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FROM 

THE 
CHAIRMAN 

Fellow Growers, 

Our developing crops have escaped spring damage and are promising good 
yields. This statement applies equally to all Dried Vine Fruits (DVF) varieties, Tree 
Fruits and Prunes in every producing district. 

The marketing of pasf production, with the exception of Peaches and Pears, 
is at an advanced stage and will achieve good returns for most growers. 

For DVF, unsold stocks will be close to the desirable level when we enter the 
new marketing year in March 1989. World over-supply of Sultanas/Raisins is all 
but eliminated, even though Northern Hemisphere producers have safely 
delivered good crops in the past 2 months. 

A strong demand for multi-purpose grapes for wine making in Australia is 
already evident. 

The developing table grape industry will continue to use Sultana grapes as 
the major variety. 

It is clear that the supply and demand balance which dominates our income 
potential is favourable to a continuation of the improved returns achieved since 
1985. However, there are some negative influences that threaten this prospect 
that every grower (or prospective grower) should be alert to. 

The most serious undermining of our income potential is beyond our in
fluence. The dramatic appreciation of the Australian dollar against the currencies 
of our competitors and against the major purchasing nations, will significantly 
reduce our returns from export markets unless it is reversed in the New Year. If 
the dollar depreciates to its relative position of a year ago, returns to growers 
would rise above the earnings of 1 988. 

The impact of Australia's currency appreciation is highlighted in Mr. Barr's 
export report in this edition. 

Not only does this appreciation earn us less dollars from export sales, it 
makes imports more attractive. Cheap and subsidised imports into Australia have 
reached a level where they undermine the volume and price achievements of our 
Industry in the Australian market. 

Reducing tariff protection and the general thrust for reduced assistance to In
dustry in any form, will favour importers and the powerful retailers and manu
facturers who dominate the food trade. 

The reference of our Industry to the I.A. C. is unlikely to impact on the market
ing of the 1989 harvest, as the final report to Government is not due until August 
1989. 

The A.D.F.A. has presented a comprehensive submission to the I.A.C. on 
future arrangements that will maximise the value of DVF for the Industry and the 
nation. 

The political decisions that follow this Inquiry process will be crucial in deter
mining whether our individual planning and investment decisions are to be justi
fied or undermined. 

I recommend that we defer further serious thought on this subject until the 
New Year and enjoy the Christmas season in the present atmosphere of reason
able rewards for our efforts. 

Cover: Successful Culinary Olympics Team 

Henry Tankard, 
Chairman, A.D.F.A. Board of Management. 



EXPORT REPORT 
ERNEST W. BARR, 

CHAIRMAN 
AUSTRALIAN DRIED FRUITS CORPORATION 

I am pleased to advise the export of 
the 1 988 crop is proceeding satisfac
torily. Shipments advised at the 31 Oc
tober are 33,500 tonnes of sultanas; 
460 tonnes of currants and 7 50 ton
nes of raisins. The Corporation and Ex
porters are maintaining pressure on 
buyers to accept early shipments, 
however, this is resisted by buyers 
because they seek to have continuity 
of supply of Australian dried vine fruit 
throughout the whole season. The 
latest estimate of exports of 1 988 
crop .is 49,800 tonnes of sultanas; 
570 tonnes of currants and 1,130 ton
nes of raisins, I expect shipments to be 
completed by end of February 1 989. 

The world supply and demand for 
sultanas is finely balanced. All markets 
continue to be extremely competitive. 
Australia continues to obtain a premium 
over Mediterranean producers 
because of high quality. Australian 
growers and packers must continue to 
strive for the highest possible quality 
so that we can retain our competitive 
edge. 

Of critical importance to growers' 
returns is the value of the Australian 
currency. Over the last six months the 
Australian dollar has appreciated and if 
it remains at this high level it will 
depress grower returns in particular 
the 1989 crop. For example, ex
change rates on the 2/5/88 and 
22/11/88 were as follows: 
Australian Dollar equals:-

2/5/88 22/11/88 
F. R. Germany (OEM) 1.279 1.491 
United Kingdom (GBP) .405 .471 
Canada (CAD) .938 1.041 

Australia sells to F. R. Germany, 
United .Kingdom and Canada in their 
respective local currencies. If there is 
no change to the price then the return 
from these markets in Australian 
dollars is reduced by 14% in F. R. Ger'. 
many and United Kingdom and 1 0% iri 
Canada. . .. 

The appreciation of the Australian 
dollar is placing considerable pressure 
on all Australian exporters and the 
trade balance: I am unwilling to fore
cast the· value of the Australian dollar 
around· May 1 989 but I hope for a 
weaker"-.·, dollar which will enhance 
grower returns. 

The Conference of Sultana/Raisin 
Producing Countries was held in Mel
bourne and Mildura during the week 
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commencing 1 4 November. Delegates 
from Greece, Turkey, Australia and 
observers from United States of 
America attended the Conference. Un
fortunately I was able to only briefly at
tend the Conference but I am able to 
report that it was a very successful 
conference. 

The Conference discussed produc
tion and marketing of dried vine fruits 
since the last conference which was 
held in England in 1986. Future pros
pects were considered and delegates 
estimated the 1 988/89 world produc
tion oL sultanas/raisins would be 
around 705,000 tonnes against a 
world demand of about 708,000 ton
nes. Overall the supply and demand for 
sultanas and raisins in the next year will 
be finely balanced. It is expected there 
will be an imbalance of stock in some 
countries.· Delegates agreed that the 
world market had grown by around 
70,000 tonnes over the last 4 years. 
The growth is mainly due to consumers 
moving to healthier diets. 

The Conference was opened by Mr. 
Bruce Lilburn, Assistant Secretary, 
Horticultural· Branch, Crops Division of 
the Australian Department of Primary 
Industries and Energy. Mr. Lilburn wel
comed overseas visitors to Australia 
and gave an outline of Australian 
Government policies for reform of 
primary industry. 

An address was also given by Dr. 
John Possingham, Chief of the Divi
sional Headquarters for Horticulture, 
Commonwealth Scienfitic and Indus
trial Research Organisation, on "New 
Development in an Old Industry". Dr. 
Possingham described new grape 
varieties that are being developed that 
will provide improved productivity for 
producers and possible new products. 

In Mildura, delegates inspected the 
irrigation system, vineyard, research 
stations, packing shed and packeting 
plant. Overall the Conference was 
very successful and the international 
vis"itors left with a very favourable 
impression of the Australian Dried Vine 
Fruits Industry. It is planned that the 
next Conference will be held in 
England in 1989 and in 1990 Greece 
will host the Conference. 

In closing, I expect prices for 
Sultanas to remain firm into 1989; this 
is with the expectation that the 1989 
crop will be average tonnage and top 
quality. The major problem is the high 
value of the Australian dollar, if it re
mains at its present high level then 
grower returns will be reduced accor
dingly. Putting this problem aside, I 
take this opportunity to wish you and 
your family a Happy Christmas and 
Prosperous New Season. 

The International Sultana Conference held in Melbourne and Mlldura provided delegates the 
opportunity to inspect Australia's Dried Fruits Industry. 

December, 1988-3 



Property Sales 
Continue 

The demand for vineyards continues 
to be strong despite uncertainty in 
regard to returns from this coming 
Season's crop. 

The optimism created by a sustained 
period of good returns has created a 
seller's market where it is difficult to 
justify the price on the basis of long 
term return on investment. 

The demand tor vineyards for pro
perty development has also been very 
strong. 

User Pays, and Pays 
The A.D.F.A. has been advised that 

the Department of Primary Industries 
and Energy will be charging for the col
lection of levies by Government. 

The charges relating to the Dried 
Fruits Industry are: 
Dried Fruits Export 
Charge (Corporation 
Levy) $22,500 
Dried Vine Fruits 
Equalization Levy $14,900 
Dried Fruits Research 
Levy $ 2,500 

The A.D.F.A. has protested at the 
excessive nature of the levy collection 
charges. Certainly a case of user pays, 
and pays excessively. 
4-December, 1988. 

A.D.F.A. Kitchen Officially 
Opened 

The T AFE College opened Stage II 
of its building program on December 
2, 1988. One of the new buildings 
opened was the A.D.F.A. Kitchen. The 
A.D.F.A. hopes that its association 
with the T AFE Kitchen will provide a 
constant reminder to the young cooks 
to use dried fruits in their menus. 

This sponsorship extends the 
A.D.F.A.'s involvement with apprentice 
cooks through the William Angliss Col
lege and the Culinary Olympics. 

Research Council Reviews 
D.A.R.A. Projects 

The Dried Fruits Research Council 
held its Review Meeting in Mildura on 
November 1 5-1 7 to inspect and 
assess the research projects being 
conducted by the Victorian Depart
ment of Agriculture and Rural Affairs. 

The annual reviews by Council pro
vides researchers with the opportunity 
to present their projects first hand and 
allow Council Members to hold resear
chers accountable for their work. 

Horticultural Advisory 
Committee - D.A.R.A. 

Local growers, Brandon Gledhill, 
John Hawtin, Peter Macintosh and 
Richard Wells have been appointed to 
the Horticultural Advisory Committee 
- Department of Agriculture and Rural 
Affairs. 

Peter Macintosh will also represent 
the viticultural industry on the Regional 
Advisory Committee - North West 
Region. 

Imports to Date 
Imports continue to be a concern to 

the DVF Industry despite a fall in the 
comparative figures with last year. 
Apricots and Prune imports are running 
ahead of last year's figures: 

Currants 
Sultanas 
TSR's 
Apricots 
Prunes 

March to October 
1988 1988 
558 285 

2266 1768 
176 200 
506 635 
256 475 

1!11 1!11 1!11 

Greek Countervailing Duty 
The fight to keep the countervailing 

duty on Greek currants in place is con
tinuing, however round one has gone 
to the A.D.F.A. with the Australian 
Customs Services advising that a prima 
facie decision has been reached to 
continue the duty. 

The inquiry will now proceed to the 
preliminary finding stage before being 
passed to the Dumping Authority. 

Neil Sturgess Resigns as 
D.F.R.C. Chairman 

The Chairmanship of the Dried Fruits 
Research Council is again vacant 
following the resignation of Mr. Neil 
Sturgess due to overseas work com
mitments. 

Formerly a lecturer in Agricultural 
Economics at Melbourne University, 
Neil is Director with Michael Reid and 
Associates, a Consulting Firm. 

Mr. Nell Sturgess. 
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VDFB Appoints New Manager 
Mr. Michael Pullen has been ap

pointed the new Secretary/Manager of 
the Victorian Dried Fruits Board follow
ing a restructuring of the Boards Ad
ministration. 

Mr. Pullen has had 14 years ex
perience with the IPC Group before 
joining the VDFB in February 1988 as 
Officer Manager. He replaces Miss 
Helen Charlton as Secretary following 
her decision to remain in Melbourne. 

Mr. M. Pullen. 

VDFB Opens New Office 
The Victorian Dried Fruits Board 

have opened their new Mildura office 
located at 73A Orange Avenue. The 

new, larger premises has lock up 
facilities for the weedicide units and 
prickle rollers at the rear. 

The VDFB has decided to extend the 
vat testing program on a casual basis 
for growers wishing to have on proper
ty tests completed. The vat tests can 
be arranged by phoning 23 7764 or 
23 7355 and cost $100. 

Brandy Prunes 
"Dessert Maid" Brand Brandy 

Prunes first hit the supermarket 
shelves in November 1984. They 
were a revolutionary idea offering a 
premium product in colourful, but 
inexpensive packaging at a reasonable 
price. 

The packaging has been altered 
three times already, with the last being 
the most successful, the brain child of 
the Food Advisory Services. Produc
tion techniques have also been improv
ed due to the assistance from one of 
Australia's top inventors, Mr. Jack 
Evans. 

The correct blend of premium Aus
tralian Prunes with Brandy (20% of the 
gross weight) makes it both an appeal
ing and exciting product. 

The market place has accepted the 
product very well and full credit for 
such imaginative marketing of prunes 
must go to Ernest Hall and Sons Ply. 
Ltd. 

Excessively Large Sultana 
Penalties Changed for 

Season 1989 
The Receival Review Committee has 

adopted a new scale of charges for 
Season 1989 in regard to excessively 
large sultanas. 

The Committee recognised the small 
but growing market of high quality large 
sultanas. The new charges reflect the 
desire of the Industry not to stifle 
marketing initiative whilst retaining in 
place a penalty for low quality GA fruit 
that requires additional processing and 
causes marketing problems. 
1 and 2 Crown Penalty $1 60/tonne 

3 Crown Penalty $60/tonne 
4 and 5 Crown No Penalty. 

A.D.F.A. 1988 SEASON STOCKS AND SALES 

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

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

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

TOTAL A.D.F.A. PACK* ............ . 

' *Includes carry-in. 
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from 1-3-88 to 31-1 0-88 

(Packed Tonnes) 

VINE FRUITS 
Currants Sultanas TSR's 

3,718 15,239 123 
210 3,926 0 

0 8,214 0 
0 20,204 0 

87 10,474 0 
75 2,186 0 
77 3,348 0 

4,167 63,591 123 

3,209 47,355 79 
958 16,236 44 
132 2,778 0 

4,299 66,369 123 

TREE FRUITS 
Raisins Apricots Peaches Pears 

2,581 811 61 34 
229 21 1 3 
757 0 16 15 

1 135 1 0 
317 1 0 0 
160 25 0 0 

34 0 0 0 

4,079 993 79 52 

3,350 957 76 51 
729 36 3 1 

1,299 359 56 82 

5,378 1,352 135 134 
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Summary and Recommendations of the A.D.F.A.I.A.C. 
SUBMISSION 

Industry Environment and Attitudes Profoundly 
Different from Time of Previous I.A.C. Inquiry. 

It is vital that the Commission and other parties 
should recognise that the present dried vine fruit 
(DVF) industry environment is profoundly different 
from that of the early and mid 80s, the time of the 
previous lAC inquiry into the industry. Not only have 
the industry's economic circumstances improved 
considerably - contrary to the official forecasts 
made at the time - but a wide range of technological 
innovations have led to improved productivity and ef
ficiency, both on-farm and beyond the farm gate. 
Moreover, the industry has implemented or is in the 
process of implementing a number of self-help in
itiatives which are enhancing its position in the 
marketplace. 

Describing and explaining these positive 
developments is the central focus of this submission, 
prepared by the Australian Dried Fruits Association 
(ADFA). Over and above improved world market con
ditions and favourable exchange rate movements, 
the current position was created by the combined ef
forts and diligent commitment of producers, pro
cessors, marketers and researchers. The institu
tional and marketing structure for the industry has 
been an important ingredient of the success achiev
ed. 

While this structure has been seen by some as 
highly regulated and conducive to a low rate of ad
justment, in practice it has been flexible and in
novative, responding to commercial developments in 
the marketplace and, by reflecting market signals 
back to producers, creating an incentive for substan
tial and speedy adjustment to changing economic 
forces. There is no reason to expect that these 
features will not continue into the future. ADFA is 
committed to such a program of continuing adjust
ment and its leaders have repeatedly spoken publicly 
to this effect. 

Positive Self-Help Initiatives Sponsored by ADFA 
Promoting Efficiency, Adjustment and Quality 
Incentives 

The objectives of the various ADF A initiatives 
have been to: 

• encourage further improvements in DVF quality 
so that consumer requirements (in Australia 
and overseas) can be better met and price 
premiums reflecting quality can be sustained; 

• enhance the efficiency and productivity of DVF 
production and processing, especially via the 
adoption of new technology; 

• enhance marketing effectiveness; 
• improve the effectiveness with which market 

signals are relayed to producers, especially via 
a system of appropriate incentives; and 

• encourage, where possible, prevention rather 
than cure, of problems. 

6-December, 1988. 

Details are provided of a number of the recent 
ADFA sponsored developments in the following 
categories: 

• initiatives affecting DVF production 
(rootstocks, varieties, trellising, herbicides, 
pruning, irrigation, harvesting and drying); 

• broader on-farm developments (extension ac
tivities, training, diversification, counselling and 
chemical residues); 

• enhanced quality related incentives; 
• initiatives affecting DVF processing (new pro

cessing technology, packaging improvements, 
grit, free flowing sultanas, the problem of weed 
seeds, inspection standards and packer incen
tives); 

• initiatives affecting marketing (ADFA market 
research and development unit, domestic pro
motion expenditure, Food Advisory Services 
and retail outlets); and 

• the conduct and organisation of research and 
development (Dried Fruits Research Council 
and the ADFA farm block). 

ADFA Grower Survey Quantifies the Extent of 
Recent Positive Changes 

Because published government statistics on the 
industry are at times dated and, in some cases, of 
doubtful accuracy, ADFA undertook a brief mail 
survey of its producer members in the Sunraysia 
region. The survey was designed to elicit quantitative 
information on the extent of industry adoption of new 
technology, both prior to, and particularly since, the 
lime of the last lAC inquiry. The excellent response 
rate of nearly 50 percent ( 1300 replies) means that 
the results should prove valuable, not only to the 
Commission, but also the industry generally. 

A focus of the discussion is the orogressive 
enhancement of quality related incentives (and dis
counts for poorer fruit) and the way in which the im
proved price signals are being conveyed to individual 
producers under the existing institutional 
mechanisms. In most cases ADFA has played a 
pivotal role in the changes which have occurred. 

However, in ADFA's considered view, a vital in
gredient for the maintenance of the present momen
tum at the individual farm, packer and overall industry 
levels, is stability in the institutional environment. 
Many of the changes which have occurred to date 
have been undertaken in the knowledge that the 
overall structure of the industry has remained intact. 
Whatever the particular market circumstances, those 
making new investments have been confident that 
the highest achievable returns would be realised. 
This requirement of institutional stability continues to 
be important for the future. 

Specific Recommendations 
ADFA believes that the industry and the com

munity will be best served by continuing the essential 
framework of the current arrangements. According
ly, ADFA recommends that: 
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e tariff rates applying to imported DVF only be ad
justed in line with the Government's announced 
policy; 

e the Government's review of developing country 
preferences be expedited; 

• it remain free to apply for certain exemptions 
from, or authorisations or notifications under, 
s.45 of the Trade Practices Act; 

• a market entitlements system (without arbitrari
ly restricted levy arrangements), along the lines 
developed by ADFA at the time of the last lAC 
inquiry, be introduced; 

• if the concept of a market entitlement scheme 
continues to be rejected by the lAC, the 1985 
phasing arrangements be removed and full 
statutory equalisation be restored; 

• underwriting continue pending the experience 
of the industry in adjusting to reductions in tariff 
protection; 

e State Dried Fruit Boards continue to be res
ponsible for registration of packers on 
economic and capacity grounds; 

• ADFC be retained, together with its existing 
powers and responsibilities; and 

e the lAC draw attention to the impact on industry 
competitiveness of, and where possible make 
recommendations concerning, the need for: 
- more competitive arrangements within the 

shipping and waterfront industries, especial
ly the question of trans Tasman shipping; 

- greater labour market flexibility; 
- greater efficiences within State water 

authorities and more even-handed treatment 
of different classes of beneficiaries from 
public sector provided water resources; 

- equal requirements for labelling and quality 
of imported as well as domestically produc
ed DVF; 

- facilitation of industry managed quality 
assurance programs, in place of Common
wealth inspection services; and 

- cost restraint in the area of arbitrary changes 
to sales tax arrangements affecting farm in· 
puts. 

Market Outlook Cautiously Optimistic; Volatility 
Will Remain; Quality and a Long Term Focus the 
Key 

It is difficult to understate the importance which 
official forecasts at the time of the previous lAC in
quiry had on the policy making environment. These 
forecasts proved to be totally inaccurate within a 
very short time. More heed should have been taken 
of the balanced assessment made at the time by 
ADFA. 

The potential remains for world production to 
meet or exceed profitable market outlets. A run of 
favourable seasons could re-establish the conditions 
which led to the downturn of the mid 80s. Converse
ly, the susceptibility of DVF to loss and damage in
flicted by the elements will adjust stocks and main
tain price volatility. A major crop failure in the present 
market environment would cause world DVF prices 
to escalate sharply. Australia must continue to pur
'DRIED FRUITS NEWS 

sue improvements in its own DVF quality at every 
opportunity - as other countries are endeavouring 
to do. 

Providing Australian DVF producers plan a long· 
sighted approach to their business management, and 
provided a stable institutional environment remains 
which is conducive to continuing adjustment, there 
are opportunities for periodic high returns and overall 
viability, consistent with the high risk nature of DVF 
production. 
ADFA's Central Role in Domestic Marketing 
Activities 

Growers deliver DVF to registered packers. 
Most packers, accounting for around 90 percent of 
production, belong to ADFA. Agents are responsibie 
for the distribution of DVF and all but one belong to 
ADFA. ADFA is able to recommend wholesale bulk 
prices for fruit sold on the domestic market by its 
member agents, as a result of an exemption under 
the Trade Practices Act. ADFA is concerned to en
sure that the quality of fruit reaching consumers is 
maximised because this also results in maximum 
grower return. It also determines the quantity of each 
variety of DVF that needs to be retained on the 
domestic market. 

Government Intervention Enables a Disciplined 
Approach to Marketing 

The marketing arrangements are supported by 
both State and Commonwealth Governments. Most 
are long-standing, having been introduced and con
tinued in recognition of the gains in industry and com
munity well-being that result. The key aspects are: 

• tariffs applying to imported DVF, at both 
general and developing country preference 
rates; 

• the Trade Practices Act exemption to ADFA; 
• a State based system of packer registration; 
• equalisation of returns to packers across all ex

port markets and between the domestic and 
export markets; 

e an underwriting scheme for dried sultanas; 
• the role and functions of the Australian Dried 

Fruits Corporation (ADFC) on export markets; 
and 

• other assistance such as for research and to 
facilitate adjustment. 

December, 1988-7 



Assistance to DVF is Significantly Less Than 
Estimated by the lAC 

ADFA is deeply concerned that the lAC's 
estimates of assistance to the DVF industry (as 
presented in its Background Paper) conflict with its 
own analysis elsewhere. DVF assistance, according 
to other lAC reports, has at times been negative and 
frequently below the level for the agricultural sector 
as a whole. Moreover, the lAC wrongly regards all 
differences in export and domestic prices as pro
ducer transfers from Australian consumers and fails 
to differentiate between assistance and returns to 
marketing endeavours. Third, the lAC has failed to 
appreciate that the crisis of the mid 80s - when 
measured assistance rose considerably - was an 
atypical period in the industry's history and not the 
norm. 

Accordingly, ADFA contends that assistance to 
the industry is substantially less than estimated by 
the lAC. 

Marketing Arrangements for DVF Play a 
Valuable Role 

Equalisation has been a valuable mechanism in 
enabling the industry to pursue effective long term 
market development, both domestically and on ex
port markets. While in theory equalisation may en
courage some additional production over and above 
that which can be sold profitably, in practice this is a 
small price to pay for the industry benefits obtained. 

At the previous lAC inquiry, ADFA proposed a 
market entitlement scheme to overcome these pro
blems. While ADFA maintains its support for the con
cept of a market entitlement scheme, it was not en
dorsed by the lAC or BAE. If this view persists, 
ADFA believes that equalisation should remain in 
place. 

It has previously been claimed that DVF 
marketing arrangements involve adverse implications 
for the wine and table grape industries. This view has 
been unduly influenced by the estimated high levels 
of DVF assistance. It also ignores the significant 
benefits to the wine and table grape industries 
resulting from the DVF arrangements. 

Administration costs of current marketing 
arrangements are demonstrably modest. 

The ADFC export controls result in higher in
dustry returns from export markets than would be the 
case if undisciplined competition between Australian 
packers and agents were permitted. 

A Number of Wider Issues Make Optimum 
Industry Performance Difficult 

There are several broader issues which are 
obstacles to enhanoed DVF industry performance. 
These include: 

• shipping and waterfront issues, particularly the 
lack of competition in trans Tasman shipping; 

e labour market rigidities; 
e inefficiencies and inequities in the area of water 

pricing; 
o the bureaucratic food packaging and labelling 

regulation in Australia; 
8-December, 1988. 

e the costs of the present system of DVF export 
inspection, and 

o changes to the incidence of sales taxes on a 
number of DVF farm inputs. 

The Industry's Future Success Rests with the 
Maintenance of the Present Institutional 
Environment 

The central thrust of this submission is that much 
of the conventional wisdom towards the DVF in
dustry within official circles - including within the 
Commission - needs to be stood on its head. The 
conventional wisdom has it that the industry: 

e is highly regulated and assisted; 
e operates within a straightjacket; 
e exhibits a low rate of innovation and adjust

ment; and 
e if not exactly continuously depressed, certainly 

lurches from crisis to crisis. 
The reality is totally different. The industry is 

dynamic and flexible, promptly responding to chang
ing competitive pressures, accurately reflecting 
market signals back to producers, and exhibiting a 
high rate of adjustment and the adoption of 
productivity-improving technological investment. 
Assistance conveyed by the various marketing 
arrangements and the overall institutional environ
ment is much less than has been calculated and is 
demonstrably not an inhibition to change and 
development. 

Certainly the industry, because of its high export 
orientation, operates in a highly volatile environment 
- as it has always done. The reason why the con
ventional wisdom has become established is that the 
two previous snapshots taken of the industry's 
operations- the 1976 and 1984 lAC inquiries
occurred during the troughs of two of the periodic 
downturns. The criticism which can legitimately be 
levelled at organisations such as the lAC and the 
then BAE is that they did not appreciate the down
turns for what they were - an aberration and not the 
norm. 

In view of this and more importantly in view of the 
positive, and mainly self-initiated actions taken by the 
industry especially over the past five years it follows 
that the hypothesis on which the claim for far
reaching institutional change rests, is substantially 
demolished. 

It seems clear to ADFA that the industry's recent 
achievements should be a cause for commendation, 
even congratulation, and not criticism. That said, 
there is no room for complacency. The cyclical 
nature of the industry means that, inevitably, future 
difficulties will be confronted and will need to be 
overcome. Equally, the nature of the adjustment pro
cess is that it is a continuing one. There can be no 
sense of 'resting on the oars'. 
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1988 Prunes Industry Conference 
The 1988 Prunes Industry Conference was held 

in Young on October 19. The emphasis of the con
ference was on marketing. A meeting of the ADFA 
Prunes Committee was held the following day and 
considered the resolutions of Conference. The 
resolutions were: 
1 . That this Conference support the research and 

development of a locally manufactured Prune Pit
ting Machine to meet the requirements of the Aus
tralian Industry. 
The Committee was advised that the pitting 
machine in question was in the development stage 
at J. C. Granger and Sons. Mr. Darcy Granger ad
vised the Committee that his family had been 
developing the machine for some considerable 
time and wished to personally pursue the opera
tion to the prototype stage. 
The Committee agreed to defer to Mr. Granger's 
wishes and took no further action in regard to this 
resolution. 

2. That this Conference request the NSW Depart
ment of Agriculture give a report relating to the 
biennial bearing of Prunes and the possible 
causes with recommendations in regard to future 
prevention measures. 
The Committee noted that the NSW Department 
of Agriculture already had significant information in 
this regard and agreed to approach Mr. John 
Slack of the Department for the information 
already to hand to be published in the Dried Fruits 
News. 

3. That the NSW Department of Agriculture, in con· 
junction with the Dried Fruits Research Council, 
investigate and initiate research into the russet! 
scrab conditions that caused serious economic 
loss to the Murrumbidgee Irrigation Area Prune 
growers during the 1987/88 Season. 
The Committee recognised that there was a need 
for further research and agreed that Mr. Delves 
should approach Dr. P. Kable with the aim of 
developing a research program which could be 
lodged with the Dried Fruits Research Council for 
funding. 

4. 1. That a Prune promotion levy of $60 per dry 
tonne be applied to Prunes of both the 1 988 
and 1 989 Seasons. 

2. That this Prunes Conference confirm the adop· 
lion of the extension to the Prunes promotion 
program as proposed. 

The Committee considered many matters in 
regard to the content and implementation of phase 
two of the Purely Prunes campaign, including: tim
ing of the launch (in this regard it was noted that 
price increases were scheduled for March 1 , 
1989); the wide range and suitability of the 
magazines suggested for the phase two print 
media content; the desirability of being able to 
identify the source magazine for any redemption 
request; the inclusion of a mini-survey in redemp· 
lion returns; the linkage between the print media 
campaign and the trial radio program; respon-
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Mr. Jim McGlinn of Country Foods Pty. Ltd. addresses the 
Prunes Conference. 

sibility for the development of the radio program; 
and the means of evaluating the success of the 
radio trial. 

5. That the A.D.F.A. Administration section, in
vestigate options available for the formation of a 
Chemical Residue Monitoring Scheme for 
A.D.F.A. Prunes. These options, complete with 
associated castings and confidential recom
mendations, be forwarded only to Prunes Commit
tee and Branch Committee Members, so that a 
suitable scheme can be designed, and then im
plemented as soon as possible. 
That the "A.D.F.A. Prune Residue Monitoring 
Scheme" should include: 
1 . A scheme which will ensure maximum con

sumer confidence in the A.D.F.A. brands, in 
the event of a public chemical residue scare in 
Prunes, and as a result ensure minimal financial 
losses to all Association members. 

2. A scheme which will protect the interests of in
dividual growers and individual brand names on 
the one hand and at the same time ensure that 
suppliers of faulty fruit are not allowed to put 
the entire A.D.F.A. Prune Industry at risk. 

3. The setting of a suitable maximum limit for 
residue levels in A.D.F.A. fruit. 

4. Administration of the entire scheme by an 
association body such as Prunes Committee or 
similar. 

5. Confidentiality which will prevent unnecessary 
or unwarranted adverse publicity. 

The Committee decided to undertake a preliminary 
chemical residue survey so as to determine the level 
of scrutiny required. 
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A.D.F .A. Survey of Dried Vine Fruit Growers 
In order to provide up-to-date quantitative infor

mation on some of the important recent trends in the 
DVF industry, ADFA decided to conduct a relatively 
simple mail questionnaire of all DVF producers in the 
Sunraysia region. 

The principal purpose of the survey was to ob
tain quantitative information on the degree to which 
the industry has been adjusting to changing 
economic circumstances and upgrading its use of 
new technology and management and cultural 
systems. It was decided to concentrate on the 
changes which had occurred since the time of the 
last lAC inquiry - 1984. 

The questionnaire was developed and posted to 
the 2800 Sunraysia producers on the ADFA mailing 
list on 9 September. 

By the cut-off date of 20 October, a total of 
'1271 returns had been received. A lew forms were 
received alter the cut-off date but these have not 
been included for logistical reasons. The return rate 
of nearly 50 percent is very high for mail survey -
and very pleasing to ADFA. 

While guarantees of complete represen
tativeness from a survey of this type can never be 
given, ADFA believes that the results are an accurate 
reflection of what is occurring within the industry. 

To reduce errors and confusion, data was 
sought in acres and then subsequently converted to 
hectares. 

Farm Area 
The average area of farm blocks is 1 5 ha in 

1988, a slight rise since 1984. This average, which 
is slightly larger than the 'typical' DVF block, includes 
a number of much larger - several hundred ha -
farms on which DVF production accounts lor a 
relatively small proportion of the total area. A number 
of very small blocks, down to one ha, are also includ
ed. These could hardly qualify as viable commercial 
units. 

Vine Area 
Two-thirds of the total farm area are planted to 

vines. Again, lor the 'typical' DVF block, this propor
tion would be somewhat higher, but the survey 
results indicate the extent of diversification into non 
grape horticultural crops (mainly citrus) within the 
area. 

The total area of vines covered by the results of 
the survey- 12,200 ha- accounts lor a very high 
proportion (around 7 8 percent) of the area of vines 
which the ABS viticultural survey lor 1986-87 in
dicates lor the Sunraysia region. This is a suspicious
ly high percentage and indicates possible inaccuracy 
(understating) in the ABS statistics. 

Grape Varieties 
Changes in the relative area of grape varieties 

between 1 984 and 1 988 provide the first indication 
of the extent of adjustment which has been occurr
ing. While the sultana grape still dominates (around 
three quarters of total vine areas), there have been 
10-December, 1988. 

Change 
1984-198E 

Unit 1984 1988 % 
GROWER NUMBERS 
Number of growers 

responding to survey no. 1271 
FARM AREA 
Total area of blocks 
Average area of blocks 
VINE AREA 

ha 18036 19069 6 
6 ha 14 15 

Total area planted to vines ha 11485 12218 6 
Average area planted to 

vines 
Proportion of total area 

planted to vines 
GRAPE VARIETIES 
Average areas of varieties 

ha 

% 

Zante Currant ha 
Carina ha 
Sultana ha 
Gordo ha 
Waltham ha 
Other Specialist Table ha 
Specialist Wine ha 
Total ha 

Proportion of total vine plantings 
Zante Currant % 
Carina % 
Sultana % 
Gordo % 
Waltham % 
Other Specia)ist Table % 
Specialist Wine % 
Total % 

USES OF SULTANA GRAPES 

9.0 

64 

0.35 
0.05 

7.2 
0.7 
0.3 
0.2 
0.3 
9.0 

3.9 
0.5 

79.5 
7.5 
3.4 
2.0 
3.2 

100.0 

Average area of Sultanas harvested for 
Table Grapes ha 0.3 
Wine Grapes ha 0.6 
Drying Grapes ha 6.2 
Total ha 2.9 

Proportion of Sultana area harvested for 
Table Grapes % 4.3 
Wine Grapes % 8.9 
Drying Grapes % 86.8 
Total % 100.0 

IRRIGATION 
Average area irrigated by 

Furrow ha 6.9 
Sprinkler ha 2. 0 

Proportion of irrigated area irrigated by 
Furrow % 77.3 
Sprinkler % 22.7 
Total % 100.0 

ROOTSTOCK 
Average area of drying grape varieties 

On rootstock ha 0.6 
Average area intended to plant with 

Grafted rootstock in 
1988 ah 

DRYING 
Average area trellis dried ha 0.8 

OTHER CHANGES MADE BY GROWERS 
Number of growers who, since 1984, have 

Introduced new crops no 
Expanded area of 
crops 
Installed coolroom 
Started using 
herbicides 
Modified trellis 
structures 
Changed pruning 
techniques 

no 
no 

no 

no 

no 

9.6 

64 

0.32 
0.08 

7.4 
0.7 
0.3 
0.3 
0.4 
9.6 

3.3 
0.9 

77.6 
7.5 
2.9 
3.2 
4.7 

100.0 

0.5 
0.7 
6.1 
2.9 

6.9 
9.1 

84.0 
100.0 

6.3 
3.2 

66.5 
33.5 

100.0 

1.1 

0.3 

0.7 

188 

6 

-8 
75 
4 
6 
·8 
73 
53 
7 

-14 
64 
-2 
-1 

-13 
62 
44 

65 
5 
-1 
2 

61 
3 
-3 

-9 
56 

-14 
47 

80 

-12 

14.8 

165 13.0 
134 10.5 

708 55.7 

715 56.3 

299 23.5 
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--------------------------; 
substantial increases on average in the areas of 
newer varieties such as carina and in plantings of 
specialist table grape and wine grape varieties. 
Use of Sultana Grapes 

Further evidence of change is indicated by the 
end-use of sultana grapes. Nearly 85 percent of 
sultanas are still used for drying but there has been a 
two-thirds increase in the area used for table grape 
production since 1984. This is over and above the 
plantings of other specialist table grape varieties 
revealed in answers to the previous questions. 

The area of sultanas harvested for wine produc
tion - used mainly in cask wines - has risen only 
slightly. The much greater increase in the area of 
specialist wine varieties indicates the growing 
specialisation of the wine industry. 

There is a slight discrepancy in the total area of 
sultanas indicated under this question and data from 
the previous question. 

Irrigation 
There has been a substantial change in irrigation 

systems between 1984 and 1988. Furrow irrigation 
still dominates but the proportion has dropped from 
over three quarters in 1984 to two thirds in 1988. 

These changes represent a substantial invest
ment by DVF producers. 

Rootstock 
There has been an 80 percent increase in the 

area of drying grape varieties planted to improved 
rootstock between 1984 and 1988. When the addi
tional intentions for 1 988 are included, the average 
area of drying varieties planted to improved 
rootstock will be about 1 6 percent - and increasing 
at an accelerating rate. 

Trellis Drying 
The average area of vines which were trellis 

dried fell - by 1 2 percent - between 1 984 and 
1988. Only a small proportion of producers are com
mitted every year to trellis drying; an additional 
number may do so intermittently, for example in 
response to poorer weather conditions at the time of 
harvest. Since 1 984 weather conditions during 
harvest and drying have been excellent. 
DRIED FRUITS NEWS 

One explanation for the reduction is possible 
disenchantment among some producers who had 
embarked on trellis drying with insufficient develop
ment of a complete harvesting system. There is now 
a better appreciation that trellis drying is more suc
cessfully applied after conversion to rootstock and 
improved trellising. 

Other Changes 
The final section sought yes/no answers to a 

number of questions relating to cultural, management 
and investment issues. 

A similar percentage of producers - 1 0-1 5 per
cent, but not necessarily the same group in each 
case - have introduced new crops (such as citrus, 
melons or asparagus). expanded the area of such 
crops, or installed a coolroom (largely associated 
with table grape production) since 1 984. This is ad
ditional evidence of the extent of diversification 
within the industry, largely in response to the period 
of depressed DVF returns in the mid 1980s. 

The last three questions relate more to the DVF 
industry per se. An extremely high proportion of 
growers- around 55 percent- have started using 
herbicides or have modified trellis structures since 
1 984. There are major farm changes, important in 
themselves but also associated with other activities 
such as the installation of sprinkler irrigation and the 
planting of new rootstock material. They represent a 
considerable level of investment - in total probably 
between $15,000- $20,000 per hectare- but are 
also indicative of an attitude change which is vitally 
important for \he industry's future development. 

The final question - changed pruning techni
ques - produced a lower but still significant 
response of around a quarter of all survey par
ticipants. 

Finally, it should be noted that responses to the 
last three questions would not include a group of pro
ducers - probably 1 0-15 percent - who had 
already made these changes prior to 1 984. 
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Bird Control ........ An Expert's Views 
Birds pose an increasing threat to 

growers crops following the withdrawal 
of the chemical repellant Mesural. 

Animal and Plant Control Com· 
mission's Dr. Ron Sinclair is one of the 
few researchers in Australia concen· 
!rating on pest bird control. 

Dr. Sinclair estimated the annual cost 
of bird damage to apricot and grapes 
alone was conservatively 
$15,000,000. 

Dr. Sinclair claims that bird damage 
to vineyards and orchards was rarely 
caused by boredom. The birds either 
sought nutrition from the flowers or 
fruit or pruned trees to provide better 
visibility as a warning against 
predators. The latter habit is especially 
noticeable with galahs. 

The common control methods listed 
by Dr. Sinclair are exclusion, scaring, 
shooting or alternative feeding. 

Exclusion, with the use of netting 
cages, is expensive and can only be 
used in the case of high value crops. 

Scaring is popular but used incor· 
rectly has only a short term effect of 
less than a week. 

"Too many people expect a gas gun 
combined with some shooting will work 
forever. 

"If the gas gun is used too fre· 
quently, say at three-minute intervals, 
the birds Will become too accustomed 
to it. 

"It should be used in conjunction 
with shooting raids and the gun should 
be shifted regularly." 

Dr. Sinclair said other tricks are to 
place the gun at the level of the vines 
to increase the sound, locate it in a 
bright drum, then leave other similarly· 
painted drums around the vineyard to 
confuse the birds. The gas gun can 
also be made more directional by build· 
ing an iron and baled hay wall behind it. 

"Only use a gas gun when the birds 
are a problem. The more frequent the 
blast the less effective it is, since it is 
the unexpected which frightens them," 
he said. 

"And always consult your neighbour 
and explain the necessity of the gun." 

Dr. Sinclair said other techniques 
which are effective if used in madera· 
tion are plastic hawks mounted 
horizontally and vertically on poles, glit· 
ter tape, wine cask bladders or even 
the old fashioned scarecrows, which 
could serve to reinforce the shooting 
and gas gun approach. 

Shooting must be undertaken care· 
fully to avoid killing protected species. 
Dr. Sinclair advised growers to obtain a 
permit from the National Parks and 
Wildlife to shoot unprotected species. 
Apart from the legal obligation to do 
this, it is an important statistical record 
for future funding of bird control pro· 
grams. 

Dr. Sinclair said poisioning of birds 
was illegal and no registered chemical 
repellant was available. 

Alternative feeding is the only other 
technique which has had some suc· 
cess. The aim of this program is to 
start early in the season and train birds 
to eat grain such as oats or barley. 

However, Dr. Sinclair said it was still 
possible the birds would return to the 
orchard or vineyard for their "sweets". 
An alternative was to plant a 
"sacrificial" crop of vines or trees at 
the birds' entrance to a vineyard. 

"One other option is to group to· 
gether and employ someone to 
wander around the vineyards or or· 
chards shooting and scaring birds. It 
may pay in a bad year," he said. 

Bird control measures can be sophisticated or as simple as flying wine cask bladders as pictured. 
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CONTROl OF BUNCH MITE IN GRAPEVINES 
Greg Buchanan 
Sunraysia Horticultural Centre 
Mildura, Vic. 

Mites have a fearsome reputation with 
fruitgrowers, mainly due to problems such as control 
of two-spotted mite in apple and pear crops. Two
spotted mite is resistant to a number of miticides, and 
mite outbreaks may be induced by the use of broad
spectrum insecticides applied for other pests. For
tunately, two-spotted mite is rarely a problem with 
grapevines (except those grown in glasshouses). 

The main mite pests in grapevines are bunch 
mite (Brevipalpus lewisi) and grape leal blister mite 
(Colomerus vitis). These mites are relatively easy to 
control, and are not known to have developed 
resistance to miticides as yet. 

In the past, many grapegrowers have relied on 
sprays of wettable sulphur to contol grape blister 
mite, bunch mite and powdery mildew early in the 
grapegrowing season. Later in the season, dicolol 
(Kelthane) has been used to control bunch mite. This 
program is cheap, and effective. 

Unfortunately, dicofol is no longer recommended 
for use on grapevines. Research during 1987/88 
showed that dicofol formulations contain small pro
portions of DDT, and that the use of dicofol resulted 
in residues of DDT in grapes. While the residues 
were below the Australian tolerance for DDT, they 
could exceed the tolerances that are recommended 
in some export markets. Dicofol itself is an 
organochlorine pesticide, and it was found that multi
ple sprays of dicofol could result in dicofol residues 
greater than the maximum residue limit in dried vine 
fruit. Thus dicofol should no longer be used on 
grapes. 

There is no miticide registered on . grapes that 
could prove to be a suitable alternative to dicofol, ex
cept for sulphur. Many of the miticides that are effec
tive on other mite species (e.g. two spotted mite) are 
not necessarily effective against bunch mite, and are 
not presently registered on grapevines. Growers 
should use wettable sulphur for bunch mite control, 
until such time that other treatments have been pro
perly tested and registered for use on grapevines. 

Bunch mite damage first becomes apparent in 
late spring. Feeding by the mite causes a black scar
ring at the base of shoots. During summer, similar 
symptoms will develop on bunch and berry stems. 
The presence of mites at the damaged site can be 
confirmed by careful examination with a magnifying 
lens or microscope. 

Bunch mite is a small flat mite, about 0.276mm 
long, and light brown in color. The presence of bright 
orange eggs, cast skins of young stages, and the 
very flat young stages of the mite may also be used 
to confirm the cause of damage. 
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Figure: Scanning electron micrograph of bunch 
mite. 

The mites also feed on leaves, but this has little 
effect on the leaves. The damage to bunch and berry 
stems has no apparent effect on bunches or sugar 
levels, although some growers claim excessive berry 
drop at harvest due to bunch mite. In most cir· 
cumstances, it is doubtful that bunch mite causes 
any economic loss to dried vine fruit growers. 
However, the scarring of berry stems is an obvious 
problem lor table grape growers. 

Control of vine mites should start at budswell 
with a lime sulphur spray. Lime sulphur is the only 
dormant spray known to control all species of mites 
on grapevines. Wettable sulphur sprays during the 
growing season applied thoroughly, with good cover 
to the backs of leaves, should maintain control of 
bunch mite. Bunch mite populations build up most 
rapidly in hot weather, and it is important to keep 
populations low in early summer. This can be done 
with wettable sulphur sprays, timing the sprays to 
avoid hot weather. In most seasons, bunch mite can 
be adequately controlled by two-three sprays of wet
table sulphur. 

Wanted to Sell: 

Bench Grafting Machine 
with spare set of blades. 

Saw cut type built by Waikerie 
Producers Co-Op. 

Heat Bed 18'x4'6". 
Coolroom 1 O'x1 O'x8'. 

Phone: (050) 24 5018. 
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Wetting Machines for Trellis Drying 
Owen Hayden, Department of Agriculture and Rural Allairs, lrymple 

Trellis drying is a system capable of 
consistently producing high quality 
dried fruit. In seasons where drying 
conditions are good, trellis dried fruit is 
comparable to the best rack dried fruit. 
In seasons where rain occurs at 
harvest, canes can be cut quickly and 
drying initiated before much damage to 
fruit occurs. Hand picking takes longer 
and so the end product may be of 
lower quality. 

The greatest benefits of trellis drying 
are realised when it is adopted as a 
complete system and used over most 
of the crop every year. This article 
deals with the machines used to wet 
fruit with dip mixture. They are an im
portant part of the system. 

Uniform wetting of all berries with dip 
mixture is essential to the production 
of high quality trellis dried sultanas. 
Berries that are not wet with dip mix
ture become blobs. 

Blobs are a problem because: 
(i) they slow down the drying time 

of the crop and hence increase 
the risk of weather damage, 

(ii) they are easily damaged at 
harvest and spread sugar onto 
other berries. Leal fragments 
adhere to the sugar. In process
ing it is difficult to remove leaves 
stuck to the surface of berries, 
and impossible to remove leaves 
stuck in damaged berries. 

(iii) blobs may dry out in storage but 
they will dry to a dark color as 
will· other berries adjacent to 
them. This lowers the crown 

. . grade and hence returns. . 
Many growers are doing a very good 

job of wetting their fruit with machines 
they have built themselves. It is 
generally accepted that machines 
must apply large volumes of mixture to 
flood bunches in order to achieve 
uniform wetting. A system to catch and 
recycle runoff from the vines is 
necessary to keep the total amount of 
oil and potash used within reasonable 
economic limits. 

It is convenient to describe these 
machines by looking at each attribute 
in succession. 
Pressure 

The pressure used must be suffi
cient for the stream of spray to push 
foliage aside and penetrate bunches to 
a depth of one or two berries. Streams 
directed up from below the bunches 
14-0ecember, 1988. 

should have enough momentum to 
make bunches swing and open them 
up momentarily. The pressure should 
not be so great that misting occurs, as 
very small droplets quickly lose their 
momentum and hence their ability to 
penetrate. Pressures in the range of 
240,350 kPa (30-50 psi) are com
monly used. 
Volume 

Volumes used generally increase as 
crops get heavier. Typically, quantities 
applied are in the range of 
22,000-34,000 1/ha (2000-3000 
gal/acre). However, about two thirds of 
the spray runs off the vines quickly and 
is caught and recycled by the wetting 
machine. This gives a nett usage of 
6700-9000 1/ha (600-800 gal/acre). 
Travel Speed 

Once the pump and nozzles are 
selected, the easiest way to control 
the volume applied is to vary the travel 
speed. 

If the canes are cut before wetting it 
is easier to see what is happening. If 
the operator observes dip mixture 
flowing freely out of the bottom of bun
ches, then he can be confident that he 
has wet all the berries in those bun
ches. Where large clumps of bunches 
are encountered it may be necessary 
to pause until that flow pattern is 
established. 

Foliage often obscures the view of 
bunches, especially in vigorous vines 
and where canes are cut after spray
ing. To check the uniformity of wetting, 
the operator needs to go back and look 
at the insides of bunches after they 
have been sprayed. If the coverage is 
not uniform enough, the travel speed 
may need to be reduced, or the nozzle 
directions and positions changed. 
Nozzles 

Nozzles should be large enough to 
deliver the required volume at an ade
quate pressure. They should deliver 
large drops. 

It is important that nozzles be placed 
and directed so that all sides of bun
ches are hit by spray. They need to be 
at various heights at the side of the row 
and be placed underneath the row, 
spraying up. 

Nozzles at the side of the row will be 
relatively close to the fruit and so wide 
fan angles are needed to cover the en
tire region where fruit is expected. 

Angles are usually in the range 
60°-80°. "Spraying Systems" Vee 
Jet nozzles; 8050, 8040, 6540 and 
6520 are popular. 

Spray from nozzles placed 
underneath the row has a relatively 
unobstructed path to fruit hanging 
under either fruiting wire. These 
nozzles are usually mounted on a 
spring loaded arm that extends out 
over the catching plates. 

Nozzles placed under the row are 
further from fruit than those at the side 
and so the fan angles must be nar
rower. The common range is 
35°-50°. The spray pattern should be 
just wide enough to cover the region 
where fruit is expected. If the pattern is 
too wide, the momentum of the stream 
will be spread over a wider band than 
necessary and it will have a reduced 
ability to penetrate and disturb bun
ches and foliage. 

Nozzles such as "Spraying 
Systems" Vee Jet 5040, 4020, Flat 
Jet 3540 and Pope Premier irrigation 
jets with a 4mm orifice and spray angle 
adjusted to suit are all being used in 
this situation. 

Pumps 
Popular pumps that deliver the re

quired pressure and flow are 1 %'' 
firefighting pumps with 5 hp petrol 
motors. These pumps are self priming 
centrifugal pumps with closed vane im
pellers. 

Diaphragm pumps can deliver very 
high pressures, but models that deliver 
large volumes are very expensive. It is 
possible to convert the high pressure, 
low volume output of a diaphragm 
pump into a lower pressure, higher 
volume stream by using an appropriate 
venturi. This is not as efficient as using 
a centrifugal pump but it may be a 
cheaper system if a grower already 
has a suitable diaphragm pump. 

Recycling 
Pumps are needed to transfer dip 

mixture from the trays where it is col
lected, back to the tank. They must be 
completely self priming. 

The most popular system· is to use 
venturis located in the trays. They are 
powered by high pressure streams 
from a PTO driven diaphragm pump. 
"Drewburn" venturis have been found 
to perform adequately in this situation. 
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Usually, the diaphragm pump is 
dedicated to the venturis and a 
firefighting pump is used to provide the 
spray. If the same pump is used to pro
vide the spray and power the venturis 
then it must have a larger capacity. 

An alternative system is to use elec
tric bilge pumps located in the trays. 
They are powered by the tractor's 
electrical system. The capacity of the 
tractor's electrical system should be 
checked to ensure that it can cope 
with the extra load. 
Tank 

A large tank means less time is spent 
travelling backwards and forwards to 
the refilling point. As a result, more 
acres can be sprayed in a day. Tanks 
as large as 2000 L (500 gal) are being 
used by some growers. 

If a new tank is kept for spraying 
grapes and a second tank is used for 
other chemical application tasks, then 
the risk of contaminating grapes with 
unwanted chemicals is reduced. 

A popular system is to have the 

spray hood quickly detachable from 
the spray tank. The hood is left on the 
row while !he tank is taken away for 
refilling. 

Another way of reducing filling time 
is to have a second large tank pulled by 
another tractor. This is used to refill the 
spray tank where it is working. The 
large tank can then be refilled while the 
wetting machine is spraying. It should 
be possible to wet between 0.8 and 
1 .6 ha per day (2-4 acres/day). 
Spray Hood 

The spray hood has a frame of weld
ed RHS clad with galvanised steel 
sheet. On machines where the spray 
hood is easily detached from the spray 
cart, a castor wheel is used on the off 
side to help support the weight of the 
hood. 
Further advice 

This information was gathered by 
talking to growers during and after the 
1 988 harvest and is part of a project 
which is mainly funded by the Dried 
Fruits Research Council. The name of 

the project is "Applied engineering 
developments for the production of 
high quality trellis dried sultanas". 
Much of the work will concern working 
with growers to develop new ideas for 
wetting fruit better, and, providing ad
vice to growers who are building wet
ting machines. 

The Department of Agriculture and 
Rural Affairs has also produced a video 
titled "Spray Application for Trellis Dry
ing". This and other videos on hor
ticulture are available for growers to 
hire. 
Conclusion 

Wetting machines are an important 
part of the trellis drying system. 
Without a complete coverage of ber
ries with dip mixture, high quality dried 
fruit will not be produced. 

Attention must be paid to all aspects 
of the trellis drying system from 
canopy management through to 
harvest and finish drying. If care is 
taken in getting all parts of the system 
right, then high quality fruit will result. 

HOW MUCH WATER By Tim Cummins, 
Irrigation and Salinity Officer, 
Sunraysia Horticultural Centre 

allows us to work out just how much water should be 
applied with each irrigation. 

{Scheduling Irrigation Using Evaporation Information) 

When scheduling irrigation we aim to do two 
things: 
*Irrigate before the plant is stressed for moisture 
• Apply only as much water as the crop has taken 
from the soil 

Tensiometers, used correctly, warn us before 
plants become stressed. However, they do not give 
a clear idea of exactly how much water is required. 
This article explains how evaporation information 

CROP WATER USE 
Plants lose water from their leaves by a process 

which is similar to evaporation from an open pan of 
water. However, the total water loss from plants is 
seldom exactly the same as that from a pan. For
tunately, for any month of the year, we can compare 
the amount used by a plant with evaporation figures. 



For example, in October, grapevines in Sunraysia 
use about one quarter as much water as is evapora
tion from an open pan. Therefore, in October we say 
that the "Crop Factor" for vines is 0.25 (one 
quarter). 

Knowing the evaporation figures, and knowing the 
crop factors, it is possible to calculate how much 
water the crop has used over any period, and thus 
when the next irrigation should be, and how much 
water should be applied. 

In October, the average evaporation, from the 
Rural Water Commission's pan at Red Cliffs, is 
188mm. Vines with a crop factor of 0.25 will use: 

0.25x188mm = 47mm 

Similarly, in December the crop factor is 0.45 and 
total evaporation is 302 mm. Average water is equal 
to: 

0.45x302mm = 135.9mm (5") 

CROP FACTORS 
A well watered crop, with an even canopy, entirely 

covering the ground, will use water at a very similar 
rate to an evaporation pan. However, horticultural 
crops seldom entirely cover the ground because of 
the need for tractor access. Also, the amount of 
canopy coverage often varies throughout the year, 
therefore different crop factors have been calculated 
for different crops for different stages of the year. 

The following table gives the crop factors for vines 
and citrus for each month of the year. It also predicts 
their average monthly water use from average 
evaporation figures for each month. 

1 . Vines: Our practice in Sunraysia of leaving wide 
spaces between rows for tractor access means 
the vine canopies cover only about half the 
ground. Accordingly the crop factor for vines in 
full leaf is only about half that of the pan thus the 
factor is close to 0. 5 (actually 0.45 in the table). 
Since vines are deciduous, water use is reduced 
to virtually nil after leaf fall and takes about 3 
months to reach maximum again as the canopy 
regrows in spring. 

2. Citrus: Although citrus trees are evergreen and re
quire irrigation the year round, limitations in their 

internal plumbing prevent them from keeping pace 
with evaporation during summer. They still use 
more water in summer than in the cool months but 
not as much as the evaporation predicts. That is 
why crop factors for citrus decline as the weather 
heats up. 

AVERAGE MONTHLY EVAPORATION FIGURES 
FOR THE SUNRA YSIA REGION 
(Taken from the RWC Class A Pan at Red Cliffs) 
(22 year average as at March 1987) 

Monthly Citrus Water Use 
Monthly Vine Water Use 
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VINES CITRUS 
Total Crop Water Crop Water 
evap. factor use factor use 

Month (mm) (mm) (mm) (mm) (mm) 
September 124 0.15 18 .8 95 
October 188 0.25 47 .65 120 
November 245 0.35 83 .60 142 
December 302 0.45 136 .56 169 
January 306 0.45 137 .56 170 
February 249 0.45 111 .60 148 
March 200 0.45 85 .65 123 
April 114 0.45 52 .75 87 
May 6(1 .9 60 
June 45 1.0 45 
July 56 .95 53 
August 80 .85 68 
Total 1978 668 1280 
Total between 
September 1730 668 1054 
April 

The changes in crop factor values throughout the 
season are explained below: 
SCHEDULING SERVICES 

The Rural Water Commission offers a free irrigation 
scheduling service for growers who use sprinkler ir
rigation. Growers using the service are provided with 
plastic transparencies. These are used with evapora
tion graphs, published weekly in Sunraysia Daily, to 
predict the date of the next irrigation or the depth of 
irrigation water to be applied. 

Plastic transparencies for different crops are sup
plied in a booklet that describes in detail how to us<' 
the evaporation graph. Booklets are available !rom 
the RWC office in Red Cliffs. 

A similar service is currently under trial in NSW. 
The Water Watch service, which is operated by the 
NSW Agriculture & Fisheries, is based on graphs of 
figures from the weather station at the Dareton 
Rese~;~rch Station. The graphs are prepared by 
measuring sunlight, wind, temperature and humidity 
and then applying mathematical equations to deter
mine the water use of a "reference" crop. As a result 
of this different method, crop factors used in this ser
vice tend to be higher than those used by the RWC. 
Enquiries about this service should be directed to 
NSW Agriculture & Fisheries at Dareton. 
FINE TUNING SCHEDULING SERVICES 

With either of these services it is essential that 
some form of check is carried out to ensure that the 
service is accurately predicting the water re
quirements of your crop. You should have ten
siometers. installed at key locations throughout your 
property and these should be checked immediatel' 
before and shortly after an irrigation. · 

If the tensiometer readings suggest that the irriga
tion scheduling service is either overestimating or 
underestimating your crop's water requirements then 
you should contact the appropriate extension officer 
to adjust the service for your specific requirements. 
CONCLUSION 

Evaporation information provides the best available 
guide to determining the amount of water which 
needs to be applied with each irrigation. 
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Christmas Compliments 
A lillie extra effort and forethought at Christmas makes it a time of relaxation as well as celebration. Let your 
microwave do some of the hard work and prepare some tasty accompaniments to complement your Christmas table. 

The following recipes make pretty delicious gills as well. 

White 
Christmas Cake 

Ingredients: 
1 cup Sultanas; y, cup Currants; y, 

cup Seeded Raisins, chopped; 30g 
glace cherries, quartered; Y, cup 
pecan nuts or walnuts, chopped; 2 
tablespoons sherry or brandy (op
tional); 185g butter, softened; 1 Y, 
cups castor sugar; 1 x250g packet 
cream cheese, softened; 1 teaspoon 
vanilla essence; finely grated rind of 1 
orange; 4 eggs; 2 cups plain flour OR 
1 cup plain flour and 1 cup wholemeal 
plain flour; 1 y, teaspoons baking 
powder. 
Method: 

Combine the fruits, nuts and sherry 
and allow to stand. 

Cream together the butter and 
sugar, then add the cream cheese, 
vanilla essence, orange rind and mix 
until well blended. Add the eggs one at 
a lime beating well after each addition. 
Gradually fold in the sifted flours and 
baking powder. Fold in the fruit and nut 
mixture. Place into a greased and lined 
23cm round or 20cm square cake pan 
and bake in a moderate oven for 
1 %-1% hours, or until cooked when 
tested. Allow to cool slightly in the pan 
before turning out. Will keep for three 
weeks stored in an airtight container. 

Dried Peach Butter 
(Microwave) 

Delicious used as an alternative to 
the traditional Christmas fruitmince. 
Ingredients: 

315g dried peaches, chopped; 2 
cups water; 1 tablespoon cider 
vinegar; 1 cup white sugar; Y, tea
spoon ground cinnamon; 4 whole 
cloves; Y. teaspoon ground mace ( op
tional); % teaspoon vanilla essence. 
Method: 

Combine all ingredients in a 
microwave proof dish and microwave 
on 1 00% power, covered for 6 
minutes. Remove from oven, discard 
cloves, and process in a food pro
cessor or blender until smooth. Spoon 
into a sterilised jar, seal and store in a 
refrigerator. Will keep for up to 2 
months in the refrigerator. 
18-December, 1988. 

Christmas Pudding 
(light) 

Ingredients: 
1 y, cups Seeded Raisins, chopped; 

1% cups Sultanas; % cup Currants; 1 
glace pineapple ring, finely chopped; 
y, cup mixed peel, chopped; y, cup 
orange flavored liqueur or rum; 220g 
butter, softened; 1 Y, cups soft brown 
sugar; finely grated rind of 1 orange; 4 
eggs; 1 Y. cups plain flour; y, teaspoon 
ground ginger; 1 teaspoon mixed 
spice; Y, teaspoon ground cinnamon; 
% cup almonds, chopped; %cup finely 
grated carrot; 2 cups soft white bread
crumbs. 
Method: 

Mix together the fruits and liqueur. 
Allow to stand for a few hours or over
night. 

Cream together the butter, sugar 
and orange rind. Add the eggs one at a 
time, beating well between each addi
tion. Fold in the sifted flour and spices. 
Add the almonds, carrot, breadcrumbs 
and fruit mixture combining all ingre
dients well. 

Spoon mixture into a greased and 
base-lined 7 cup pudding basin or 
divide between two smaller basins. 
Place a layer of greaseproof paper and 
foil over the basin and tie securely. Boil 
steadily for four hours for the 7 cup 
basin and 2 Y, -3 hours for the small. 
(When done, the puddings will feel firm 
to the touch and an inserted skewer 
will come out hot and clean). Serve ac
companied by a light custard sauce or 
freshly whipped cream. 

N.B.: (If desired this pudding can be 
made up to 1 week ahead, boiled for 3 
hours only, covers replaced and 
refrigerated. Bring back to room 
temperature on the day before boiling 
for 1 hour). 

Rhubarb Strawberry Jam 
(Microwave) 

Makes a pretty Christmas gift. 
Ingredients: 

500g rhubarb, washed, trimmed and 
cut into 5mm slices; 500g strawber
ries, stemmed and hulled; 2 Y, cups 
sugar; 1 cup sultanas. 

Method: 
Combine the rhubarb, strawberries 

and sugar in a large microwave proof 
bowl. Cover with plastic wrap. 
Microwave at 1 00% power for 1 0 
minutes. Uncover, stir well and cook 
lor 1 0 minutes longer. Stir through the 
sultanas. Allow to cool slightly before 
pouring into sterilised jars. 

Peanut and Sultana Brittle 
(Microwave) 

Almost too good to give away at 
Christmas. 
Ingredients: 

1 cup white sugar; Y, cup light corn 
syrup; Y, cup water; 1 y, cups raw 
peanuts, skinned; % cup sultanas. 
Method: 

Combine sugar, corn syrup and 
water in a pyrex or ceramic microwave 
proof bowl. Cook in the microwave, un
covered, at 1 00% power for 3 
minutes. Remove from oven and stir 
thoroughly. Add peanuts, stir again, 
cover tightly with plastic wrap and 
cook at 1 00% power for 16-18 
minutes or until light golden brown. 

Remove from oven, pierce plastic 
wrap with the tip of a sharp knife and 
uncover carefully. Stir through the 
Sultanas and pour mixture onto a bak
ing tray lined with a sheet of 
greaseproof paper. Using a greased 
spatula, spread peanuts to distribute 
them evenly through the cooling syrup. 
When brittle is cool, break into chunks. 
Store in an airtight container. 

Tipsy Prunes 
Ingredients: 

Quantity of marzipan; almonds; pit
ted prunes; favorite liqueur. 
Method: 

Take a quantity of marzipan. Mix 
through coarsely chopped nuts. Fill 
prune cavities and gently press to 
close. Place prunes in a sterilised jar 
and top up with your favorite liqueur. 
Secure well and store in a cool cup
board. Will keep indefinitely. 
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Christmas Compliments 

Top Left: Rhubarb Strawberry Jam, Tipsy Prunes, Peanut and Sultana Brittle. 



Place only one drop of sample on the 
prism and, with the mere act of reading 
the scale, measurements can be taken. 
Only seconds are required. As the 
instruments are small-sized, no special 
site for use need be selected. 

Zero Adjustment knob 

• 1 drop of sample is sufficient 
• Measurement time is seconds 
• Measurement is possible any

where 
• Operation is simple 
• Accuracy of at most 0.1% 

error. 
• Reappearance characteristics 

are good; variation with indi
vidual is slight. 

Cuvcr 
plate 

/ 

VINELEAF STORES 

VINELEAF GROUP 

MILDURA MERBEIN MERBEIN IRYMPLE 
Fifteenth Street 

Irymple 
Etiwanda A venue Commercial Street Main A venue 

Mildura Merbein Merbein 
23 0017 25 2304 25 2402 

COOMEALLA RED CLIFFS 
Silver City Highway Laurel A venue 

Coomealla Red Cliffs 
27 4606 24 2102 

24 5704 
ROBINVALE 
Moore Street 

Robinvale 
26 3904 

VINELEAF GROUP 
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