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April 2011

4–7  International Symposium on 
Organic Matter Management and 
Compost Use in Horticulture, The 
University of Adelaide. Website: www.
compost-for-horticulture.com 

12 DPI Victoria Climate webinar: The 
remarkable improvements in Australian 
mixed farming by John Angus from 
CSIRO. 10am to 11am. To register visit 
the DPI weather and climate website 
www.dpi.vic.gov.au/climaterisk 

May 2011

2-5 United Fresh Convention 2011, New 
Orleans, United States. Contact: 
United Fresh Produce Association, 
Email: shows@unitedfresh.org, 
Website: http://www.unitedfresh.org

7-9  11th China International Food Expo 
2011, also known as 11th China 
International Green and Organic Food 
Expo 2011, China International Exhibition 
Center (CIEC) Beijing, China. Contact: 
Wendy wei, Tel: +86-10-85841055/62, 
Website: www.foreignercn.com 

9-11 Ozwater – Australia’s National 
Water Conference and Exhibition 
2011, Adelaide Convention Centre, 
South Australia. Contact: Australian 
Water Association, Tel: (02) 9436 
0055, Email: ozwater@awa.asn.au, 
Website: www.ozwater11.com.au 

10 DPI Victoria Climate webinar: Adaptation 
to climate change: how is it any 
different to normal by Lauren Rickards 
from The University of Melbourne. 
10am to 11am. To register visit the 
DPI weather and climate website 
www.dpi.vic.gov.au/climaterisk 

11-14 HOFEX, Hong Kong Convention and 
Exhibition Centre, Hong Kong. The 
14th International Exhibition of Food 
and Drink, hotel restaurant and 
food service equipment, supplies 
and services - the largest food and 
hospitality event in the Asia Pacific 
region. Website: www.hofex.com

13-14  Riverina Field days, Griffith 
Showgrounds, Griffiths, NSW. Contact: 
Ffiona Beverley, Tel (02) 6964 8811, 
Email: riverinafielddays@bigpond.com

15-20 Produce Executive Program 2011, 
Mt Eliza Centre for Executive 
Education in Victoria. Tel: (03) 8640 
0947, Website: www.ifgm.com.au/
learning/programs/ifgm/intro

18-20 SIAL, New International Expo 

Centre, Shanghai, China. Website 
www.sialchina.com

18-21 Company Directors Conference, 
Directorship:11,Beijing, China. 
Tel:1300 739 119, Email contact@
companydirectors.com.au

20-22 30th World Nut and Dried Fruit Congress 
2011, Budapest, Hungary. Tel: +34 
977 331 416, Email: inc@nutfruit.
org, Website: www.nutfruit.org 

24-25 Mildura Horticultural Field Days, TAFE 
campus, Benetook Avenue, Mildura. 
Contact: John Hawtin Tel: (03) 5023 5174.

June 2011

8–10 PMA Fresh Connections 2011 
Conference and Trade show, Brisbane 
Convention and Exhibition Centre, 
Brisbane, Queensland. Website: www.
freshconnections2011.com.au

20 Dried Fruits Australia Annual Conference, 
Mildura Golf Club, Mildura. Annual 
Growers’ Forum from 2-5pm and AGM 
(members) from 5.15-5.45pm Contact: 
Phil Chidgzey Tel: (03) 5023 5174.

July 2011

5-7 Ag-grow Field days, Emerald, 
Queensland. Tel: (07) 4982 4244, 
Email: admin@aggrow.com.au, 
Website: www.aggrow.com.au

27-29 Global Table Grape Congress, NH 
Lord Charles Hotel, Somerset West, 
(Capetown) South Africa. Contact: 
Hannah Gorvin Tel: +44 (0) 20 7501 
3725, Email: info@grapecongress.com, 
Website: www.grapecongress.com 

28-29 Below ground management for quality 
and productivity seminar, Settlers Tavern, 
Mildura. Email admin@phylooxera.com.
au, Website: www.phylloxera.com.au  

August 2011

22-25 Irrigation Australia Conference 2011, 
Hotel Grand Chancellor, Launceston, 
Tasmania. Email: ial2011@sanevent.
com.au, Website: www.irrigation.org.au 

26 AHEA Industry Export Forum 
2011, Melbourne, Victoria. 
Website: www.ahea.com.au 

TBA 6th Summerfruit Australia Conference 
2011. Website: www.summerfruit.com.au 

September 2011

7-9 Asiafruit Logistica and the Asiafruit 
Congress, Hong Kong Convention & 
Exhibition Centre, Hong Kong. Website: 
www.asiafruitcongress.com

25-30 63rd Annual Congress International 
Association of Horticultural 

Producers (AIPH) 2011, Xi’an, 
China. Website: www.aiph.org

TBA Dried prune conference 2011. Contact: 
Dried Fruits Australia Tel: (03) 5023 
5174, Website: www.adfa.asn.au

October 2011

8-12 ANUGA 2011: Food and Beverage 
Trade Fair, Cologne, Germany. 
Website: www.anuga.com

14-15 International Seedless Dried 
Grape Producing Countries 
Conference, Santiago, Chile.

14-17 PMA Fresh Summit 2011, Georgia World 
Congress Center, Atlanta, Georgia, 
United States. Website: www.pma.com

18-20 Australian National Field Days, Orange, 
NSW. Tel: (02) 6362 1588, Email: info@
anfd.com.au  Website: www.anfd.com.au

TBA Australian Table Grape Conference. 
Contact: Jeff Scott, (03) 5021 5718, 
Email: atga@ncable.com.au 

November 2011

9-11 Southern Hemisphere Congress 
2011 “Eurofruit Congress”, Lima 
Peru. Contact: Hannah Gorvin, 
Tel: +44 (0) 20 7501 3725, Email: 
info@eurofruitcongress.com 
Website: www.sh-congress.com

TBA Dried Tree Fruits Conference 2011 
Contact: Dried Fruits Australia Tel: (03) 
5023 5174, Website: www.adfa.asn.au

December 2011

3-6 Southeast Asia symposium on quality 
management in postharvest systems, 
(SEAsia2011) Bangkok, Thailand. 
Contact: Dr Sirichai Kanlayanarat 
Tel: +66 2 470 7720, Email: sirichai.
kan@kmutt.ac.th, Website: www.
kmutt.ac.th/SEAsia2011 

3-6 International symposium on postharvest 
pest and disease management in 
exporting horticultural crops, Bangkok, 
Thailand. Contact: Pongphen Jitareerat 
Email: ppmd2011@kmutt.ac.th 
Website: www.kmutt.ac.th/ppdm2011 

2012
June 2012

24-29 Irrigation Australia Conference 
and Exhibition 2012, Adelaide 
Convention Centre, South Australia.

TBC International Prune Association 
Congress, California, US.

To add event or meeting to this 
diary, please contact Paula Smith 
drpsmith@bigpond.com.

Events diary



Contents

Australian Table Grape Association:

33 Madden Avenue, 
Mildura VIC 3500 Australia.

Phone: (03) 5021 5718 • Fax: (03) 4009 0036

Email: atga@ncable.com.au

Web: www.australiangrapes.com.au

Dried Fruits Australia

31 Deakin Avenue, 
PO Box 5042 
Mildura VIC 3502 Australia.

Phone: (03) 5023 5174 • Fax: (03) 5023 3321 
Email: enquiries@adfa.asn.au 
Web: www.adfa.asn.au

Dried grapes
 4 Chairman’s report
 6 Cover story: Rain and disease ravage dried fruit crops
 9 Dried Fruits Australia launch
 11 New variety Sunglo shines in wet conditions  
 13  Processor report: Sunbeam Foods/Angas Park
 18 Dried Fruits Australia Annual Conference 2011
 18 Research provides focus for health marketing 
 19 Processor report: Australian Premium Dried Fruits 
 24 Board news 
 25 Drying for profit activities 
 36 Growing dried grapes in California Part 2. The raisin industry 
 44 Managing fruit set and bunch shatter in Sunmuscat 

3

DISCLAIMER: Dried Fruits Australia (DFA) and Australian Table Grape Industry (ATGA) acknowledges 
contributions made by private enterprise through placement of advertisements in this publication. Acceptance 
of these contributions does not endorse or imply endorsement by DFA and ATGA of any product or service 
advertised by contributors.

Any advice provided in articles contained in The Vine is intended as a source of information only. Always read 
the label before using any of the products mentioned. DFA and ATGA and its officers do not guarantee that 
the publication is without flaw of any kind or is wholly appropriate for your practical purposes and, therefore, 
disclaim all liability for any error, loss or any other consequence that may arise from you relying on the 
information in this publication.

All articles and other material published in this journal is DFA and ATGA copyright (unless otherwise stated) and 
may not be reproduced in part or full without the written permission of the authors and publisher.

The Vine is a registered trade/service mark of AgriMedia Pty Ltd.

Editorial: Phil Chidgzey, John Hawtin (DFA), Jeff Scott & Allison McTaggart (ATGA)
Journalists: Paula Smith

Advertising:  Geoff Bell Advertising, Nicole Palmer Media

Production and Printing: Jamesprint

For editorial and advertising enquiries contact Dried Fruits Australia (DFA) (03) 
5023 5174, or the Australian Table Grape Association (ATGA) (03) 5021 5718.
The Vine is published and produced by DFA and ATGA.

Cover:  Red Cliffs dried fruit grower Lex French inspects his inundated Sultanas 
to gauge the level of Botrytis infection following rainfall in excess of 240mm in 
early February.

Table grapes

Dried prunes
  10 Plenty of prunes proving painful 

Combined industry articles

Dried tree fruits
 20 Funding grant gives apricot industry a boost
 21 Grower profile: Adrian Racconello, Griffith, NSW

 5 ATGA Chairman’s report 
 8 Fruit fly outbreaks across the nation
 14 ATGA Chief Executive’s report
 15 Chinese officials visit Sunraysia
 16 Grower profile: Lovreta family, Caversham, WA
 23 Market opportunities for Aussie grapes in China
 26 Industry views new table grape variety, M 44-14
 27 Fresh Connections 2011
 32 National flood wrap up
 34 Managing table grape vineyards following wet weather or flooding
 39 Coping with depression
 40 Domestic marketing campaign
 42 Australia fresh promotes Australian grapes to the world
 46 Green solution to plastic waste 

 2 Events Diary
 12 Farm deaths still a major cause for concern
 28 Horticulture Australia update 
 29 Checklist for flood recovery
 30  Water outlook
 48 Plant Health Australia
 49 Mildura Horticultural Field Days
 50  Around the block



4

Chairman’s report

Mark King
CHAIRMAN

BOARD 
Chairman

Mark King 
Producer - Pomona

 
Deputy Chairman 

Allan Long
Producer - Cardross

 
Board Members
Neville Mitchell 

Large Producer - Wemen

 
Brian Boulton 

Producer - Vinifera

 
Jenny Treeby 

Producer - Red Cliffs

Stephen Bennett 
Producer - Merbein

 

Warren Lloyd                  
Producer - Irymple

Richard Findlay 
Sunbeam Foods

 
Chris Ellis 

Sunbeam Foods

Grant Ferry 
Australian Premium Dried Fruits

John Gray 
Australian Premium Dried Fruits

 
Phil Chidgzey 

Chief Executive Officer 

Dried Fruits Australia was officially 
launched in early March as the new name 
for the Australian Dried Fruits Association.

The name change and accompanying logo 
are simply part of the process of change 
that will ensure that Dried Fruits Australia 
can efficiently and effectively represent its 
members’ interests. Further information on 
the launch can be found on page 9.

Out on the block, the 2010/11 season has 
been one of the most trying seasons yet. 
Regular rain events, plant diseases and 
humidity, have tested the patience and 
skills of all dried fruit growers. 

Furthermore, the continuing lack of hot 
weather has exacerbated the problems 
with fruit taking longer to ripen and dry.

Many growers responded to the conditions 
by acting early and summer pruning their 
vines, while others have picked onto racks 
where there wasn’t enough fruit to justify 
summer pruning.

Either way, the quantity of fruit won’t be 
known until the end of the season, and 
expectations are that it is likely to be a 
small crop of mostly brown fruit with little 
of the higher grade light fruit.

Water for the future
While the good rainfall and subsequent 
floods have secured water for the next 
couple of seasons, we cannot afford 
to be complacent about this valuable 
commodity. 

I recently attended a National Farmers’ 
Federation (NFF) Water Committee 
meeting in Tasmania where the major 
focus was on the Murray-Darling Basin 
Authority’s (MDBA) Guide to the proposed 
Basin Plan. The view of the committee, 
which was subsequently adopted by the 
Members Council, was that we should not 
ask for the Water Act to be changed at this 
stage on the proviso that the legislation 
can deliver a plan that balances social, 
environmental and economic impacts. 

The NFF Water Committee also visited the 
new Meander Dam in Tasmania’s Central 
North. 

Members noted with interest that 
Tasmania was increasing total dam 
capacity, while on the Australian mainland 
there are no such moves and irrigators and 
regional communities are under extreme 
pressure from the MDBA and Federal 
Government to provide more water for the 
environment. It is worth mentioning that 

the Meander Dam is delivering more water 
for the environment than before. 

The Tasmanian Minister for Primary 
Industries and Water, Bryan Green, 
recently marked the completion of the 
Meander Dam Irrigation Scheme with the 
commissioning of the Hagley Pipeline. The 
scheme includes four major pipelines from 
the Meander Dam: Caveside, Quamby, 
Rubicon and Hagley. These pipelines cover 
an area of more than 43,000 hectares and 
will deliver more than 35,000 megalitres of 
water a year from the dam to almost 200 
farmers.

The Tasmanian Irrigation Development 
Board is currently working on around $400 
million worth of investment in 13 major 
irrigation schemes around the state. These 
schemes are being developed on behalf 
of farmers, the State Government and the 
Australian Government.

Industry outlook
It is certainly tough out there, but if we can 
struggle through this season, the outlook 
for dried grapes is positive. Global supply 
and demand is favourable for growers/
processors and prices are strong. 

These prices should stimulate more 
grower interest and new plantings in 
the near future, particularly as long term 
contracts are available from processor/
marketers and water supply has been 
secured for the next couple of seasons. 

Fingers crossed, surely we are due to 
experience a good year in 2011/12.

Mark King 
DFA Chairman

Season tough, but 
outlook promising
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CHAIRMAN

The 2010/2011 table grape harvest has 
no doubt proven to be one of the most 
difficult. From Queensland in the North 
to Robinvale in the South, and almost 
everywhere in between, growers have 
been challenged with everything Mother 
Nature could throw up at them. 

Grape growing regions recorded their 
total yearly rainfall and more, in a 
matter of weeks leaving thousands of 
hectares of vineyards under water for 
long periods and causing much damage 
and stress.

As the famous legend Slim Dusty sang 
in A squatter’s prayer: “One year we 
have a drought, and the next we’re 
flooded out. Oh, for God’s sake woman, 
equalize your seasons”.

Markets
The wet weather and a number of 
other factors have meant export and 
domestic markets have not delivered 
the outcomes to date that growers had 
hoped for. 

Overseas there has been lower demand 
for Australian product. This is partly 
because of the high exchange rate 
for the Aussie dollar relative to other 
currencies, which makes Australian 
goods more expensive to purchase. 
There is also resistance from importers, 
who do not have the confidence in our 
product this season due to the fact that 
we had received so much unwanted 
rain.

This in turn has meant that much of 
the fruit which would normally have 
been exported is making its way to the 
domestic markets. As a result of local 
markets being over-supplied, returns 
are lower than expected. 

Hopefully this situation will change and 
the Crimson Seedless variety will be 
met with much more interest.

Disappointingly the much needed and 
anticipated reprieve that would have 
been created by the ever important 
China market has also met some 
hurdles. 

While Australia has been granted 
access to export to China, a number of 
things need to happen before the first 
carton is sent. 

Once a protocol has been agreed on, 
it is then up to AQIS to implement a 
workplan to make this happen in a way 

which will satisfy the importing country 
and also be achievable by the industry.

This is an exercise that requires 
judicious input from all involved, 
and included the industry, AQIS, and 
Biosecurity Australia.

The next step in the process is that the 
importing country sends out its officials 
to verify the workplan that AQIS has put 
in place.

Two Chinese officials from the General 
Administration of Quality Supervision, 
Inspection and Quarantine (AQSIQ) 
travelled to Sunraysia at the end of 
January to audit Australian export table 
grape production. As a result of this visit 
AQSIQ replied with a list of concerns 
as to what had been proposed in the   
workplan. 

AQIS, the industry, and Biosecurity 
Australia have reviewed the situation, 
and with the needs of all involved in 
mind, have formulated a response to 
the concerns raised. 

For further information see the article 
on page 15. 

While Biosecurity Australia is confident 
that China will accept the response in 
enough time for exports to go ahead 
this season, I think that one needs to be 
realistic and accept that we would need 
a miracle for this to happen.

Nick Muraca 
ATGA Chairman

Wet weather puts a 
dampener on season
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the disease. Many were infected and 
destroyed. Major sprigs of surviving 
bunches were damaged and did not 
develop any further or died later.”

Rain on 1 and 10 November triggered 
secondary infections that went rampant 
through many blocks. Mr Hawtin said 
these infections further destroyed 
bunches and had spread to leaves, 
showing up as oil spots.

ADFA members were again alerted to 
forecast rain events and advised to apply 
fungicides in order to curtail further 
outbreaks.

Further rain just after flowering put 
the crop at risk as the  berry caps had 
fallen, leaving the berries on bunches 
susceptible to infection because they had 
no fungicide protection. Another email 
was distributed to members alerting 
them of this danger.

Irymple grower Warren Lloyd appreciated 
the warnings. “This is a great service 
being offered to grower members and 
has had a real impact this season,” he 
said.

“We felt we had good disease control, 
but after the warning, inspected the 
vineyard and discovered some oilspots. 
We then used both an eradicant and 
protectant spray.”

After several years of drought, Sunraysia 
growers were happy to see a bit of rain 
falling in spring 2010. The trouble is, it 
never stopped.

In the three month period from October 
to December 2010 Mildura had 25 rain 
days in which more than 330 millimetres 
fell. The mean annual rainfall is only 
287.4mm.

As the rain fell on 15 October, Australian 
Dried Fruit Association (ADFA) members 
were warned via email that the 
conditions for a primary downy mildew 
infection were close to being met and 
advised growers to apply preventative or 
eradicant fungicides to their vines. 

Dried Fruits Australia Industry 
Development Officer John Hawtin 
said research has shown that climate 
conditions conducive for a primary 
infection of downy mildew are referred 
to as 10:10:24 that is 10°C, and at least 
10mm of rain with a continual wet period 
for 24 hours.

“Unfortunately the boggy conditions 
restricted access onto many properties 
and did not allow spraying to occur,” 
he said, “and the weather that followed 
was conducive to an outbreak of downy 
mildew.

“At such an early stage of development 
bunches were extremely susceptible to 

Chemical shortage
The shortage of available chemicals 
made controlling the disease very 
difficult and almost impossible for many 
growers. Resellers were under intense 
pressure to secure chemicals and when 
it arrived, had to ration it out from orders 
placed by growers.

The shortages enraged growers. 

Mr Lloyd tried new products with limited 
success and said the low income from 
previous seasons made it extremely 
difficult to make valid judgements.

Other growers vowed to keep a reserve 
of chemical for such emergencies. 

Mr Hawtin said there had never been so 
many rain events in recent memory that 
had continually infected and reinfected 
vines, destroying the developing 
bunches. 

“This season has tested growers’ 
resourcefulness and management skills 
to beat the disease conditions in late 
2010 and many lost a large proportion of 
their potential crop. 

“Others were able to minimise the losses 
only to be hit again with unprecedented 
heavy rain in the lead up to harvest.”

Rotting berries
The big wet continued into 2011 and to 
date (23 March), more than 440mm has 
fallen at Mildura on 18 occasions. Seven 
of these rain events were significant 
with more than 20mm, and included 
readings of 62.8, 37.8, 155, 32.4, 31.8 
and 82.2mm.

Rain in early February was perhaps the 
most devastating. Rainfall of 155mm 
followed by 32.4mm the following 
day caused localised flooding with 
drainage systems simply unable to cope. 
Furthermore, the water had nowhere to 
go to resulting in some vineyards being 
inundated with water for up to four 
weeks

Growers were advised of early rain 
damage observations by email and urged 
to assess their properties and make 
decisions.

Cardross grower Allan Long had cut his 
early maturing Diamond Muscat and 
Flame Seedless prior to the forecast rain 

Growers hammered by constant rain 
and disease

Prevailing rains, floods and cool weather have tested dried fruit growers as they 
battle with disease control and poor drying conditions. We look at the season, the 

actions of growers and what lessons they have learnt.

Cover story

Dried grapes under water following rainfall of more than 180mm during a 48 hour 
period in early February.



but we could see the urgency in trying 
to save fruit and sprayed with wetting 
mixture after everything was cut.

“We are still waiting for dry weather to 
harvest the crop, but crop losses have 
been considerable through mould and 
general reduction in quality of the end 
product. We estimate our loss to be 20-
50% depending on the variety,” he said.

Spray coverage
Stephen Bennett said thorough spray 
coverage was vital if growers were to 
adequately protect their crops. 

“We have a couple of half rows that can 
only be sprayed from one side,” he said. 
“These had no virtually no fruit left at 
harvest, and showed us the importance 
of ensuring every side of every vine is 
sprayed adequately.

“We will probably have to upgrade our 
spray equipment to ensure a wider 

coverage of spray.”

Mr Lloyd said 
the season had 
tested his spray 
equipment and 
had demonstrated 
its effectiveness. 
“It showed us 
that generally our 
coverage of the 
crop zone is quite 
good, but from the 
cordon up is less 
effective and as 
a result there is 

with the intention of wetting them after 
the rain.

“All canopies had been topped in the 
week prior to the February rain event to 
allow air circulation after the rain,” he 
said. “Obviously we were not expecting 
the volume of rain received.

“Immediately after the rain the weather 
seemed favourable and the fruit that 
was damaged seemed to be holding and 
starting to dry out. 

“But by mid-week the weather was 
warm and humid and mould had started 
to take hold.

“I organised a crew of backpackers for 
Friday and Saturday and we cut all of the 
Sultanas.” 

Widespread flooding had washed debris 
into irrigation channels and dams, 
creating a shortage of ‘clean’ water. As 
a result Mr Long said the majority of his 
crop did not get sprayed until 19 and 20 
February.

In hindsight Mr Long admits he should 
have started cutting earlier. “I considered 
the fruit was not mature enough to cut, 
but the resultant loss from mould has 
been a greater loss and I ended up with 
substantial damage to all varieties,” he 
said.

Mr Lloyd felt there no significant damage 
to his crop immediately after the record 
rain event. He had measured the 
sweetness of berries and this indicated 
the crop was about a week behind 
normal.

However as the weather started to 
warm-up he responded to the emailed 
warnings on the 10 and 11 February. The 
warnings advised growers to monitor 
vines for split fruit and where damage 
was bad to consider summer pruning in 
an effort to save fruit, especially if there 
was bad mould development.

“We launched into our harvest, with a 
mechanical cutter and a team of three 
or four men manually cutting across the 
block. 

“Normally we wet first and then cut, 

significant disease 
in next year’s 
canes.”

Grower 
assistance
Dried Fruits 
Australia Chief 
Executive Officer 
Phil Chidgzey said 
the latest rainfall 
event on 22 March 
with over 80mm 
of rain falling in 

24 hours compounded an already poor 
situation for dried grape growers and 
other horticulturists in the region.

“While the Natural Disaster Relief 
arrangements have provided emergency 
grants for those who have been flooded  
or storm damaged, growers who had 
limited direct flood or storm damage, 
but were adversely affected by rain and 
ensuing disease, have not received direct 
assistance,” he said.

All local horticulture industry groups 
are part of a Horticulture Industry Flood 
Recovery Committee set up as part of the 
Mildura Rural City Council (MRCC) Flood 
Recovery Plan. 

The committee was instrumental in 
establishing a Grower Newsletter which 
is circulated regularly with details of 
emergency assistance measures. 

This forum also considered what 
assistance measures might be provided 
to affected growers. The committee met 
with Department of Primary Industries 
(DPI) Secretary, Richard Bolt on 17 March 
2011; the situation facing growers was 
clearly outlined and potential forms of 
assistance including concessional loans 
and grants were discussed.

Mr Chidgzey said the flood assistance 
package recently announced by the 
Victorian Premier failed to provide 
direct assistance measures for growers 
affected by the unseasonal rain and 
subsequent high level of disease and 
Dried Fruits Australia would continue to 
lobby on their behalf.

7

Mould developing in split berries.

ABoVE: The main stem structure of this Sultana bunch is 
infected with downy mildew. This bunch will not develop fruit 
and may die.

RiGhT: oilspots on 
these leaves are a 
sign of secondary 
downy mildew 
infection and when 
wet provide a 
source of inoculum 
to spread to other 
leaves and bunches. 
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However, since the detection of an 
outbreak at Robinvale in mid-January 
2011, DPI Victoria has detected a further 
16 outbreaks across the Victorian 
component of the PFA. In addition several 
QFF outbreaks have also been detected 
in the NSW component of the PFA.

Under national guidelines for the 
management of QFF, Department of 
Primary Industries (DPI) Victoria is 
required to legislate a 15 kilometre 
restricted area to control the movement 
of all QFF host fruits and to also 
commence pest eradication activities 
within the area immediately. 

Fruit movement conditions apply for both 
domestic and international markets and 

include options 
for both pre- and 
postharvest 
treatment 
protocols. 

In response to 
each outbreak 
DPI Victoria has 
also implemented 
intensive pest 
eradication 
programs, which 
includes the 
removal of fruit 
and application of 
baits around the 

Following the onset of warmer conditions 
in early January the Queensland 
fruit fly (QFF) situation in Victoria 
has progressively deteriorated with 
numerous outbreaks of the pest detected 
across the state. While most have been 
detected in areas of the state largely 
devoid of QFF host fruit production, 
several large outbreaks have been 
detected in fruit production regions 
within the Goulburn Valley and Greater 
Sunraysia Pest Free Area (PFA). 

Whilst QFF outbreaks in the Goulburn 
Valley are not uncommon, outbreaks 
within the PFA are very infrequent, with 
fewer than seven outbreaks detected in 
the region since 2000. 

Victorian production areas affected by 
fruit fly

outbreak epicentre in order to contain 
and eradicate the pest. 

Pest eradication activities are expected 
to continue within the Victorian and 
NSW components of the PFA until mid 
to late May, depending on whether any 
further flies are detected in the 15km 
suspension zone. 

When eradication activities have been 
completed in accordance with the 
requirements of the national guidelines, 
area freedom for QFF is restored and 
treatment of locally produced fruit is no 
longer required. 

DPI Victoria continues to work with 
growers affected by the occurrence of 
a QFF outbreak in order to minimise 
possible impacts associated with 
production and trade. 

The department is also undertaking 
public awareness campaigns aimed at 
residents and travellers, informing them 
of their obligations, including the need 
to maintain fruit trees and not carry fruit 
when travelling into and through Victoria.

For further information contact the DPI 
Hotline on 1300 135 559 or visit their 
website www.dpi.vic.gov.au/qff.

Exotic fly found in Perth
The Department of Agriculture and 
Food, Western Australia has detected 
a female Queensland fruit fly (QFF) 
in an urban block at Highgate.

Department Entomologist Darryl 
Hardie said QFF was a serious pest 
of fruits and some vegetables. 

The female fly was found in a 
surveillance trap which forms part 
of the early warning fruit fly trapping 
system operated by the department 
across the state. No other flies 
have been found at nearby traps.

The department is conducting additional 
surveillance in the area. This includes 
additional traps within a 200 metre 
radius of where the fly was found 
and a search by department officers 
of fruit in the area for larvae. 

“This will require department officers 
going onto properties to carry out 

inspections and we hope residents 
recognise the importance in allowing 
us to carry out this important 
surveillance work,” Dr Hardie said. 

He said QFF attack a wide range of 
hosts including citrus, figs, grapes and 
mangoes which are also attacked by 
the long established Mediterranean fruit 

fly (Medfly). However unlike Medfly, 
green tomatoes, chillies, avocadoes, 
passionfruit and some vegetable 
commodities are also hosts of QFF.

Dr Hardie said the Western Australia 
fruit and vegetable industry had been 
informed of the finding. Further advice 
will be provided to industry and the 
local community in coming weeks 
following results from the surveillance.

QFF is considered Australia’s worst 
fruit pest. It was detected in Perth and 
eradicated in 1989 and 1995 and is 
currently present in all other states 
except South Australia and Tasmania. 

No further flies had been found 
as at 17 March, 2011. 

More information on QFF is 
available from the department 
website on www.agric.wa.gov.au

DPi officers inspect cars at road blocks to prevent fruit entering 
the PFA. 



9

Dried Fruits Australia 
launched 

About 50 invited guests helped launch 
Dried Fruits Australia as the new peak 
industry body for dried grapes. 

The small ceremony was held at the 
Grand Hotel in Mildura in early March 
and marked the official name change 
of the organisation formerly known as 
the Australian Dried Fruits Association 
(ADFA).

Dried Fruits Australia Chairman Mark 
King said an ongoing review of the 
ADFA’s business structure and operation 
revealed that it was time to change.

The new name is accompanied by a 
modern, stylised logo to signify a fresh 
beginning as a progressive body to be 
reckoned with. The logo maintains the 
map of Australia, but incorporates the 
full name of the organisation and uses 
earthy colours synonymous with dried 
fruit.

Mr King said the new name and logo 
would help the organisation build a 
brand and raise awareness of the 
industry and its members as it moved 
forward into the future.

“Dried Fruits Australia is a lobby group 
funded largely by growers, and as such 
continues to implement changes that 
increase our organisation efficiency as 
well as our effectiveness in identifying 
and dealing with the real issues of 
concern to the industry,” Mr King said. 

“We intend to utilise our resources to 

promote confidence amongst dried fruit 
growers and help rebuild the Australian 
production base. “

Mr King said this task would not 
be easy as the 2010/11 season 
had been tough due to unrelenting 
rainfall, storm, flooding, inundation, 
humidity and disease pressures – all 
which have impacted adversely on 
individual growers, processors and the 
organisation.

“It is important that growers are aware 
that the outlook for dried grapes 
remains very positive due to the 
improving supply/demand balance in 
the global marketplace.”

Mr King said Dried Fruits Australia was 
committed to promoting increased sales 
of higher value Australian dried fruits.

“We recently closed the ADFA Shop on 
Deakin Avenue due to the associated 
costs, and are looking at more effective 
ways of supporting the promotion 

and marketing 
activities of 
Australian 
processor/
marketers.”

Mr King said Dried 
Fruits Australia 
would continue 
to review the 
way it operated 
and would make 
the necessary 
changes to ensure 
the organisation 
remained focused 
on priority 
industry issues.

About 50 invited guests helped celebrate the launch of Dried 
Fruits Australia.

“The new name is 
accompanied by a 

modern, stylised logo to 
signify a fresh beginning 
as a progressive body to 

be reckoned with.”
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Plenty of prunes proving 
painful

The disastrous 2009 prune crop, when 
only one third of the normal tonnage was 
harvested, was a turning point for the 
Australian industry. 

Up until that time production was 
relatively stable at about 3-4,000 tonnes 
and prices good.

The short 2009 crop (1,403t) saw 
domestic processors import prunes 
to maintain sales. This coincided with 
a growing global surplus of prunes 
and a strengthening Australian dollar. 
Supermarkets were also increasing their 
private label offers and new importers 
arose to take the opportunity of a cheap 
supply. 

The lost sales of Australian prunes have 
proved difficult to regain, even with the 
400% increase in supply resulting from 
the big 2010 Australian crop (4839t).

The extent of this market weakness is 
revealed through fully processed high 
quality Californian prunes imported into 
Australia at prices many hundreds of 
dollars below the local cost of production. 
Californian growers have also been made 
to accept lower prices as global supply 
increased. 

Inevitably the price of Australian prunes 
to growers was also reduced, especially 
for small prunes that are not marketed in 
branded products. 

Angas Park responded to the retail 
competition by offering bonus packs at 
the normal shelf price and aggressively 
selling prunes into new, but low priced 
export markets.

The 2011 crop was looming as very 
large and processors had to adjust their 
pricing and intake to a very tough market. 
The recent wet and very mild seasonal 
growing conditions along with the 
reduced pricing have subsequently seen 
the crop forecast reduced to about 3,000t. 

At the moment the price of prunes 
continues to remain depressed and 
importers avail themselves of cheap 
prunes.

What will turn this situation 
around?
The Australian dollar is likely to remain 
strong, even with the volatility in the 
international finance markets. 

The outlook for global prune supply is 
very much dependent on the supply 
from each of the major producers. In 
addition Australian prunes need to be as 
good, or better tasting, than the imports. 
This means making sure maturity levels 

are maximised prior to harvest and 
dehydration. 

Angas Park continues to aggressively 
promote Australian prunes and this will be 
further enhanced by the marketing efforts 
surrounding its centenary celebrations. 

The biggest cost in producing Australian 
prunes is in dehydration and the industry 
continues to search for new measures 
to increase the energy efficiency of this 
operation. 

Meanwhile the International Prune 
Association is targeting promotional 
programs into emerging markets such 
as India where it is hoped increasing 
incomes will attract new consumers.

Global supply
Chile: The 2011 crop should reach 
65,000t. The harvest started in mid-
February and the climatic conditions are 
good. Although the yield/hectare is 10% 
down, this is more than offset by the 
increase in the productive area which will 
bear an additional 10,000t. 

Chile has reasonable carryover stocks 
of 6,000t and 2010 shipments reached 
70,732t, a 42% increase on 2009! Chile 
is still increasing production and has 
a relatively low production cost. It has 
quickly become an export powerhouse as 
there are virtually no prunes consumed 
in Chile.

California: The 2010 crop was 
115,000t and quality was excellent. 
The production area is dropping slowly 
and is now 24,300 ha (60,000 acres).
Carryover stocks were large at about 
80,000t following the larger 2009 crop of 
145,000t.

France: The 2010 crop was estimated 
to be about 50,000t, of which 42,000t 
were bought by the packers after 
exclusion of sizes 82 per 500 grams 
and smaller, which were considered 
as nonmarketable. The carryover was 
25,000t.

The International Prune Association has 
recorded that the global carry in from 
2010 production is more than 137,000t, 
which is the highest level in 13 years 
and a significant factor in the low global 
prices. Global supply was recorded at 
over 400,000t at the beginning of 2010; 
the highest on record. 

All eyes will be on California, the world’s 
largest producer of prunes, as the size of 
their crop will have a large bearing on the 
prices for 2012.
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Sunglo shines
A new drying variety, Sunglo, will be 
available commercially after the joint 
signing of a release notice by the United 
States Department of Agriculture (USDA) 
and CSIRO. Sunglo (formerly known as 
F64-74), has performed very well in what 
has been a very wet season and will soon 
be available to Australian growers. 

Sunglo has been bred by the USDA 
and was selected by CSIRO for further 
evaluation in Australian conditions. Dried 
Fruits Australia Industry Development 
Officer John Hawtin inspected the trial 
block on 23 February.

“Sunglo has demonstrated resistance 
to splitting in the past, but the deluge of 
rain we have had this summer meant this 
season was going to be a real test,” he 
said.  

“So it was fantastic to see that none of 
the Sunglo vines in the trial showed split 
grapes. Furthermore, Botrytis infections 
were isolated to one or two berries on a 
low number of bunches, with only one 
bunch observed to have a large infection.”

In contrast, many of the control Sultana 
bunches were split and were heavily 
infected with Botrytis. They were 

summer-pruned as quickly as practicable 
to salvage the remaining fruit.

Mr Hawtin said the Sunglo patch had 
been tested for sugar content and results 
varied from 19.5°-20.5° Brix. “This level 
of maturity would have put the fruit 
in a vulnerable condition if they were 
Sultanas, further evidence that this variety 
has delivered what we were hoping it 
would do,” he said.

Sunglo is a light coloured Sultana type 
which matures about the same time 
as Sunmuscat. Trials have shown it to 
be high yielding when top worked onto 
Sultana on Ramsey rootstock and trained 
to Swingarm trellis.

Mr Hawtin said that Sunglo was still 
susceptible to going brown, just like 
Sultanas, when the moisture content was 
around 30-15% moisture. Unfortunately 
this is a late maturing variety, like 
Sunmuscat, which could make it more 
vulnerable to browning late in the season 
if there was rain and humid conditions, 
he said.

Dried Fruits Australia will soon be inviting 
all growers to submit firm orders for 
Sunglo to be planted in spring 2011 
through to spring 2013. 

ABoVE LEFT:Sunglo inspected 23 February after persistent rain in the region. BELoW 
RiGhT: Control Sultana vines in the same trial did not fare so well and had to be 
summer-pruned.
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Two separate studies have confirmed 
the enormous toll of farm injury 
deaths on families and communities 
and identified major hazards and risk 
minimisation strategies. 

Dr Kirrily Pollock, a Research 
Economist with Industry & Investment 
NSW completed Australia’s first 
comprehensive study of the economic 
impact of farm-related injury deaths 
on the Australian economy as part 
of her PhD studies through Sydney 
University and the Australian Centre 
for Agricultural Health and Safety.

She found farm-related injury deaths 
cost the Australian economy $651 
million (2008 dollars) in the four years 
from 2001–2004.

“The figure of $651 million equates 
to 2.7% of the 2008 farm gross 
domestic product (GDP),” Dr Pollock 
said. “However this is a conservative 
estimate, as there are many other 
costs of a farm injury death that are 
unquantifiable.

“These include grief, emotional loss, 
pain and suffering. While other costs 
lack readily available and accurate 
data sources, for example, loss of 
farm production, production delays, 
machinery or equipment damage, 
insurance, taxation and community 
losses.

“If you add also the costs of long-
term, permanent injuries and serious 
injuries requiring hospitalisation, the 
true cost of farm-related deaths and 
injuries to the Australian economy 
would be considerably higher.”

The research focused on 404 deaths 
identified through the National 
Coroners Information System as 
having been caused as a direct 
consequence of visiting, residing or 
working on a farm.

An economic model was developed 
to estimate the economic burden, 
incorporating both direct and 
indirect costs involved in a fatality, 
including ambulance, police, hospital, 
premature funeral, coronial and work 
safety authority investigation, death 
compensation costs, costs to replace 
the employee, lost future earnings 
and lost household production.

Of the deaths investigated in the 
study, the majority were male (86%), 

with fatalities most commonly 
involving those aged 65 years and 
older (26%), followed by children 
aged under 15 years (17%).

The five most common causes of 
death were tractors, quad bikes, 
drownings, utilities and 2-wheel 
motorcycles and these were further 
analysed to determine the total 
economic cost associated with each 
cause.

Tractor fatalities cost the economy 
$87 million, followed by quad bikes 
at $75 million and drownings at $65 
million.

Dr Tony Lower from the Australian 
Centre for Agricultural Health and 
Safety found similar trends in the 
cause of death when he examined 
farm deaths over the period 2003-
2006. During this time there were 
on average 82 non-intentional farm 
related injury deaths per year over the 
period. 

While each farm injury death is one 
too many, the number of deaths has 
decreased substantially over the past 
20 years. The current study shows 
a reduction of 44% compared to 
information from 1989-92 when there 
were an average of 146 deaths per 
year.

“There have also been similar 
decreases in rates of death per 
10,000 farms and per 100,000 
employees involved in agriculture,” Dr 
Lower said.

The study results show that 
approximately 40% of all cases 
involve individuals over the age of 55 
years, with a further 17% being to 
children aged less than 15 years.

Tractors (21%) remain the single 
leading cause of non-intentional 

injury death for adults, with quad 
bikes (8.5%), farm utilities (8.5%) 
and motorcycles (5.2%) also featuring 
commonly. 

While rollovers are still frequent 
(33%), run-overs are now the main 
type of event accounting for almost 
50% of all tractor-related deaths.

For the 55 child deaths in this period, 
drowning in dams (23.6%) and other 
water bodies (21.9%), plus from 
riding or being a passenger on a quad 
bike (12.7%), remain the leading 
issues. 

“Another disturbing feature of the 
child deaths, was that 34% of cases 
involved visitors to the farm,” he said.

“Agriculture has the unenviable 
record of ranking only second behind 
road transport as Australia’s most 
dangerous industry. 

“However, the striking factor from 
this review is that there are effective 
solutions already available to reduce 
deaths from the major causes – 
tractors, quad bikes, farm utilities, 
farm motorcycles and to prevent 
drowning. 

“While reductions in deaths over 
the past 20 years are fantastic, 
there really is a need to fast-track 
improvements.

“Improving health and safety has 
a human face, as each death or 
serious injury prevented means 
that individuals, families and whole 
communities don’t have to cope with 
and manage the negative social, 
emotional and financial consequences 
that arise from these events.”

A copy of the report and a wide range 
of materials that can assist those that 
work and live on farms to reduce the 
risks to themselves, farm workers, 
family members and visitors, is 
available from the Farmsafe Australia 
web site www.farmsafe.org.au or call 
the Australian Centre for Agricultural 
Health and Safety on (02) 6752 5210 
for further information.

Farm deaths still a major cause 
of concern

“Agriculture has the 
unenviable record        

of ranking only     
second behind road 

transport as Australia’s 
most dangerous 

industry.” 



1313

More challenges
communicated and the urgency of the 
response this year was remarkable.

5. Interest in producing dried vine fruit is 
gathering momentum and both Dried 
Fruits Australia and Sunbeam are 
proactive in securing more volume to 
ensure the industry has critical mass 
to supply our markets and run our 
factories.

Tree fruit 
In a similar fashion the dried tree fruit 
season has also been one of missed 
opportunity.

A better water supply and the best winter 
chill recorded have produced a very good 
fruit set. Prices are strong and stable 
and growers with the new high yielding, 
better drying ratio apricot varieties were 
eager to see what their trees produced. 

The expectation was that harvest 
volumes would recover from last 
season’s low tonnages.

The period prior to Christmas saw 
the early apricot varieties performing 
incredibly well, with large high quality 
fruit providing low drying ratios. 
Unfortunately the significant rain events 
soon after saw much of this high quality 
fruit split and fall. 

Both the peach and apricot tonnages will 
be about the same as the 2010 harvest, 
but underlying this is the fact that a third 
of the fruit potential was lost due to the 
extreme weather. 

Dried grapes
Much has been written about the 2011 
season being full of extraordinary 
challenges. To get any dried fruit 
produced will be a significant outcome!

Disease, floods and now a very trying 
harvest period have tested growers’ 
resilience.

Some growers have lost most of their 
crop, others will have incurred significant 
spraying costs, but all will be pleased to 
rule the line past this season. 

Once the harvest is completed we look 
forward to recognising growers who have 
done an amazing job in producing quality 
dried fruit in such a tough year. This year I 
am sure the Sunbeam All Australian Team 
will be well represented by notable wet 
track performers.

While not in any way diminishing the 
hardship endured, there are some 
positives to at least justify cautious 
optimism.

1. The cause of all this season’s pain, the 
rain, has secured plenty of water for 
the next couple of irrigation seasons.

2. The world market for dried vine fruit 
remains strong and global prices are 
high. The irony is that Sunbeam could 
have easily exported as much export 
fruit as could be produced. However 
this opportunity continues into the 
future, even with a strong Australian 
dollar.

3. Sunbeam’s prices have remained high 
and in some cases improved, along 
with better payment terms. Our long 
term contract prices also reflect our 
confidence.

4. Growers are now quick to respond 
to significant crop risk. The rate at 
which the threat of crop failure was 

The start of the 2011 apricot season was very promising.

Sunbeam Foods/Angas Park

Prunes 
Global markets for prunes remain 
depressed and this is magnified by our 
strong currency. 

Although import volumes are not 
historically high following the larger 
Australian 2010 prune harvest, the price 
of imports is causing intense competitive 
pressure in all domestic markets. 

The 2011 crop potential was very high 
and may have been on track to reach 
5,000 tonnes. Angas Park informed 
growers that pricing this large crop in 
such a tough market was difficult and a 
new pricing mechanism to contracted 
growers was announced. 

Many growers responded to a call to 
thin, and this coupled with a subsequent 
outbreak of rust and an extremely poor 
growing season will probably result in 
less than 3,000 tonnes being dried. 

The very mild and wet weather saw poor 
levels of sugar accumulate in the fruit. 
This favoured the production of small 
size fruit with a likely poor drying ratio 
and pricing for this fruit was low leading 
some growers to downsize their harvest 
volume. 

Angas Park continues to be proactive 
in seeking every opportunity to gather 
additional sales to effectively market the 
remaining 2010 crop and the yet to be 
delivered 2011 crop. 

The celebrations surrounding Angas 
Park’s centenary should allow additional 
consumer focus and remind them that 
Australian prunes should be their choice.

Sunbeam and Angas Park Dried Fruit 
Contacts:

Chris Ellis, General Manager Fruit 
Supply: (03) 5051 4403    
or 0419 896 970

David Swain, Supply and Receivals 
Manager: (03) 5051 4402    
or 0407 834 044

Colin Farey, South Australia Fruit 
Supply: 0417 875 149

Alan Lister, Field officer:   
0409 437 801

Gary Simpson: Field officer:   
0429 960 234

Steve Barty, Field officer South 
Australia: 0417 838 908
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Promotion
The Australian Table Grape Association 
(ATGA) promotion campaign has 
commenced its second burst following on 
from the initial campaign in November. 

A concentrated PR media activity took 
place with target magazine and newspaper 
articles and advertisements. There 
was also a ‘grape escape’ promotion 
competition which generated interest from 
all over the country. 

Geoff Huegill, our table grape ambassador, 
has certainly been busy with many radio 
and television interviews talking up the 
nutritional value of table grapes. 

This is the first year that Western Australia 
has joined in the national campaign so 
we now have a consistent message 
throughout Australia. 

Market access
A great deal of work has been devoted to 
market access in recent times. 

The Chairman’s column has informed you 
of the ongoing discussions with China, 
and it is hoped that Chinese inspectors 
will  return to Australia in early April. The 
Chinese authorities have been advised by 
Biosecurity Australia of the urgent need 
for import permits to be issued to enable 
Australian exports to occur this year. 

Many Asian countries are now becoming 
phytosanitary compliant and as such are 
going down the path of initiating protocols 
with Australia. 

Thailand is one country that has held in-
depth discussions with Australia and has 
subsequently sent Biosecurity Australia a 
draft protocol. Thailand inspectors visited 
Australia in February and requested 
inspection of at least two table grape 

This table grape 
season has 
certainly been a 
trying one for all 
concerned. 

Water is again 
the main topic 
of concern. Last 
season it was 
an absence 
of water with 
unprecedented 
prolonged 

periods of drought. This year we have too 
much water – heavy rain has inundated 
vines, caused widespread flooding and 
conditions conducive to the spread of 
fungal disease. 

Record rainfalls in all parts of the country, 
with the exception of the Swan Valley and 
South West districts of Western Australia, 
have seen vineyards flooded, packing 
sheds under water, and innovative methods 
to harvest crops in parts of Queensland. 

Carnarvon growers harvested 60-70% 
of their crop before the floods, but are 
estimated to have lost about $3.5-4 
million. Reports from Queensland indicated 
yields were down, but this was made 
up with good prices for early fruit. Yet in 
the southern states, movement of fruit 
has been very slow, with low demand 
experienced coupled with low prices. 

Sunraysia growers faced further pressure 
from a record number of fruit fly outbreaks 
in the area requiring growers to comply 
with special arrangements to move their 
fruit. 

It has been a very challenging year for all 
concerned. 

Water woes won’t halt market talks
properties in every state in Australia that 
may have the potential to export. 

The ATGA thanks those growers who 
agreed to be inspected, even though the 
Thais did not have time to inspect all 
properties on their list. 

Exporters were invited to participate in the 
review of the draft protocol and contributed 
valuable comment in regards to the 
logistics of shipping grapes to Thailand. 

Thailand’s main issue of concern for 
growers was traceability and pest 
monitoring. All properties visited were able 
to demonstrate their pest monitoring and 
recording processes, along with excellent 
traceability mechanisms back to the 
growers should there be any incursions 
from fruit exported to Thailand. 

The Thais have indicated to Biosecurity 
Australia that they want their protocol 
signed off by the end of March. The draft 
protocol with the exporter amendments 
has been sent back to Thailand for their 
acceptance. 

Chilean grapes
Chile has sent a request to Biosecurity 
Australia for pre-clearance inspectors to 
inspect Chilean fruit prior to shipment to 
Australia. As part of the Australia-Chile 
protocol, a pre-clearance inspection must 
take place by an Australian inspector to 
ensure that Chile has fumigated their fruit 
with methyl bromide and sulphur dioxide 
carbon dioxide (SO2 COs) prior to shipment. 

Australian inspectors are in Chile at the time 
of writing, so it is possible that Chilean fruit 
may be imported to Australia this season. 

The ATGA has written to the media advising 
the Australian public that there will be an 
excellent supply of good quality Australian 
grapes in the shops at a time when 
fumigated Chilean grapes may arrive. It will 
also be interesting to see which importers 
are willing to bring in Chilean grapes in 
direct competition with Australian grapes.

 Strategic plan
The ATGA is in the final stages of 
completing the draft strategic plan for the 
next five years. 

The Industry Domestic Needs Analysis 
(IDNA) document, a requirement of the 
Department of Fisheries and Forestry 
(DAFF) and Horticulture Australia (HAL), will 
be completed within the next few months 
and incorporated into the draft strategic 
plan. 

The ATGA intends to visit all major growing 
regions throughout Australia to receive 
comment on the document and input to the 
plan before finalisation and presentation to 
the HAL Board.

ATGA CEO, Jeff Scott

ATGA Chief Executive’s report

Thailand inspectors visited Australia in February.
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GRAFTED
VINES – 2011

Crimson on Freedom

Flame on Freedom

Menindee on Freedom

Globe on Dog Ridge

Sun Muscat                  
on Paulsen

Crimson on Paulsen, 
Ruggeri, Schwarzmann 

and Kober 5BB 

Flame Seedless on 
Schwarzmann

Menindee Seedless 
on Paulsen, Kober 
5BB and Sultana 

Red Globe on Ramsey

H5/H4 Sultana 
on Ramsey

Chinese inspectors visit 
Sunraysia

Chinese inspectors watch table grapes being field packed at John Argiro’s vineyard in 
Merbein, Victoria.

Australian table grapes edged closer 
to China following an audit visit from 
the General Administration of Quality 
Supervision, Inspection and Quarantine 
(AQSIQ) Vice-Director General Guo Xi Dan 
and Senior agronomist Wu Xingxia.

The Chinese officials flew to Australia 
in late January and spent four days 
in the Sunraysia region inspecting 
table grape vineyards in Mildura and 
Robinvale; Wakefield’s cold storage and 
inspection area and container loading 
facility at Merbein; and the Dried Fruit 
Quality Centre. They were accompanied 
by representatives from Biosecurity 
Australia, AQIS, Department of Primary 
Industries Victoria and the Australian 
Table Grape Association (ATGA).

ATGA Chief Executive Jeff Scott said the 
Chinese were pleased with what they 
had seen and thanked all growers whose 
properties were inspected.

“Growers have been diligent with their 
pest monitoring and record keeping 
as outlined in the protocol and are 
doing their best in the horrific growing 
conditions this season. At the time of 
their inspection the crops looked great 
and tasted sweet,” he said.

Mr Scott said Biosecurity Australia, AQIS 
and the AQSQ had been designing a 
workplan for the export of table grapes 
from Australia to China which is a 
supplementary document attached to the 
official protocol. 

However, as a result of the recent 
inspection, AQSIQ has insisted additional 
features be included in the workplan. 

On behalf of industry the ATGA felt 

further negotiation was required 
regarding the new requirements to 
ensure Australian growers could 
implement the procedures for export to 
China.

“The main point of contention was 
laboratory testing for the fungal diseases 
Eutypa lata (dieback disease) and 
Greeneria uvicola (bitter rot disease)

“The ATGA strongly opposed these 
requirements and advised Biosecurity 
Australia to argue against their inclusion 
in the workplan. 

“The other issue of concern is that 
China is insisting on insect proof mesh 
covering the vents in the lids of cartons. 
The ATGA has explained to China that 
lids are placed on boxes after cooling 
in the packing house as the last step 
in the harvest/ packing process and 
therefore vents do not pose a risk of 
contamination.”

Following the workplan agreement the 
next phase in the process is for China to 
issue import permits to enable Australian 
exports to take place. 

Stop press

A workplan has been signed. The 
ATGA has been successful in lobbying 
against every consignment being sent 
for laboratory testing, but growers who 
find evidence of Eutypa and Greeneria 
during pest monitoring will be required 
to send samples for testing. The 
other point of contention failed and 
vents in carton lids must be covered 
with insect proof mesh or shipped in 
fully enclosed boxes with no vents.
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Passion for quality passed down
Family ties are strong in the Swan Valley 
of Western Australia and have seen many 
families prosper over the years.

The Lovreta family is no exception. 

In 1927 Stipan Lovreta emigrated from 
Croatia. He worked down South for five 
years cutting timber and earning enough 
money to buy a small farm in the Swan 
Valley with his two cousins. Together 
they grew table grapes, grapes for wine 
and dried fruit production and melons, 
before Stipan bought his own 14 hectare 
(35 acre) property at Caversham in 1932. 

He cleared and developed the block, 
growing seeded table grapes on a basic 
trellis close to the ground. The block was 
flood irrigated and the clay loam soils 
constantly cultivated to grow melons.

More than 40 years later Stipan’s two 
sons Jim and Tony took over as the 
second generation to run the property 
and began trading as S Lovreta and 
Sons.

It was an exciting time for the table 
grape industry with the Department of 
Agriculture investing in research and 
extension programs to improve the 
productive capacity of the industry.

The brothers upgraded to Double sloping 
Link’ trellis systems, planted new 

an injury effectively stopped his sporting 
career 

And his father and uncle are only too 
pleased to have him around the block.

“Kyle is no stranger to the vineyard,” 
Tony said. “He has grown up here and 
spent his holidays helping out so he 
knows what the job entails.”

Jim and Tony have embraced Kyle so 
that he is involved in all aspects of the 
business – from the physical work in 
the vineyard and management of casual 
labour through to marketing the product 
and dealing with the financial aspects.

“He has a very hands-on approach, and 
like much of his generation has a knack 
for the more technical aspects, working 
easily with the computer and calibrating 
machinery,” Tony said. 

Like much of Australia’s farming 
communities, the Swan Valley has an 
ageing population of growers. 

Jim said young people could not afford to 
buy into the industry, and as a result the 
only young growers were those that had 
inherited the property through their family.

Kyle said growing grapes was not for 
everyone, but he enjoyed working 
outdoors and had taken the time to 

varieties and rootstocks that had been 
bought in from California, and installed 
micro irrigation and pressure cool rooms 
to maintain the quality of the harvested 
fruit.

Today they grow Flame Seedless, 
Dawn Seedless, Thompson Seedless, 
Centennial, Crimson Seedless, Ralli 
Seedless, and Redglobe as well as the 
Sun World varieties Midnight Beauty and 
Sophia Seedless.

A new generation
Tony’s son Kyle is just 22 years old, but 
is already preparing to take over the 
family farm.

A qualified personal trainer, Kyle was 
pursuing a professional rugby career 
before returning to the farm. The decision 
to carry on the family tradition and grow 
table grapes was bought forward when 

“Jim and Tony have 
embraced Kyle so 
that he is involved 

in all aspects of the 
business.”

Grower profile

Kyle inspects Ralli Seedless bunches to make sure everything is on track.
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rechecked to make sure it complies with 
Coles’ requirements.

“We aim for quality and find the product 
sells itself,” he said.

“There is a family unit on every picking 
trolley so we have quality control from 
box to box. 

“Jim and I oversee the operation, co-
ordinating the picking groups, replenishing 
picking supplies and collecting harvested 
fruit for delivery to the coolroom for 
pressure cooling, “ Kyle said.

As is the case on many small farms, 
the family bands together to do most of 
the work, but employs contract pruners, 
thinners and bunch trimmers to help 
with peak periods.

Kyle said even though they were close 
to Perth, getting reliable labour was hard 
work. 

When asked how he is finding working 
in the family business, Kyle smiles and 
says, “I learn from the best”. 

There is a great deal of respect and 
admiration for his father and uncle and 
their business achievements. But at the 
same time this places a lot of pressure 
on the young grower. “They have done 
so well over the years and left very big 
footsteps to follow in,” he said.

But there is no need for fear, the Lovreta 
family has every confidence in this young 
generation. And when the time comes to 
let him fly solo, Kyle knows they will be 
there if ever he should need them.

realise the long term benefits; he was 
glad to be part of the family business.

“A lot of growers in the Swan Valley are 
older gentlemen and for one reason or 
another don’t have succession plans in 
place,” Kyle said.

“These men are in a tough spot. Unable 
to subdivide their farms and retire, they 
often have little choice but to keep 
working.”

The Swan Valley is only 25 minutes from 
Perth’s CBD and as result is a sought 
after location. 

In 1995 the Swan Valley Planning Act 
was enacted in response to community 
concerns regarding the prospect of 
urbanisation. Over the years the Act has 
been amended, but its purpose is the 
same – to ensure the rural ambiance of 
the Swan Valley is protected and that 
it remains as a place of beauty and a 
recreation destination for current and 
future generations.

In terms of planning, many of the 
region’s table grape properties are 
located in area B which is for productive 
agricultural uses with a minimum lot size 
of 4ha.

While providing security for the future 
of young growers like Kyle, the Act 
has made it is difficult for the older 
generation who are getting too old to 
farm and want to sell their farm, but 
keep the house.

Pursuit of excellence
Over 12 years ago the brothers erected 

a 20,000 square metre hothouse with 
about 2,000 Dawn Seedless vines.

Tony said the hothouse was initially 
erected to supply mature fruit about two 
months ahead of the main market, but 
since then Carnarvon had developed 
as a growing region and taken over the 
pricing. 

“We now aim to produce fruit for the 
Christmas and New Year period when 
prices are still good,” he said.

The quest to produce top quality fruit 
continues and the brothers recently 
purchased a leaf plucking machine 
to open the canopy for better spray 
penetration. ”We’ve only used it this 
one season, but the initial results look 
promising,” Tony said.

The family has been a direct supplier to 
Coles since 1984 and pride themselves 
on the quality they produce.

“Gone are the days when you could just 
pick a box of grapes and hope for the 
best,” Kyle said. 

“Today everything has to be checked and 

“While providing 
security for the future of 
young growers like Kyle, 

the Act has made it is 
difficult for the older 
generation who are 

getting too old to farm.”

At just 22 Kyle is learning the ropes to take over the family business.
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Annual Growers’ Forum
The Annual Growers’ Forum is open to all 
growers and other industry stakeholders. 

“Designed as an information session, 
the forum includes a range of expert 
guest speakers who will impart their 
knowledge on topics that are of interest 
to the industry,” Mr Chidgzey said. 

“This year we are fortunate to have 
secured the new National Farmers’ 
Federation President, Jock Laurie, as one 
of our guest speakers. He will speak on 
a range of issues affecting agriculture 
including the Murray-Darling Basin Plan 
and food security.” 

“The forum provides growers with the 
opportunity to see how their R&D and 
marketing levies are being put to use to 
further advance dried grape production 
as well as presentations on Dried Fruits 
Australia activities,” he said.

AGM
The second component of the 
conference, the AGM, is only open to 
Dried Fruits Australia financial members 
as it deals with formal business items 
such as the Board and other reports, 
audited financial statements for 2010/11 
and various recommendations and 
resolutions. 

Mr Chidgzey said most of the AGM items 
would have been discussed at length 
at the Dried Fruits Australia Branch 

The Dried Fruits Australia Annual 
Conference, which consists of an Annual 
Growers’ Forum and Annual General 
Meeting (AGM) for members, has been 
condensed to one afternoon, but that 
does not mean it is light on for value.

The conference will be held on Monday 
20 June, 2011 at the Mildura Golf Club, 
Mildura.

Dried Fruits Australia Chief Executive 
Officer, Phil Chidgzey said the Board 
realised growers were likely to be busy 
at that time of year and decided to revise 
the conference arrangements and start 
the Annual Growers’ Forum at 2pm. 

The format for the AGM, which is only 
open to financial members, has also 
been streamlined and will follow the 
forum from 5.15 to 5.45pm.

Forum to be held on Wednesday 11 May, 
2011, but it was also an opportunity 
for individual members to question the 
Board or raise issues of concern.

“The Branch Forum meets several weeks 
before the annual conference and plays 
an important role in identifying important 
policy issues. It is a grower-only meeting 
at which issues can be considered 
without the influence of processor/
marketers and referred to the Board or 
raised at the AGM,” Mr Chidgzey said. 

Nominations sought 
Nominations are being sought for three 
producer positions on the Dried Fruits 
Australia Board as the terms of three 
current producer Board members will 
expire in mid-2011. 

Any financial member of the organisation 
can nominate for the impending vacant 
positions. The current producer members 
are also able to renominate.

Any members interested in nominating 
should contact their local branch or 
the Dried Fruits Australia office on Tel: 
(03) 5023 5174 to obtain an official 
nomination form. Completed nomination 
forms must be returned to Dried Fruits 
Australia by close of business on Monday 
18 April, 2011, so that appropriate advice 
can be circulated to branches prior to the 
Branch Forum on 11 May 2011, where 
the selection process will be completed.

Annual dried fruits conference 2011
Annual Conference

Date: Monday 20 June, 2011

Where: Mildura Golf Club, Mildura, Vic

Time:  2.00-5.00pm  
 Annual Growers’ Forum 

 5.15-5.45pm AGM of Members 

Branch Forum

Date: Wednesday 11 May, 2011

Where: Dried Fruits Australia Boardroom

 Board nominations close 5pm,  
 Monday 18 April, 2011

The Australian dried fruit industry 
is looking to re-gain domestic and 
export market share by tapping 
into the lucrative health market.

Consumers are increasingly aware of the 
link between good health and diet, and 
dried fruits offer potential attributes that 
can be used in health-based marketing. 

Louise Bennett of CSIRO has led a 
research project (DG06006 Health-
focused marketing messages for 
Australian dried fruit products) to evaluate 
selected compositional properties of 
dried fruits, from a selection of Australian 
and imported products including: 
Sultanas, Sunmuscats (Australia only), 
currants, apricots and prunes. 

The results provide a basis for 
communicating information about 
the use of dried fruits for promoting 
health. Key findings include:
■ All dried fruits studied delivered >10% 

of daily requirement for (magnesium, 
manganese, boron, and iron, with 

>40% of recommended daily intake 
(RDI) of potassium, per 100 gram serve.

■ Sultanas, Sunmuscats, Carina currants 
and apricots can supply >20% of folate 
daily requirement per 100g serve.

■ Apricots were also associated with >10% 
RDI delivery for iron and protein per serve

■ All dried fruits studied contained low 
sodium and high potassium to sodium 
ratios, important for cardiovascular health.

■ Anti-oxidant capacity associated 
with polyphenolic content, compared 
favourably with antioxidant-rich 
foods such as fresh blueberries

■ Australian prunes exhibited superior 
anti-oxidant activity compared with 
international products (to be confirmed 
with wider sample numbers).

■ Benchmarking of glycaemic index 
countering the adverse perception that 
dried fruits contain excessive sugar 
although confirmation of preliminary 
results with in vivo testing is required.

■ Dried fruits compared favourably 
with fresh fruit counterparts with 
respect to glycaemic index and 
the concentration of vitamins and 
micronutrients, supporting that the 
natural drying process represents an 
ideal method of fruit preservation.

The results yielded a range of 
significant findings, suitable for either 
immediate or future use, pending 
confirmatory research, in health-based 
marketing of the dried fruit products.

Two articles have recently been published 
(or accepted for publication) in the 
scientific journals Critical reviews in food 
science and nutrition (“Micronutrient 
mineral and folate content of Australian 
and imported dried fruit products” 
Volume 51, Issue 1 January 2011, pages 
38-49) and Journal of functional foods 
(“Total polyphenolics and anti-oxidant 
properties of selected dried fruits and 
relationships to drying conditions”).

Research provides focus for health marketing
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hard to keep customer relationships in 
tact with the hope of a revival of high 
quality fruit in 2012.

Australian Premium Dried Fruits would 
like to wish all growers the best of luck 
with harvest during these difficult times. 

On a more positive note, the new 
variety Sunglo has performed well in 
evaluation trials. Our observations have 
been quite exciting – more than 350 
millimetres (14 inches) of rain has not 
created any major signs of damage 
compared to the control Sultana block 
where berries were split and infected 
with Botrytis.

We recommend growers take a 
closer look at Sunglo and remind 
them that there are opportunities for 
additional plantings of both Sunglo and 
Sunmuscat, both which have held up 
much better than Sultana in the wet 
season.

Australian Premium Dried Fruits is 
offering contracts for additional planting 
and would love to hear from any 
interested parties who would like to 
know more.

The 2011 season is shaping 
up to be yet another tough 
one for both growers and 
processors. 

The industry is in the 
unfortunate situation where 
there is strong demand for 
Australian dried grape products 
in both export and domestic 
markets, but supplies are likely 
to be low.

Globally there seems to be 
a downturn in the overall 
supply of dried grapes. 
The Californian industry is 
shrinking as growers continue 
to pull vines and replace 
them with more profitable 
crops and production from the 
other main player, Turkey, has 
plateaued. 

Difficult weather in South 
Africa and Australia has left 
them with short crops. 

As a result of these changes 
global demand is starting to 
surpass supply. It paints a 
positive picture for the future 
if we can return to consistent quality 
fruit and increased tonnage.

Mother Nature has once again thrown 
up some major challenges for Australian 
growers. Sunraysia growers have had to 
deal with large rainfalls in the growing 
season and in the lead up to harvest. 
Disease pressure has been high and 
vines weakened by inundation. Many 
growers have had to cut fruit early to 
salvage what they could.

As a consequence high grade light fruit 
will be scarce this season.

Unable to supply export markets with 
light fruit again this season, Australian 
Premium Dried Fruits will be working 

Australian Premium Dried Fruits

Season tough, but signs 
of hope

Sunmuscat, one of the better performers during this 
wet season.

“... there is strong 
demand for Australian 
dried grape products 

in both export and 
domestic markets, but 
supplies are likely to   

be low.”
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Sweet success for apricot 
industry 
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The South Australian Government has 
provided just over $20,000 to a Riverland 
fruit growers’ alliance to market new, 
sweeter apricot varieties. 

The grant, from the Riverland Sustainable 
Futures Fund, will help the SA Fresh Fruit 
Growers Association/Australian Dried Tree 
Fruits prepare a business and marketing 
plan for the fresh and dried apricot 
industries. 

“There is an opportunity for the Riverland 
to supply sweet apricot varieties developed 
by South Australian researchers,” Regional 
Development Minister Gail Gago said. 

“The industry has spent 27 years breeding 
these uniquely flavoured varieties and 
we’re confident they will be a commercial 
success. 

“The aim is to re-establish the Riverland 
as the hub of Australian apricot 
production.” 

Minister Gago said the SA Fresh Fruit 
Growers Association and Australian Dried 
Tree Fruits had formed an alliance to 
capitalise on the market power of the new 
varieties. 

“Using the synergies between the dried 
and fresh fruit sectors will help boost sales 
and consumer brand recognition, as well 
as rebuild the production base,” she said. 

Australian Dried Tree Fruits Chair Kris 
Werner said the grant would help growers 
reap the rewards of the industry’s 
significant investment over many years. 

“We have the world’s best apricot 
breeding facility at our doorstep. In recent 
years the Loxton Research Station has 
released fantastic new varieties such as 
Riverbrite and River Early which have 
lower drying ratios and help lower the cost 
of production.

“This is a valuable resource that we 
cannot afford to lose.” 

The fresh and dried apricot industries will 
use the funds to prepare a comprehensive 
business and marketing plan that will 
provide them with the business structure, 
economic analysis and feasibility study, 

financial framework and projected budget 
for both the short and long term.

The plan will assist the industries to:

■ Quantify the market potential for new 
variety apricots under a unique branding 
and marketing plan for both fresh 
[whole apricots] and dried industries. 

■ Identify the market potential for slicing 
and/or fresh-cut packaging of selected 
suitable variety apricots.

■ Quantify new plantings required to 
service this market potential.

■ Identify the level of breeding and 
evaluation required to support continual 
variety improvement by providing a 
pipeline of varieties needed to capture 
opportunities identified for both sectors.

■ Develop options for an industry-
controlled, joint enterprise business 
structure and governance model for the 
fresh and dried sectors.

■ Consider detailed budget projections 
and assess the project’s viability. 

“We are confident that the business and 
marketing plan will stimulate real grower 
interest in new apricot plantings, especially 
as growers evaluate new opportunities 
and the potential to diversify their crops 
now that the drought has broken,” Mr 
Werner said. 

“This grant means that we can now 
explore the full potential of a new 
marketing approach for these outstanding 
varieties bred in the Riverland.” 

The Riverland Sustainable Futures Fund 
was established to assist with industry 
restructuring and to promote sustainable 
economic and social development in 
the Riverland. The $20 million fund is 
accessible by industry and businesses to 
fund projects that improve infrastructure, 
support industry attraction and help grow 
existing businesses.

Mr Werner said the business and 
marketing plan was just the first step 
and would form the basis of a second 
application to the Riverland Sustainable 
Futures Fund for a major project to 
underpin industry growth.

“The major project application we are 
developing will transition the industry from 
the traditional government-based breeding 
and evaluation program to an industry 
managed, value chain based approach 
that is able to capture sustainable industry 
development and higher returns for 
Riverland growers,” Mr Werner said.

The South Australian Dried Tree 
Fruits Association will now be known 
as Australian Dried Tree Fruits Inc. 
The name reflects the industry’s 
desire to grow and become a national 
body and follows constitutional 
changes adopted at the November 
2010 Annual general meeting.



liquid product, which is similar to 
compost tea. 

“We use manures from the local 
feedlots and piggery so our inputs are 
regular and the final product consist,” 
Adrian said.

“The aim is to become self sufficient 
with our own fertiliser requirements, 
which will help cut costs in the future. 
And perhaps more importantly, it will 
provide a bit more stability to the farm 
income through sales to the public.”

Adrian and Deanne are in the 
process of developing a website and 
marketing material that will enable 
them to sell live worms, their castings 
(vermicompost) and the liquid product 
which he will market as vermiliquor.

Apricots for drying
Adrian expects apricots to do well in 
the Mediterranean climate of the 
MIA.

“The MIA is the biggest 
producer of prunes 
in the country, and 
50 years ago the 
region used to 
grow a lot of 
apricots for 
the canning 
industry,” 
he said.

“So I 

Adrian Raccanello has had a rotten 
few years, but he’s banking on that 
changing with a new planting of 
apricots.

A third generation grower, Adrian 
farms 40 hectares at Griffith in the 
Murrumbidgee Irrigation Area (MIA) of 
New South Wales.

The farm, originally owned by his 
grandfather Giovanni, has come 
full circle and is returning to mixed 
cropping after more than two decades 
of wine grapes.

“These are all soldier settlement 
farms in this area and began as fruit 
salad blocks growing a little bit of 
everything,” Adrian said.

“In the 1990s the trees were all 
pulled and everyone planted wine 
grapes to capitalise on the boom. 
But times have changed and with the 
current oversupply of wine grapes we 
are getting crucified.”

Adrian and wife Deanne pulled 5.5ha 
of wine grapes last year and are 
contract harvesting to try and make 
ends meet.

“We see diversity as the key to 
surviving the tough times,” he said. 

“We lease an additional 12ha to grow 
onion seed. But the weather has not 
been kind and the crop has failed the 
last three years. 

Faced with the choice of ‘get bigger, 
or get out’, Adrian decided to intensify 
the production on the acreage he 
already had.

“We began by looking for an industry 
that was totally different to grapes – 
and one that was in short supply,” he 
said.

“At the time we were weighing up the 
pros and cons of vermiculture and 
apricots for drying.  

“We decided to do both.

“It is a bit of a juggling act, but I think 
we are getting there.”

Vermiculture
In 2010 Adrian built 14 vermiculture 
modules. Each module is home 
to 150,000 worms which convert 
organic waste into fertiliser.

The modules have been built off 
the ground which allows for easy 
collection of the worm castings and 

know that stone fruit grows well 
here.”

But it was more than just the promise 
of a good crop that attracted Adrian 
back to apricots. 

His experience with wine grapes has 
seen him shy away from industries 
where big corporates come in and 
flood the market. 

Instead, he likes the security offered 
by Angas Park with their long term 
contracts, closed loop marketing 
arrangements and technical support. 

“We have signed a 13 year contract, 
with a minimum pricing agreement,” 
he said. “We can still lose a crop if 
weather conditions aren’t favourable, 

21

Diversity key to overcoming 
difficult times

■  continued on page 22 ■

Grower profile
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but we at least have the security of a 
minimum price per tonne.”

Adrian had planned to start planting 
almost 5ha of apricots this coming 
winter, but that was brought forward 
when 1,000 trees became available 
at the last minute and were planted in 
winter 2010.

Gathering knowledge
With no previous experience growing 
stone fruit, Adrian has been on a 
steep learning curve.

But he is keen to learn and has 
travelled to Loxton in South Australia 
a few times to chat with researchers 
Darren Graetz and Michael Rettke at 
the South Australian Research and 
Development Institute (SARDI) and 
see how the various varieties are 
performing in the orchard.

“I spent a lot of time liaising with 
Darren about tree spacings and 
different methods of tree training, 
and would like to get Michael up here 
before winter to show me how to 
winter prune the young trees.

“Angas Park has also been very 
helpful in providing technical support, 
particularly as I am the only dried 
apricot grower up here.”

Adrian and his brother Peter travelled 
to the Dried tree fruits conference in 
July 2010 and found the experience 
very useful for making further 
contacts within the industry.

“I correspond with a range of different 
growers and have found their advice 
invaluable,” Adrian said. 

“Locally I have a lot of stone fruit 
experience around me. The man who 
was the biggest grower of apricots 
in the MIA lives down the road and I 
have been talking to prune growers 
that I know and trust. They have all 
been good to me.”

As a result Adrian decided on a high 
density planting in a pedestrian 
orchard. 

“It’s more expensive to train the trees 
correctly and establish the orchard, 
but the theory is that because the 
trees will remain under two metres 
everything can be done from the 
ground and this will lead to long term 
savings for operations like pruning 
and picking.

“And while we don’t expect labour 
to be an issue, experience has 
shown that pickers prefer to work 
in a pedestrian orchard where they 
can get the job done quickly without 
having to climb ladders.”

Adrian said he had looked at setting 
trees up for mechanical harvesting, 
but had decided to begin with hand 
picking. “In the future we would like 
to build limb shakers and catchers 
which will enable us to spot pick the 
fruit as it ripens, but that is a little 
way down the track.”

The majority of the block is planted 
to Moorepark clone 1, with Storey 
planted as a pollinator. The newer 
SARDI varieties are also present, 
with 0.8ha plantings of Riverbrite, 
River Early and River Ruby. Bred 
for Australian conditions, the new 
varieties have a lower drying ratio 
and produce better, rounder fruit.

Through his contacts at Angas Park 
and SARDI Adrian was notified of 
a grower who was taking an exit 
package and wanting to sell his 
equipment. He bought the grower’s 
cutting machines and wooden trays 
for drying. 

At this stage Adrian is not sure 
which way he will build the sulphur 
room, but with the first crop at least 
three years away he has time to 
contemplate the options.

Adrian believes the MIA could be a 

Fourteen vermiculture units provide fertiliser for the farm and 
another source of income.

potential new production area for 
dried tree fruits and will do his best to 
adapt the new technology and make 
a go of it.

He won’t be totally alone thought. His 
brother Peter can also see the long 
term benefits and will plant 2.4ha of 
apricots this year.

Adrian said there were plenty of 
blokes watching what he was doing 
with keen interest.

“Like me, they need to diversify away 
from wine grapes, but while there 
is still some uncertainty as to what 
will happen with water supplies as 
a result of the Murray-Darling Basin 
Authority’s Basin Plan, the whole 
region is standing with its hands still,” 
he said.

“I’m fortunate to have a high security 
entitlement and am not too worried 
about water availability, but it is the 
growing cost of irrigation water that 
concerns me. We are located only a 
stone’s throw from the main canal, 
and have installed drip irrigation 
throughout the property, so we remain 
very water efficient.”

Mother Nature is always going to 
throw a curly one every now and 
again and put growers to the test. 
In addition to the torrential rain this 
season, growers have had to deal 
with an unusually bad year for fruit 
fly.

“It’s going to be a steep learning 
curve, and there will be a few things I 
do wrong,

Adrian admitted there was a lot to 
learn about growing apricots. “I’m 
sure there will be a few things I do 
wrong, but learning from your mistake 
is all part of the learning process and 
something we all need to do to grow 
a better crop.”

Adrian planted his first apricots last winter.

■  continued from page 21 ■
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China – an opportunity for 
Aussie grapes

The 
Australian 
Table Grape 
Industry has 
been actively 
seeking to 
gain legal 
market 
access to 
the Chinese 
market for 
close to a 
decade. In 
October 
2010, 

Australian and Chinese officials signed an 
agreement that will allow Australian table 
grapes to be exported direct to China, 
provided an established set of protocols 
are adhered to. These protocols are 
documented in the form of a workplan; 
this document has now been agreed by 
both countries.

The realisation of this agreement presents 
an enormous opportunity for Australian 
table grape growers and exporters. 

China is a major importer of table grapes 
particularly through its southern markets 
in Guangdong province. Growers will need 
to be very conscious that the quality of 
grapes they export are of extremely high 
quality, appearance and taste and that the 
protocol is adhered to at all times, with 
particular reference to insect pests when 
packing in the field.

Department of Primary Industries 
(DPI) Victoria’s Market Access and 

Competitiveness Group has supported the 
Australian Table Grape Association (ATGA) 
throughout the market access process, 
developing pest identification posters 
and cards and assisting with inward and 
outward missions.

The department has recently developed 
a table grape market scan titled Market 
opportunities for Australian Table Grapes 
in China to help growers maximise this 
opportunity.

Key opportunities within the document 
are: 

■ Approximately two-thirds of table 
grapes imported into China enter 
through the southern market of 
Guangzhou. Guangzhou will be an 
important market in the future for 
Australian table grape exporters with its 
infrastructure capacity and established 
supply chains. However, exporters could 
also consider shipping directly to ports 
in central and northern China including 
Shanghai, Dalian or Tianjin to more 
directly target consumers in the major 
cities of Shanghai and Beijing.

■ Australia’s major competitors in 
China are other Southern Hemisphere 
countries including Chile, Peru and 
South Africa. All three countries have 
previously secured market access to 
mainland China and can supply table 
grapes into the market at similar times 
as Australian producers. China’s peak 
import demand period coincides with 
the peak supply period of Australia 

and Chile (March to July). Opportunities 
may exist for early ripening Australian 
grape varieties in February before Chile 
supply has begun and likewise a late 
ripening season in Australia may provide 
opportunities to export through to July.

■ Australia’s higher cost of production 
relative to its competitors implies that 
exporters must be able to differentiate 
their product offering to effectively 
compete in the market.

■ It is very important that the early 
shipments of table grapes from Australia 
into China go smoothly and demonstrate 
that Australia is a reliable high quality 
supplier of table grapes. It may be worth 
considering that the first shipments be 
accompanied by media releases and 
promotional material to build consumer 
knowledge and confidence in the 
product.

■ Branding is important to importers 
and retailers because it is a way for 
consumers to recognise good suppliers. 
Australian suppliers and traders should 
consider building brands based on high 
level quality control.

To obtain a copy of Market opportunities 
for Australian Table Grapes in China please 
contact DPI Market Development and 
Competitiveness Officer, Marissa Shean 
Email: marissa.shean@dpi.vic.gov.au or 
Tel: (03) 50514623 or download from the 
industry resources section of the ATGA 
website www.australiangrapes.com.au. 

Growers looking to attract additional 
workers should be aware of a new initiative 
that assists with the relocation of job 
seekers and offers wage subsidies for 
employers who take on relocated workers.

The Connecting People with Jobs trial is 
an Australian Government initiative that 
assists long-term unemployed job seekers 
who relocate for employment. The initiative 
commenced on 1 January 2011, is worth 
$14.6 million over two years and was a 
2010 federal election commitment. 

Connecting People with Jobs assists long 
term job seekers to move from areas of 
high unemployment to take up full time 
work and apprenticeships through financial 
and other assistance. A wage subsidy is 

also available for employers taking on a 
relocating job seeker in an ongoing position.

To be eligible for relocation assistance 
under the Connecting People with 
Jobs trial, job seekers must:

■ have been unemployed and in 
receipt of an income support 
payment for 12 months or more;

■ be  registered with a Job Services 
Australia (JSA) provider and have 
commenced in Stream Services;

■ be residing in an area with an 
unemployment rate that is greater 
than the national average.   Areas 
of higher unemployment can be 
determined by checking the www.
deewr.gov.au/lmip website;

■ be willing and able to accept a full 
time ongoing job or apprenticeship 
in another eligible location

■ have signed a Connecting People 
with Jobs Participant Agreement. 

Additionally, if a job seeker voluntarily 
leaves a relocation job within the first six 
months, without a valid reason, or if the 
employer terminates the employment 
due to misconduct on the job seeker’s 
behalf, then the job seeker may not be 
eligible to receive Centrelink income 
support payments for up to 12 weeks. 

Full details of the Connecting People 
with Jobs trial is available at www.
deewr.gov.au/employment/Pages/
ConnectingPeopleWJobs.aspx

Helping jobseekers relocate
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Dried Fruits Australia strives for 
greater grower involvement

currants to Australia (1,294t), with South 
Africa supplying 551t.

Turkey and China remain strong in global 
markets, exporting 8,546t and 4,084t to 
Australia.

In summary:

Currants   1,849t        up 627t

Sultanas 13,515t down 5,854t

Others (TSRs) 6,062t down 930t

Carbon price deal: agriculture 
excluded
A deal between the Gillard Government, 
the Greens and Independents Tony 
Windsor and Rob Oakeshott to set a 
carbon price from 1 July 2012 that 
excludes agriculture has met with caution 
from the National Farmers’ Federation 
(NFF).

NFF President Jock Laurie said: “As 
expected, the government has honoured 
its pledge that Australia’s farm sector be 
excluded from the direct impacts of its 
carbon policies.

“The government recognises the 
complexities faced by farmers and 
has guaranteed that the sectors’ direct 
emissions will not be covered under the 
proposed cap and trade scheme.”

Nevertheless, he said the announcement 
would cause angst for many and the NFF 
remains concerned about the potentially 
detrimental impact a carbon price 
may have on the Australian economy 
and farmers’ ability to compete on 
international markets.

“Despite the hype surrounding the Carbon 
Farming Initiative, farmers are under 
no illusion that it will insulate us from 
the impacts of a carbon price,” he said. 
“In fact, it won’t. Farmers are exposed 
to energy and energy-related costs – 
including electricity, fuel and fertiliser… 
all are fundamental to farming and all will 
soar under the proposal announced.

“Australia’s farmers are world-renowned 
as leaders in high quality, efficient and 
sustainable food and fibre production. Our 

politicians must ensure that a cap and 
trade scheme does not hamper those vital 
endeavours.”

Rural R&D Corporations Inquiry
A joint submission responding to the 
Productivity Commission’s Draft Report 
into Rural Research and Development 
Corporations was made on behalf of 
organisations representing growers 
in the Murray Valley region including 
the Australian Dried Fruits Association, 
Almond Board of Australia, Summerfruit 
Australia, Australian Table Grape 
Association and Murray Valley Citrus 
Board.

The response focused on the following 
issues raised in the Draft Report: 

■ Supported having the capacity to vary 
the split of levy between R&D and 
Marketing.

■ Opposed the phased reduction of 
matching government funding from $1 
for $1 to $0.50 for $1.00. 

■ Supported voluntary contribution 
matching funds. 

■ Questioned benefits from the proposed 
new Rural R&D body to conduct joint 
research.

The commission has since completed its 
final report and sent it to the Australian 
Government for its consideration.

The release of the final report by the 
government is the next step in the 
process. 

When the government releases the report, 
a copy will be sent to all participants 
who made submissions, appeared at the 
public hearings, or were visited by the 
commission.

The report will be available for 
downloading from the commission’s 
website and printed copies will also 
be available for purchase once the 
government has tabled the report.

Dried Fruits Australia would like to see 
greater participation from their members.

The topic was discussed at length 
during a meeting of Dried Fruits Australia 
branches on 1 February, 2011 and 
culminated in a decision to further 
develop the Branch Forum as a means 
of attracting growers to partake in more 
industry events and activities.

In addition to the usual Board related 
matters such as dealing with the producer 
Board selection process and major policy 
issues etc, the revised Branch Forum 
would also include a greater focus on 
grower member related activities, which 
have a more practical focus.

The branches will be able to use the 
forum to identify specific activities of 
interest to growers that may include 
initiating more study tours, workshops 
and field days, or research projects that 
give growers the opportunity to learn new 
skills or techniques. The forum will be 
able to set up Working Groups to progress 
the proposed activities and report back to 
the forum as required.  

Dried Fruits Australia will also investigate 
the provision of a dedicated Secretariat for 
the revised Branch Forum to help facilitate 
a more co-ordinated approach to these 
activities.

The Branches Meeting agreed that the 
current branch structure be retained, at 
least for the present.

The next Branch Forum will be held in 
May and branch members will have an 
opportunity to consider what topics/issues 
they would like to see addressed under 
the new format outlined above. 

Imports
Total dried grape imports for the 12 
months to 28 February 2011 were 21,425 
tonnes which was down nearly 6,172t on 
the amount imported in the same period 
in 2009/10.

Despite anti-dumping measures, Greece 
continues to be a strong supplier of 

Board News

National Farmers’ Federation (NFF) President 

Jock Laurie has announced the appointment 

of Matt Linnegar as the new Chief Executive 

Officer (CEO) of Australia’s peak farm body.

Mr Linnegar began his new role on 14 

March, taking over from Ben Fargher 

who filled the CEO post for six years. 

He joins the NFF after 17 years in 

agricultural representation.

“I see my new role as building on what is 

already a strong brand, highly respected 

across the political spectrum, among 

industry groups and throughout the 

broader community,” Mr Linnegar said.

“I can talk at length about what I think 
the issues are but it’s really about what 
the members want. My role as CEO will 
be taking those issues forward.”

Mr Linnegar has a degree in Agricultural 
Science from the University of Western 
Sydney (Hawkesbury) and is a graduate of 
the Australian Rural Leadership program.

NFF appoints new CEO
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A 
new 

project 
aimed at 
determining 

whether covers 
will deliver a 

higher percentage of light coloured fruit or 
reduce the drying period is underway on a 
grower’s property.

Light coloured fruit commands premium 
prices in international markets; however 
achieving fruit of such quality is often 
difficult.

In good drying years much of the light 
coloured fruit is Sultana, but its inherent 
weakness is that Sultana goes dark in 
colour when wet and humid conditions 
occur and its moisture content is around 
30-15%. The dark colour is the result of 
an enzyme called poly phenyl oxidaise 
(PPO) in the skin of Sultana berries. It is 
the same enzyme that makes cut apples, 
potatoes and other fruit turn brown when 
exposed to the air.

Sultana is the main variety grown for 
dried fruit production in Australia and is 
expected to remain so for some time. As 
a result the dried fruits industry 
is investigating economically 
sustainable methods to produce 
light coloured Sultanas using 
existing trellis. The speed of 
drying will also be assessed.

The Dried Grape Industry Advisory 
Committee (IAC) for Research and 
Development (R&D) decided that a small 
scoping trial using coloured plastic sheet 
on Swingarm trellis should be conducted. 

White, black and clear plastic sheet were 
chosen as test covers for the drying fruit.

The plastic was fixed to the trellis by 
cable ties around the cordon and ring 
nails to the bottom wire of the Swingarm 
frame. 

Two 25 metre lengths of each coloured 
plastic were attached to both the North 
and South facing sides of the trellis; six 
treatments in all.

Data loggers were purchased and 
installed in each treatment, including the 
control which had no covers, to monitor 
the temperature and relative humidity 
under each plastic cover. Loggers were 
placed at both the top and bottom of 
the rows as there was a small fall in the 
vineyard floor, and the loggers would 
detect small temperature differences due 
to cold heavy air moving to the lowest 
part of the block and affecting drying.

The moisture content of fruit will be 
measured as fruit approaches the ‘dry 
cured’ stage. This will determine the rate 

of drying and if the use of the plastic 
covers had an effect.

Since the installation of the trial, drying 
conditions have been cold, humid and 
raining and not conducive to good drying, 
so it will be interesting to see what the 
trial reveals. 

This project has been funded by the Dried 
Fruits Trust. 

New varieties field walk
Selecting varieties to grow on your block 
is never an easy task, particularly when 
they are relatively new and not widely 
adopted. 

While research agencies do their best to 
provide you with both the positive and 
negative attributes of the variety, you have 
to remember that the knowledge was 
gained from a plot at a research station 
and may not be directly applicable to 
you because of different soil types and 
management practices.

In an effort to discover what works on 
his block and under his management, 
Cardross grower, Allan Long has planted 
a range of new varieties in a commercial 
sized trial plot.

He has a number of varieties planted on 
both Ramsay and Paulsen rootstocks 
including: Sunmuscat (on Paulsen only), 
Merbein Seedless, Menindee Seedless, 
Summer Muscat, Diamond Muscat, 
DOVine, Selma Pete and Italia as a 
possible raisin alternative. Alongside them 
were plantings of Sultana on its own roots 
for a control.

Mr Long offered his property as a location 
for one of the field walks planned by the 
Red Cliffs branch.

On the morning of Sunday 9 January 
2011, Mr Long showed about 30 growers 
through the trial patch and described 
what he thought were the benefits and 
disadvantages of growing each variety.

However, as the morning ended, light 
drizzle commenced and continued for a 
few hours. The following Monday through 
to Thursday, 127.6 millimetres of rain was 
recorded at the Mildura Weather Bureau, 
which split all the varieties that were ripe. 

Both Diamond Muscat and Summer 
Muscat were expected to split in rain, but 
Mr Long was unsure how some of the 
other varieties would perform.

Given the uncharacteristic wet season, Mr 
Long is not prepared to give up on these 
varieties yet and will be further evaluating 
the results to assist in planting decisions 
for a property he is redeveloping.

Drying for profit activities

Producing light coloured fruit 
– covers research project

Coloured plastic sheet is being trialled on Swingarm trellis to investigate the effect 
on production of light coloured fruit and drying time.

inSET: Data loggers will monitor the temperature and relative humidity under each 
plastic cover.
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On 22 February table grape growers in 
southern Western Australia were again 
shown the newly released CSIRO variety 
M 44-14. 

The Western Australian Department of 
Agriculture and Food (WADAF) displayed 
the results of sizing treatments at the 
Agricultural College at Wokalup. While 
the fruit was slightly past its prime, some 
excellent results for berry size, evenness 
and crunch were evident.

A number of growers, WADAF staff and 
college students were taken through 
the attributes of the selection, its 
performance on a range of rootstocks 
and the treatments applied. Although 
total yields and analysis have not 
been completed, it appears that sizing 
treatments will be simple. This simplicity 
appears to be a trait of the variety, as the 
following indicate:

■ With its high fruitfulness, only four to 
six canes may need to be wrapped, 
depending on spacing.

■ Leaves do not ‘reappear’ after leaf 
pulling.

■ Tailing and bunch thinning appears 
similar to Redglobe. Extra bunches 
allow for removal of poorly thinned or 
over-shattered bunches.

■ No thinning sprays are required.

■ Sizing sprays may be restricted to only 
two. These are necessary to improve 
the crunch factor.

■ Although it has a high acidity, the 
variety will ripen through to high sugar 
levels.

■ M 44-14 appears to have good 
tolerance of rain.

■ Berry shatter is minimal.

■ Past years have shown exceptional 
storage ability. This year is a low acid 
year and so storage results will be of 
interest.

Like any other variety, M 44-14 does 
have some negative aspects:

■ The berries will discolour with any leaf 
rub or other removal of bloom.

■ Fruit exposed to sunlight through poor 
canopy development will show age 
spots and yellow very quickly.

An application for Plant Breeders Rights 
for M 44-14 is currently in the process 

of being submitted. A Trademark name 
for marketing the fruit of M 44-14 is 
expected to be selected before next 
season. 

Availability 
Some growers have been confused 
about the availability and royalty 
payments associated with the CSIRO-
bred varieties.

The original breeding program was 
funded from voluntary contributions (VCs) 
and therefore some confusion exists on 
who is eligible to grow varieties from this 
VC breeding, which include both   
M 51-18 and M 13-01. Grapes of  
M 51-18 that meet specifications are 
marketed under the name Millennium 

Industry views new table grape 
variety release

The trials showed M 44-14 may only require two sizing sprays to ensure berry 
crunch.
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MuscatTM and grapes of M 13-01 that 
meet specifications are marketed under 
the name Magic Seedless®. Those 
eligible are: All WA growers, Growcom 
members (according to their list), NT 
growers and those Sunraysia growers 
who have a signed agreement with 
Murray Valley Table Grape Growers 
Council.

M 44-14 and any future releases have 
been produced from later breeding 
programs where industry has supplied 
funding through grower levies. 
Therefore all growers are eligible 
for access to M 44-14, and to any 
subsequent releases, should any be 
made.

Like the other CSIRO-bred varieties,     
M 51-18      and M 13-01     , M 44-14 
is only available to those growers who 
have a signed Non-Propagation Non-
Distribution Agreement. 

All varieties require the payment of a 
bud royalty of $1.00 plus GST when 
ordering buds or vines, and a production 
royalty of $1,500.00 plus GST per 
hectare (pro rata). This royalty becomes 
payable at year 2 for re-worked vines, 
or year 3 for nursery vines. 

It should be pointed out at this stage 
that due to restricted propagation 
material, a limit of 2,500 buds is 
available at any one time for any single 
grower. The Table Grape Committee 
may raise this figure as material 
becomes available, but at the same 

time, regional planting caps will be in 
place to control over-production. Such 
caps can be re-visited at a later date if 
demand and returns are maintained.

Management
Table Grapes WA (TGWA) has been 
appointed as the Commercial Manager 
of the CSIRO varieties and as such 
manages the database; licenses 
growers, propagators, domestic 
marketers and exporters; invoices and 
collects royalties and license fees.

Marketing
TGWA has currently licensed four 
marketers in WA and a further four in the 
Eastern states markets. In addition four 
export licenses have been issued in the 
eastern states. Growers will be informed 
of their marketing options when they 
receive their annual invoices.

The process
Growers who wish to access any of 
the varieties should contact one of the 
following:
■ Allan Price (TGWA) 0429 925499 or 

aprice@bordernet.com.au
■ Colin Gordon at WADAF
■ Belinda McCarthy at CSIRO Merbein 
■ Sunraysia Nurseries for nursery vines

Initially you should obtain an application 
form which should be returned to Table 
Grapes WA:

The application form details the steps 
required e.g. for a Non- Propagation 
Non-Distribution Agreement, and 
subsequent confirmation for Sunraysia 
Nurseries to proceed with the order.

All queries should be directed to Mr 
Price at the above contacts for further 
information.

“All growers are eligible 
for access to M 44-14”

Queensland is set to host international fruit 
and vegetable event Fresh Connections 
2011 on 8-10 June to showcase to the 
region and the world just how resilient 
the Australasian fresh produce industry 
can be after a spate of natural disasters.

“Despite these significant natural events, 
what we have is an extremely resilient 
industry producing high quality product, 
that bounces back very quickly and we 
need to emphasise that fact,” said Michael 
Worthington, CEO of PMA Australia-New 
Zealand. 

“We are very keen this year to show our 
support for the Queensland fresh produce 
industry following their devastating floods 
and use the event to promote the region 
and its recovery.” 

This year, PMA Australia-New Zealand will 
be co-hosting the event with the Australian 
Fresh Fruit Company (AFFCO) and the 
Australian Chamber of Fruit & Vegetable 
Industries (representing the Australian 
wholesaler sector), and organisers have 
introduced new initiatives to attract as 
many delegates as possible from all 
sectors of the industry on both sides of 
the Tasman, as well as many international 
visitors.

“We’re aiming for an abundance of fresh 
produce on display with more buyers and 
sellers of fresh produce to create an even 
bigger and more diverse trade show - a 
real marketplace,” Mr Worthington said. 

For further information on the event visit 
www.freshconnections2011.com.

Fresh Connections 2011 
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Quality Centre focuses on food safety 

Horticulture Australia (HAL) update

HAL Industry  
Services Manager,  
Rowena Norris

know how liquid chromatography works. 
In liquid chromatography a mixture of 
compounds is dissolved in a suitable 
solvent (the mobile phase) and then 
subsequently adsorbed onto a column of a 
solid stationary phase, which is commonly 
alumina or silica gel. As the mobile phase 
is passed through the column different 
compounds are washed through at 
different times, and this known as their 
retention time (RF).  

Each compound has a characteristic 
RF under a given set of conditions, and 
can be identified from a set of standard 
references. 

The RF of each of the components of the 
mixture varies depending on the strength 
of its interactions with the stationary 
phase, and is affected by a number of 
operating conditions including, the type of 
packing used in the stationary phase of the 
column, solvent type, including mixtures of 
different solvents, flow rate of the solvent 
and the temperature which the technique 
is performed.

HPLC, is a variant of liquid chromatography, 
with one of the main differences being 
that the mobile phase is pumped through 
a column at much higher pressures 
rather than simply relying on gravity. High 
pressure pumps are used to force the 
mobile solvent phase through a tightly 
(densely) packed column containing the 
stationary phase, giving much greater 
separation, and enhancing the sensitivity 
of the technique. 

Detectors such as a UV/Vis spectrometer, 
are used to continually monitor what is 
being washed through the column. As each 
component comes through the column, it 
passes through a detector and registers as 
a peak on a chart. 

As in liquid chromatography, the sensitivity 
and resolution of HPLC is affected by such 
variables as, solvent type, and mixtures of 
solvents, the type of column used, flow rate 
of the solvent, and operating temperature. 

However, the added advantage of 
HPLC is that this technique allows for 
more accurate determination of the 
concentration of different compounds, 
hence the determination of chemical 
residues in different food products and 
direct comparisons to MRLs. 

An additional feature of HPLC, is that the 
sample size required to analyse is quite 
small, from 0.2 millilitres up to 1.0ml, 
allowing for quick analyses.

The Dried Fruits Quality Centre can 
conduct chemical residue and microbial 
contaminant testing on any fresh or dried 
sample. It completes over 1,000 samples 
in a 12 month period.

IEC 17025-1999. A number of paragraphs 
have been adopted from the Standard with 
relevant changes to reflect the nature of 
the service provided by the Centre.

If a chemical residue is detected (usually 
only if above, or near MRL), all subsequent 
fruit delivered by that grower is tested 
and the source of residue is traced on the 
grower’s property. Confirmation of residues 
is completed by a NATA-accredited 
laboratory based in Melbourne.

The testing process
The screening program initially focused on 
just a few banned and problem chemicals, 
but it now includes commonly used 
chemicals that are considered likely to 
be present in fruit if used incorrectly. The 
test results given were originally obtained 
using ELISA tests developed by the CSIRO 
for use in the dried fruit industry. Such 
tests were primarily designed to provide 
a basic screen for food safety issues 
relevant to the industry. 

High performance liquid chromatography, 
commonly known as HPLC, was 
introduced to the Quality Centre in 2010 
due to the withdrawal of the ELISA kits 
from manufacturing in the United States. 

HPLC is also referred to as High-Pressure 
Liquid Chromatography, and is a very 
valuable analytical technique that is 
used to separate complex mixtures of 
compounds. It is a widely used tool for 
the identification, quantification and 
purification of individual components of a 
mixture. 

HPLC is a chromatographic technique that 
relies on the ability of various compounds 
to bind or adsorb differently onto a solid 
surface, that is referred to as a stationary 
phase. 

To further explain HPLC, it is important to 

Australia’s dried 
fruit industry is 
vigilant when it 
comes to food 
safety.

In 1987 the Dried 
Fruits Quality 
Centre was 
established to test 
fruit deliveries 
for dried vine 
fruit growers. 
It is funded 
by the Dried 

Grape Marketing Levy, and managed by 
Horticulture Australia (HAL). Today, the 
Centre’s laboratory also tests dried tree 
fruit and fresh produce.

To supply fruit to one of the dried fruits 
industry processors – Sunbeam Foods, 
Australian Premium Fruits or Clynes 
Foods – growers are required to have each 
variety of dried fruit sampled, whether it 
be vine or tree fruit, for chemical residue 
testing. All fruit destined for the export 
market is screened for Ochratoxin A and 
testing for microbiological contaminants is 
at the discretion of the processor. 

A MRL is the maximum level of chemical 
permitted in a food produce, usually 
expressed as milligrams per kilogram (mg/
kg). MRLs are set for each food crop and 
the level permitted will vary depending 
on the average consumption of the food 
type. Food products eaten in large volumes 
will have MRLs lower than items eaten in 
small amounts.

Although the Dried Fruits Quality Centre 
laboratory is not National Association of 
Testing Authorities (NATA) accredited, the 
individual laboratory manuals comply 
with the International Standard AS ISO/

A small amount of sample is injected into the hPLC for analysis.
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Following flooding or waterlogging of 
grape vines there are a number of key 
issues that need to be addressed.
■ The full impact of flooding will not be 

apparent for some time after the event. 
■ Ongoing monitoring is important to 

manage vine health and identify issues. 
■ Flooding may also cause leaching of 

nutrients, loss of mulch material and 
crusting (slaking and dispersion) of 
the soil, and these effects will require 
management. 

Nutrition management
Grape vines require a supply of 
carbohydrates from stored reserves to 
support new growth in spring.
■ The period following harvest is an 

opportunity for translocation of 
carbohydrate and nutrient reserves 
into permanent structures for the vine 
to start the growth phase for the next 
spring. 

■ Providing leaves are still green and 
the supply of water and nutrients 
are adequate, the vine is able to 
accumulate and store carbohydrates 
for use in the next season. 

■ There may also be a period of root 
growth if harvest is not too late and the 
weather remains warm. 

■ In warmer regions, temperatures may 
be sufficient to allow photosynthesis 
for an effective period after harvest. 

■ If leaves are lost (due to disease), 
or cold weather brings a premature 
end to the postharvest period, then 
photosynthesis and accumulation of 
nutrients will not occur. 

■ Heavy rainfall and flooding can cause 
nutritional problems, for example, 
nitrogen, potassium and boron are 
prone to leaching and levels are likely 
to be reduced. 

What should I do?

Assess whether conditions are 
suitable for nutrient and carbohydrate 
accumulation, that is, there is 
good leaf cover and leaves are still 
photosynthesising:
■ Postharvest fertiliser applications 

should be adjusted to make up for any 
envisaged losses due to flooding. 

■ Adjust fertiliser rates carefully as over-
application should also be avoided. 

■ Once water has drained, and if the 
soil dries out, irrigation should be 

scheduled carefully to allow for 
possible impaired root function due to 
waterlogging. 

■ It will be essential to undertake petiole 
analysis next season when vines are 
flowering to tailor fertiliser applications 
to need. 

■ It is also advisable to carry out a soil 
test. 

Soil and root health
■ Some soils, especially those with 

a high clay content, can become 
compacted and form a surface crust 
after heavy rainfall and flooding. 

■ Driving machinery on wet soils will also 
compact the soil – minimise driving on 
wet soil. 

■ Flooding following years of drought 
can significantly increase the risk of 
soil salinity and sodicity (high levels of 
sodium) if drainage is poor. 

■ In addition, saline groundwater levels 
can rise to the soil surface or the root 
zone during wet weather and flooding 
and damage vine roots as the soil 
dries. 

■ Calcium added to the soil restricts 
sodium adsorption by soil particles and 
avoids the degradation of soil structure. 

■ Root rots may not be apparent in 
autumn as the vine shuts down for 
winter. Monitor areas in spring that 
remain waterlogged for extended 
periods for symptoms of root rot, e.g. 
slow early growth or die-back of shoots 
after budburst. 

What should I do?
■ If the soil has set hard, once it is dry 

(at field capacity) a ‘one-off’ light 
cultivation may be desirable to break 
up the compaction to allow water and 
oxygen to penetrate. 

■ Look for symptoms of salt-affected 
plants. 

■ Determine the salt levels in the water 
table, by installing test wells and 
sampling, sampling water from drains 
or using extraction tubes. 

■ Gypsum added to the soil or dissolved 
in the irrigation water will displace and 
restrict the attachment of sodium to 
soil particles. 

■ A dispersion test should be carried 
out prior to application of gypsum to 
determine the requirements. 

■ Consider installing drains to remove 
excess water from waterlogged areas. 

Management practices
■ An organic mulch such as straw, 

spread on the vine line will reduce 
crusting and improve water 
penetration, aeration and drainage of 
the soil profile. 

■ Farmyard manure and organic mulches 
applied to the vine line can encourage 
beneficial organisms. 

■ It is important to establish cover crops 
to help recover soil structure and build 
up organic matter. 

■ Get cover crops in as soon as possible. 

■ If the permanent sward has been killed 
off by flooding it is desirable to re-sow 
over the coming autumn and winter. 

Disease management
■ Vines should be monitored closely for 

increased presence of fungal diseases. 

■ Cultural management techniques to 
minimise the outbreak of diseases 
should also be considered, e.g. crop 
load adjustment, leaf plucking, canopy 
topping, and bunch thinning (do not 
damage bunches). 

■ Following the floods and waterlogging 
it can be expected that there will 
be increased disease pressure next 
season. 

■ It will be essential to monitor the vines 
closely for early signs of disease next 
season and effectively manage disease 
issues. 

■ Review the 2010/11 season disease 
management strategy and include any 
suggested improvements in the next 
season’s disease management plan. 

Pruning
■ Diseases and loss of leaves may impair 

cane maturity. Frosts will kill any 
immature portions of canes. 

■ If using cane pruning, check that the 
full length of cane retained is viable – 
the internal section of the cane should 
be white-slightly green and not brown. 

■ The basal portion of longer canes 
should be sufficiently hardened to 
provide viable spurs. 

This Agriculture note (note number: 
AG1423) was prepared by Rob Dimsey 
and John Whiting, Farm Services. 

Checklist for flood recovery - 
grape vines
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The Gillard Government announced a 
new approach to water recovery in the 
Murray-Darling Basin that will further 
assist communities to plan for the future 
with confidence. 

Minister for Regional Australia Simon 
Crean and Water Minister Tony 
Burke outlined the government’s 
initial response to issues raised in 
consultations and meetings with 
stakeholders in the Murray-Darling 
Basin last year and subsequently by 
the Windsor inquiry into the proposed 
Murray-Darling Basin Plan. 

The Chair Tony Windsor MP has requested 
that the government consider a new 
approach to recovering water for the 
environment, including reviewing 
taxation on irrigators for water-efficiency 
investment grants and consideration of 
more strategic water buyback. 

In Dubbo for a Murray Darling 
Association forum, Mr Burke said that in 
response, the government would move 
to change current taxation arrangements 
for irrigators who take-up water 
efficiency investment grants to allow 
more strategic infrastructure investment. 

This will unlock the opportunity to 
open round two of the Private Irrigation 
Infrastructure Operators Program in New 
South Wales, which will make available 
up to $373 million for water providers to 
invest in water-saving infrastructure. 

The government will adopt a new 
approach to water buybacks by moving 
to a smaller and more consistent ‘rolling’ 
round of tenders for buybacks in the 
Murray-Darling Basin. 

While individual tenders will be smaller, 
the total amount allocated for buybacks 
will not be reduced.

“I am determined to achieve a plan 
for the Murray-Darling that delivers 
healthy rivers, strong communities and 
continued food production,” Mr Burke 
said. 

“We’ve seen what drought did to farmers 
and regional communities and I am 
determined to make sure that the next 
drought doesn’t look like the last in the 
Murray-Darling Basin. 

“This can only be achieved by investing 
in infrastructure upgrades and improving 
the efficiency and productivity of our 
irrigation industry while we recover 
water for the rivers.” 

Mr Crean said the tax changes would 

give irrigators an opportunity to raise 
their productivity plus the infrastructure 
upgrades would boost local employment 
opportunities.

“This is another concrete example 
of how the Federal Government is 
committed, investing and responding 
to the needs of regional Australia,” Mr 
Crean said. 

“This program allows irrigators to 
upgrade and modernise their existing 
infrastructure to save water and also 
helps irrigators to get more productivity 
out of their water allocations.

“Local communities in the Murray-
Darling Basin will also see economic 
benefits, as it is expected that much of 
the work involved in these infrastructure 
upgrades will involve local contractors 
and regional businesses.

“The tax changes will have flow-on 
benefits for regional communities and 
will be backdated to 1 April, 2010 to 
provide certainty to operators with 
existing grants,” Mr Crean said.

Under current arrangements, payments 
under the Sustainable Rural Water Use 
and Infrastructure Program (SRWUIP) 
would generally be taxable in the year 
they are received, either as ordinary 
income or as a subsidy or (to the 
extent that the payment is deemed 
consideration for the supply of the 
surrendered water rights) capital gains. 
However, for the most part, expenditure 
under the program would be deductible 
over three years, as water facilities used 
in primary production.

Mr Burke said the government would 
seek amendments to the Income Tax 
Assessment Act to eliminate the timing 
discrepancy between when payments are 
taxed and when deductions are available 
for grant applicants under the SRWUIP. 

A CGT exemption for payments under 
the SRWUIP would form a part of the 
measure.

The final form of the amendments would 
be determined in consultation with 
stakeholders.

“The changes mean that applications 
for water infrastructure grants will not 
have a tax bill to pay which they can 
only recover in future years – they can 
proceed with certainty that they will not 
be left with an unreasonable tax bill,” he 
said. 

“The changes will allow irrigation 
authorities to lead strategic infrastructure 
investments. It allows water purchasing 
to be accompanied by the closing of 
outer channels and manage concerns 
about stranded assets.” 

The first round of smaller, rolling tenders 
for water buyback has started with 
water purchase tenders in the southern-
connected Murray River system, 
including Murrumbidgee. Up to $40 
million will be available. 

“In keeping with the government’s 
consistent approach to the recovery of 
water, purchases are only made when 
irrigators choose to put some of their 
allocation on the market,” Mr Burke said. 

“Water purchases through this round 
will count towards any reduction 
in diversions needed to meet the 
final sustainable diversion limits 
under the Murray-Darling Basin Plan 
and complements our substantial 
investments in more efficient irrigation 
water delivery and use. 

“Moving to smaller, more consistent 
water buyback will give communities the 
confidence that water purchasing will 
be gradual and staggered. It also gives 
irrigators who want to sell their water to 
the Commonwealth but who miss out on 
a round assurance that another round 
will be available soon.”

The tenders form part of the Gillard 
Government’s $3.1 billion Restoring the 
Balance in the Murray-Darling program 
under its Water for the Future Initiative. 

The tender is being conducted in the 
southern-connected Murray River 
system, including the Murrumbidgee. 
The information and analysis which 
underpinned The Living Murray initiative 
provides ample evidence that there is a 
large unmet environmental need in this 
part of the system.

Guidelines and the application form are 
by calling 1800 218 478 or visiting www.
environment.gov.au/waterpurchasing.

New approach to water recovery 
in the MDB

Water outlook

“Tony Windsor MP has 
requested that the 

government consider 
a new approach to 

recovering water for the 
environment.”



The factors influencing Australian 
climate will have varying degrees 
of impact in different regions at 
different times of the year. Details of 
the various influences, including the 
timing and areas affected, can also be 
found on the Bureau of Meteorology’s 
(BoM) website.

There are four main influences on 
Victoria’s climate. They are:

■ ENSO is the oscillation between El 
Niño and La Niña conditions in the 
Pacific Ocean. El Niño events are 
associated with an increased risk 
of dry conditions across large parts 
of Australia. During La Niña events 
there is often widespread rain and 
temperatures tend to be below 
normal.

■ The IOD is measured by an index 
that is the difference between sea 
surface temperatures at the equator 
in the western and eastern parts 
of the Indian Ocean. A positive 
IOD pattern has been shown to 
be associated with a decrease in 
rainfall over parts of central and 
southern Australia. A negative 
IOD pattern has been shown to 
be associated with an increase 
in rainfall over parts of southern 
Australia.

To understand what drives the climate 
in Victoria, and how climate drivers 
are changing over time, Department 
of Primary Industries (DPI) Victoria has 
launched the ‘Climatedog’ animation 
series on their website www.new.
dpi.vic.gov.au/agriculture/farming-
management/climate/understanding-
weather-and-climate/climatedogs. 

This is a series of short animated 
videos that look at how four global 
climate processes shape Victoria’s 
variable climate. 

The four sheepdogs, Enso, Indy, Ridgy 
and Sam are named after the four 
main influences on Victoria’s climate 
– the El Niño Southern Oscillation 
(ENSO); the Indian Ocean Dipole (IOD); 
the Sub-tropical Ridge (STR); and the 
Southern Annular Mode (SAM).

The four sheepdogs love rounding 
up our rainfall and from a grower’s 
perspective, when they are behaving, 
they bring moisture from the oceans 
and allow it to fall over Victoria as 
rain. Hopefully the right amount at the 
right time. But they don’t always work 
the way we’d like them to and can 
scatter the mob, effectively chasing 
rain away from Victoria. 

Victoria and Australia’s climate can 
vary greatly from one year to the next. 

■ SAM is the North-South movement 
of westerly winds over southern 
Australia which is also associated 
with storm systems and cold fronts. 
During a positive SAM event the belt 
of strong westerly winds contracts 
towards the South pole. Negative 
phases of SAM can cause increased 
rainfall and cold air over southern 
Australia. 

■ The STR runs across a belt of high 
pressure systems and brings dry 
and stable conditions to large parts 
of Australia. As winter approaches, 
the STR moves northward over 
central Australia, allowing cold 
fronts and associated showery 
conditions to extend further into 
southern Australia. During the 
warmer part of the year, the ridge 
is located to the south of the 
continent. This usually suppresses 
cold fronts.

Seasonal climate outlooks and other 
climate information impacting the 
wine grape industry is presented in 
Climate ready horticulture, a quarterly 
e-news, produced by the Victorian 
Department of Primary Industries.
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‘Climatedogs’, rounding up 
Victoria’s weather

Enso

Sam

Ridgy

Indy
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Mundubbera growers were set for one 
of their best crops, vines were laden 
with fruit and prices were very good as 
Emerald was being hammered by rain, 
but that soon changed.

Grower Chris Allan said the growing 
period from September to December 
saw 742 millimetres fall, of which 
429mm fell during the December picking 
time. It was the highest recorded rainfall 
since 1912. Mundubbera was declared a 
disaster area.

“We personally lost two-thirds of our 
expected 30,000 cases and became 
very inventive with ways to get around 
the problems of boggy ground and wet 
grapes to harvest,” Mr Allan said.

“Tyres on our buggy cart were let down 
to where they were almost rolling off 
their rims. Instead of using 2,000 litres 
in our spray tanks, we were reduced 
to 600-700L per vat. In one bay of 
Menindee several thousand dollars 
was spent buying steel mesh which 
was placed on the headlands so we 
could drive and turn. We then had a 
team placing strips of mesh on wheel 
tracks two panels from the ends which 
prevented us from bogging as we 
sprayed the new rows.

“Picking was a real challenge. We 
normally pick and pack in the paddock, 
but this became impossible so we had 
to ship to our shed. We crammed 40 
pickers into a small space and installed 

better lighting so we could inspect the 
damage. 

“Because of the water and mud we built 
wheelbarrows similar to the Mexican 
pickers in California, and grapes were 
picked and dropped into plastic crates. 
Quad bikes and box trailers were used 
to pick the crates up, but they too got 
bogged,” he said.

Across the region growers struggled 
with the wet season, and were then 
faced with major infrastructure damage, 
roads which were washed out, pumps 
under water, drains/dams over-loaded 
all which need repair.

Mr Allan said the ongoing cost of the 
floods would be felt in the coming 
seasons, with light crops anticipated 
due to the inundation and prolonged 
lack of light.

“On the bright side, the tenacity of the 
workers in the face of the ‘storm’ and 
the prices paid back to the farmer by 
agents were both exceptional.”

Further South, the wet weather had a 
mixed result on table grape growers in 
St George.

Australian Table Grape Association’s 
(ATGA’s) Queensland delegate Richard 
Lomman said about half of the St 
George growers had a good year. 
“They were lucky with spray timing 
and received good prices for what was 
essentially good quality fruit,” he said. 

“The other half were perhaps a little 
out of sync with their sprays, and the 
effects were unforgiving, with large 
volumes of fruit lost to downy mildew 
and Botrytis.” 

Only David Blacket’s vineyard was 
flooded. Surrounded by water he 
borrowed a neighbour’s pontoon 
barge and ferried his harvested fruit to 
transport, two pallets at a time.

George Faessler also took to the water 
and had to boat his workers across the 
flooded river with the help of the SES.

Many other growers had access issues, 
particularly for transport. 

“A bright light for the season was the 
performance of Nolan’s Transport, 
who look after all but the two larger 
growers,” he said. “Nothing was too 
much trouble and there was only one 
day that we couldn’t send fruit. Many 
times they went the long way round to 
pickup or deliver fruit and we growers 
are very thankful for their efforts.” 

Mr Lomman said some growers had 
fruit in either Gatton or Brisbane when 
those areas flooded. “Fruit was placed 
above the flood level, but the power 
was out for more than 48 hours which 
didn’t help the quality of the product 
when it was eventually sold,” he said. 

He warned growers of the need to be 
careful with cane selection for this year, 
as many shoots have yet to lignify, and 
their fruitfulness will be suspect. There 
will also be some carryover disease 
issues with most growers continuing to 
experiencing ideal disease conditions, 
he said.

Carnarvon
With so much media attention focused 
on the Queensland floods, some 
growers may be surprised to read that 
Carnarvon growers suffered serious 
flooding.

The Gascoyne region in WA had been 
facing a shortage of water for irrigation 
of horticultural crops including table 
grapes for some time. However rainfall 
of around 350mm in the catchment in 
mid-December 2010 triggered record 
flood levels of the Gascoyne River, 
with serious impacts in and around 
Carnarvon.  

Water levels remained high for a number 

Wet and weary, but not weakened
Table grape growers across the country have been hit by unseasonal heavy rains 
and devastating floods. We take a look at the impact of vine inundation and the 

innovative measures growers took to harvest and transport their fruit.

Truck loads of soil are being delivered to Carnarvon vineyards to replace soil 
washed away during the floods.
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Bunches need a lot of trimming to remove rain 
damaged fruit.

of days and further rainfall in early 
January and early to mid-February 2011 
saw the Gascoyne flowing again, but at 
far less serious levels.

Department of Agriculture and Food, 
Western Australia Senior Technical 
Officer for table grapes Colin Gordon 
said the inundation of table grape 
vineyards in the region was substantial 
with damage to regional infrastructure, 
buildings, anti-bird netting structures 
and considerable erosion of soils.

At the time of the rain in December about 
60-70% of the table grape crop had 
been harvested.

“Botrytis was evident on berries within 
three days of the rain starting,” Mr 
Gordon said. “There was little, or no, 
access into vineyards to apply control 
measures, therefore very little fruit was 
harvested after the rain.”

The Carnarvon table grape industry has 
suffered substantial losses. The region 
is estimated to have lost $3.5-4 million 
in unharvested fruit and then there 
is the cost of repairing infrastructure 
damage and the impact on future crop 
potential.

The WA Government is assisting with 
a recovery program and financial 
assistance is available to affected 
landholders, and includes replacement of 
soil which has been washed away.

Mr Gordon said growers were looking to 
next season. “There obviously won’t be 
any water shortage issues, however it 
may well be a difficult one as vines have 
gone into vegetative growth and are 
depleting the carbohydrate reserves for 
next season, which will have an impact 
on fruitfulness.”

Sunraysia
The rain began for Sunraysia growers on 
10 January and continued for the next 
four days. During that time Bureau of 

Meteorology weather stations at 
Mildura, Red Cliffs and Irymple 
received 127, 145 and 197mm 
respectively.

In a region that normally expects 
somewhere between 22 and 
25mm rain in January and 
February, this was a blow. But 
the worst was still to come. 

A downpour on 5 February 
deposited 155mm in Mildura 
and 164mm in Irymple, and was 
followed by a further 30+mm 
the next day. Red Cliffs bore the 
brunt of the storm, and received 
almost 240mm from 5-7 
February. 

Red Cliffs grower Sam Sergi 
said he had never experienced 
a rain event like it and three of 
his five properties were under 
water as a result. “The local 
drainage system simply couldn’t 
cope with the huge downpour 
over four hours on 5 February, 
and the constant raining over the 
following two days,” he said.

“The vineyards were under water for 12-
15 days, and this has caused extensive 
damage.

“The ground has washed away in 
several areas around the block, and we 
still have some major potholes created 
by the large volumes of water that laid 
in the row; some are still filled with 
two feet (60 centimetres) of water.”

Fellow grower Cosi Dichiera is in a 
similar situation. 

“We had water in the block for 12 
days,” he said. “On one headland I 
estimate about 100 strainers have all 
moved at least 60cm out of the ground 
due to the waterlogging. I need to 
repair this before next year; and while 

the government 
grants will go a 
way to help, they 
will not even cover 
the contractor 
costs.”

The timing could 
not have been 
worse for the 
ripening table 
grapes in the 
area. “Initially the 
crops looked ok, 
but three weeks 
later we had rotten 
berries, strainers 
lifting and bunches 
collapsed,” Mr 
Dichiera said.

“I have spent at least three times as 
much on chemicals this season and 
have the additional cost of diesel as 
the vines have had to be sprayed more 
often to try to control the spread of 
disease,” Mr Dichiera said.

The returns aren’t there either. Mr 
Dichiera said last year Crimson 
Seedless was bringing $30-35 a 
carton; this year the price is $20-26, 
barely covering basic production costs.

“The growing conditions have 
been terrible,” he said. “It is almost 
impossible to grow consistent good 
quality. Our fruit tastes good, but 
bunches need a lot of trimming, which 
has added to picking costs.  

“We recently had Chinese buyers in 
town all wanting perfectly coloured 
berries about 17mm and up; 
unfortunately due to the extremely bad 
weather we have had we just can’t 
deliver consistent quality this season.”

ATGA Chief Executive Jeff Scott said 
growers across most growing regions 
in Australia had been affected by 
water again this season – too much, in 
contrast to too little, as experienced in 
the past few years. 

“Mother Nature may challenge our 
industry with floods and fruit fly, but 
the ATGA has no doubt about the 
resilience of growers,” he said. “As 
market access opportunities are 
developing growers see a future in 
this industry and most will maintain 
enthusiasm, especially those with 
strong family support.” 

The entrance to Chris Allan’s block is deeply rutted after 
record rainfall in Mundubbera. 
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Managing table grape vineyards 
following wet weather or flooding

By David Oag 

The unseasonal wet weather 
throughout eastern Australia has 
presented difficulties in managing 
vines for many table grape growers. 
The high number of rain events 
has meant increased pressure on 
preventing fungal disease outbreaks 
in the foliage and fruit. As well, some 
growers have experienced inundation 
of vines from flooding or rain.

Inundated vineyards
The major impact of inundation is 
waterlogging of the root system 
leading to root death, particularly 
smaller diameter roots. 

Mature vines can survive inundation 
lasting two weeks and possibly longer. 
Plant deaths can be expected amongst 
young vines submerged for longer than 
seven days. Vines that do survive will 

Whilst standing water will heat up, it is 
unlikely to reach temperatures that will 
cause additional root damage. Root 
activity and hence vine performance 
becomes impaired when the 
temperature of the root environment 
(ie soil) exceeds 35°C. 

Canopy management
The major objectives of canopy 
management are to:
■ control fungal diseases of the foliage 

(and bunches if not yet harvested); 
and

■ prevent secondary budburst.

The most important objective is to 
retain the primary (ie current season) 
leaves on the vine, particularly leaves 
at the basal 12-15 nodes of the shoot 
that will be laid down as a cane at 
winter pruning. Retaining the primary 
leaf will prevent or minimise secondary 
budburst at the node. 

Primary leaves contribute more 
photosynthates (food) to the vine 
than young, smaller leaves on shoots 
produced late in the season, because 
of the larger leaf area on the vine. 
Further, young leaves initially use 
vine food reserves to grow before the 
leaf reaches an age and size where it 
becomes self-sufficient and eventually 
produces food for the vine.

Secondary budburst occurs when the 
current season shoot is defoliated, 
often as a result of fungal disease 
attack, and a new shoot grows from 
the primary bud. In a normal season inundated vines at Mildura South.

often grow 
poorly and 
struggle to 
regain the 
size and 
vigour of an 
unaffected 
vine of the 
same age. 
However, 
not all vines 
die leaving 
a patchy 
vineyard 
block with 
many gaps. 
Replanting 
the entire 
block and 
creating a 
uniform block of healthy vines can be 
the most cost effective option over the 
life of the vineyard.

Vine roots require oxygen in the 
soil to function normally. In flooded 
vineyards, it is waterlogging and the 
lack of oxygen that causes the most 
damage to vines, notably the death of 
roots. As root activity declines because 
of the lack of oxygen, leaves may 
start to yellow and ripening (sugar 
accumulation) will slow or stop. Drain 
or pump the water out of the vineyard 
wherever possible. Otherwise wait 
patiently for the river level to fall.

These vines have developed secondary shoot growth on the edge of 
the canopy following wet weather.

“In flooded vineyards, 
it is waterlogging and 

the lack of oxygen 
that causes the most 

damage to vines, 
notably the death 

of roots.” 
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the primary bud remains dormant 
until the next season and produces a 
new shoot following budburst. As the 
primary bud contains the most fruitful 
shoot, it is important it remain dormant 
during the current season to ensure a 
good crop next season.

Protecting the leaves from fungal 
diseases is the primary objective 
during and after wet weather. Downy 
mildew and black spot (anthracnose) 
are the most common diseases to 
attack leaves and shoots following wet 
weather. Powdery mildew is not a wet 
weather disease and hence will be a 
minor issue.

A spray program of protectant 
fungicides will provide effective control 
of both downy mildew and black 
spot. Group Y protectant fungicides 
(mancozeb, chlorothalonil, captan, 
dithianon) are ideal for frequent use 
with minimal risk of disease resistance 
developing and are cost effective.

An eradicant fungicide will need to 
be applied where a downy mildew 
infection period has occurred following 
rain and the previous application of a 
protectant fungicide was more than 
7 to 10 days. Phosphorus acid and 
products containing metalaxyl-M (eg 
Ridomil Gold MZ WG®) can provide 
effective control of downy mildew. 
Note that phosphorus acid provides 
no protection against black spot and 
a suitable fungicide must be added to 
the tank mix. 

Some fungicides have been in short 

supply this season. A 
full list of registered 
fungicides is available 
on the APVMA website 
(www.apvma.gov.au) 
or the AWRI ‘dog book’ 
(www.awri.com.au/

industry_support/viticulture/
agrochemicals/). Always follow the 
label rates and instructions for the 
product.

Most of the new shoot growth will 
occur on the end of current season 
shoots and hence will be removed 
during winter pruning. Summer 
hedging may be necessary; however 
the challenge is finding the balance of 
how much to remove. Too much and 
the vine will produce another batch 
of shoots at the tips of cane, plus it 
increases the likelihood of secondary 
budburst occurring at the important 
basal nodes. Don’t hedge and the new 
shoots compete with ripening fruit for 
food supplies from the vine, and may 
impede tractor access.

Nutrition management
Nutrient losses from leaching or 
denitrification are likely to be small 
(see “Waterlogged crops and nitrogen” 
www.business.qld.gov.au/agriculture/
plant-management/crop-recovery-
flood.html for more information).

Root death and damage following 
waterlogging reduces the vine’s 

capacity to take up nutrients. A 
nutrition strategy of small amounts 
of fertiliser at regular intervals is 
desirable to maximise uptake by 
vines, minimise risk of leaching from 
subsequent rainfall and to avoid 
promoting excessive new shoot 
growth. Allow the soil to partially dry 
out before applying fertiliser.

As the soil begins to dry out the 
vines will start to produce a new root 
growth flush, partly in response to 
the root death that occurred. Vines 
not inundated will produce a root 
growth flush after harvest. Determine 
the timing of new root growth by 
inspecting roots in the topsoil (ie 
15 centimetres) along the vine row. 
Applications of fertiliser during the 
root growth flush is important for 
replenishing the reserves of the vine, 
which then sustains early season shoot 
growth next spring. 

The benefit of foliar fertiliser 
applications before leaffall is 
debatable. Most leaves on the vine 
are old and less effective at absorbing 
most nutrients. Fertigation is cost 
effective and enables the application 
of nutrients to replenish vine reserves 
without further soil damage in boggy 
conditions.

Managing vine recovery next 
season
Several options exist and the 
appropriate strategy will depend upon 
the level of budburst, shoot vigour and 
fruitfulness. Assess vines next season 
and seek professional viticultural 
advice.

David oag is a Principal horticulturist 
at Agri-Science Queensland, 
Department of Employment, Economic 
Development and innovation.

Secondary shoot growth at the end of canes.

The basal leaves and bunches are damaged following inundation to 
the first foliage wire.

“Protecting the leaves 
from fungal diseases is 
the primary objective 
during and after wet 

weather.”
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To assist the harvest, canes are cut two 
to three days before picking. This allows 
the rachis to dry, which makes it fragile 
and easier to harvest. 

The harvester travels at speeds of four 
kilometres per hour (2.5 miles per hour) 
and is joined by a towed hopper in the 
adjacent row. The harvested fruit is 
discharged from a chute into the hopper 
which lays it evenly on paper in the 
adjacent row. The thickness of fruit on 
the paper is thinner than the traditional 
method, so it dries quicker. The fruit 
is picked up by another tractor-towed 
implement which shreds the paper as it 
passes. 

Trellis drying systems
Only 10-15% of growers have adopted 
trellis drying systems where the fruit is 
dried on the vine. Two main systems are 
in place – the pergola system and an 
open gable system.

Pergola system. The trellis for this 
system consists of wires suspended   
1.8 - 2.0 m above ground spaced 
500mm apart in both directions (running 
with the row and across the row) The 
canopy grows on the wires to form a full 
cover. Equipment needs to travel under 
the trellis. In winter the cropping canes 
are grown on one side of the vine and 
the vacant side is left for renewal canes. 
Cropping alternates from side to side 
between seasons. 

Most of the pergola trellises we saw 
were head and not cordon trained. 

Well set up properties were achieving 
high yields of around 4 t/acre. 

workers aiming 
to pick 300 
trays for the 
day. 

While this style 
may have been 
successful in 
the past, labour 
is becoming 
a real issue. 
Picking costs 
are high, 
equating to 
about $1,270 
per ha ($500 
per acre) and 
the labour pool 
is less reliable 
as authorities 
crackdown on border control and 
Mexican migrants (legal and illegal) 
alternate between construction and 
horticulture industries. 

As a result growers are investigating 
other forms of harvesting and about half 
the region is making some attempt at 
mechanisation. 

Continuous tray system
About 30-35% of the industry has 
adopted the continuous tray system. 
The system was developed to reduce 
harvesting cost and uses a mechanical 
harvester to pick and then disperse 
fresh fruit onto paper in the midrow to 
dry. 

California’s raisin industry is made up of 
about 3,000 growers covering 84,840 
hectares (210,000 acres) of vines. The 
crop usually yields 300,000 tonnes each 
year, of which two thirds is consumed 
domestically and a third exported. 

In the last ten years vineyard area has 
declined by more than 20% as vines are 
removed to plant other crops, mainly 
almonds. However total crop size is 
unchanged over that period due to 
productivity increases by the remaining 
raisin growers.

Traditional harvesting 
methods
Traditionally raisins are hand picked and 
the fruit spread on a paper sheet laid 
on the midrow to dry and this remains 
the main method of harvesting (55%) in 
California.

To maximise drying the midrow has 
been cultivated and the soil graded with 
a slope facing the sun.

The fruit usually takes 10-20 days to dry 
and is then rolled into a small parcel and 
left in the sun for a further three days to 
even up the moisture content between 
the grapes and complete drying. The 
fruit is then picked up, emptied into a 
bin and sent to a packer. 

Traditional harvesting methods are very 
labour intensive. Picking costs range 
from $0.25 to $0.30 per tray, with 

Tour members inspect the pergola trellis.

Growing dried grapes in California
Part 2. The raisin industry

By Ashley Johnstone

The crown of the vine trained to pergola trellis showing summer-
pruned fruiting canes on the right and replacement canes growing 
on the left.
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the vector through removal of their over-
wintering habitat. 

Riparian zones along the banks of 
rivers and creeks are important for 
soil stabilisation and habitat diversity, 
but they also contain plants such as 
wild grape vine (non-Vinifera type) and 
blackberries which host sharpshooters. 
Environmental considerations prevent 
clearing of some riparian zones, and 
where permitted, can be a costly 
exercise. As a consequence viticulture 
has been abandoned on land alongside 
riparian zones simply because control 
of the sharpshooter, and hence Pierce’s 
disease is too difficult. 

The best way of controlling the disease 
is through developing resistance in 
the vines. Genetic modification (GM) 
provides the best result in resistance 
breeding, however the technology is 
not accepted by all segments of the 
community and growers may run the 
risk of growing fruit they are unable to 
sell.

Traditional plant breeding has resulted in 
strains that are 94% resistant to Pierce’s 
disease. Small commercial plantings 
of these varieties have been planted, 
but these new resistant varieties do not 
carry all the quality traits of traditional 
varieties and as a result there has been 
a reluctance to adopt the new resistant 
vines.

Californian Raisin Marketing 
Board
The Californian Raisin Marketing Board 
(CRMB) has been set up to support and 

Fresh fruit is harvested from summer-pruned vines and fed via a hopper onto 
continuous paper in the adjacent row for drying.

Disease would be a problem in the 
Sunraysia climate as the microclimate 
under the pergola does not allow good 
air circulation.

Open gable system. Vines trained to the 
open gable system have quadrilateral 
cordons on a narrow T configuration. 
Fruiting canes are taken from these 
cordons and are arched over foliage 
wires held on V-shaped trellis heads. 

The open gable has been designed to 
enable mechanical cutting of the canes; 
however few growers have actually 
mechanised this process.

New drying varieties
The raisin industry has been based 
predominantly on Thompson Seedless, 
but new varieties are being developed 
to address some of the disadvantages of 
Thompson Seedless. 

Breeders are now selecting for high 
yielding vines that ripen earlier and dry 
darker. Other desirable characteristics 
are powdery mildew resistance, spur 
fruitfulness, loose bunch structure and a 
natural ability to dry on the vine. 

Recent outcomes of the breeding 
programs are Selma Pete and 
Fiesta, and these are now planted 
commercially.

Selma Pete is compatible with 
mechanical harvesting, matures to 22-
24% sugar, has a finer wrinkle, ripens 
approximately three week earlier and 
crops heavier than Thompson Seedless. 
It seems to be the favoured variety now 
for new dried fruit plantings.

Pierce’s disease 
Pierce’s disease is a deadly disease 
of grape vines. It is caused by the 
bacterium Xylella fastidiosa, which 
blocks the xylem, the vessel that 
conducts water around the plant. As a 
result symptoms include chlorosis and 
scorching of leaves; entire vines will die 

after one to five 
years.

The bacteria 
are spread to 
other vines by 
xylem-feeding 
leafhoppers known 
as sharpshooters. 

Pierce’s disease 
is known to occur 
across the US, 
from Florida to 
California, and 
can also be found 
in Central and 
South America. It 
is less prevalent 
where winter 
temperatures are 

cold, such as more northern areas, high 
altitudes and inland areas.

Management and control. Once the 
grapevine is infected with the pathogen 
there is no known cure for the disease. 

The disease is not thought to be spread 
through grape vine propagation. If an 
infected scion bud was grafted onto a 
rootstock, the bud would die.

Management has focused on control of 

Dried Selma Pete on pergola trellis picked with a specialised 
harvester.

■  continued on page 38 ■

“Only 10-15% of 
growers have adopted 
trellis drying systems 

where the fruit is dried 
on the vine.”
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promote the increased use of raisins 
grown in California.

The CRMB is an elected committee 
consisting of 35 growers, 10 handlers, 
1 Raisin Bargaining Association (RBA) 
member and 1 public member. Ten of 
the growers also pack their own fruit. 
Members serve on the committee for a 
two year term.

As the country’s leading authority 
on raisins and an advocate for its 
members, the board is responsible for 
disseminating information, promoting 
Californian-grown raisins to all 
relevant customers and recommending 
programs for research by the California 
Department of Food and Agriculture.

To fund its operation the CRMB collects 
a levy which was increased to $15 per 
tonne in September 2010. This raises 
about $4 million annually.

In the past the board has maintained a 
two-price system for export markets. 
The purpose has been to stimulate 
world sales of Californian raisins and 
has always been 100% funded by 
California raisin growers. It has been 
very successful, with export sales up 
nearly 50% in four years. This, combined 
with a decline in the RAC inventories of 
natural seedless raisins led the CRMB to 
discontinue the program and as a result 
levies have doubled.

Fruit prices
The diversion of fruit to the wine 
industry seriously competes with the 
raisin industry. This is the biggest 
variable in production. This season 
the price paid for raisins should mean 
they are profitable. This will slow the 
grubbing of vines in favour of other 
crops.

The 2010 raisin price negotiated by the 
RBA is forecast to be $1,500 per short 

■  continued from page 37 ■

Allan Long and ivan Shaw inspect dried fruit on continuous paper as the machine 
approaches to pick it up.

tonne (approx 900 kilograms). This 
price comprises a Base price of $1376, 
plus a moisture bonus (if fruit is 10% 
dry) of $40; a maturity bonus of $40; 
and rebates for container rental ($21), 
transportation ($10) and inspection 
($13).

The forecast 2010 price of $1,500 is an 
increase of $177 or 13.4% on 2009. It 

is a far cry from 
the 2002 season 
where growers 
received only 
$745/short tonne, 
the lowest price 
for many seasons

Packers make an 
initial payment 
of 70% of the 
RBA price for all 
deliveries within 
15 days of a 
grower’s final 
delivery. The 
final payment is 
paid before 28 
February.

A typical paper tray of fruit drying to produce Thompson 
Seedless Raisins for the Californian market.

Conclusions
The Californian raisin and Australian dried 
fruit industries face similar problems. 

Uncertainly about future water supplies 
and a labour pool that is costly and 
becoming shorter in supply have seen 
many growers leave the industry. 
The CRMB estimates about 2424ha 
(6,000acres) of raisins are converted to 
other crops each year.

Remaining growers have been able 
to maintain the region’s total yield 
by productivity gains. This has been 
largely through significant advances in 
mechanisation, with further innovation 
and adoption the way of the future. 
Selection of new varieties with desirable 
traits will help growers achieve 
productivity and profitability goals.

The market expects a Californian raisin 
to be a naturally dried Sultana type. The 
industry produces 5,000t of a ‘Golden’ 
raisin which has been sulphured to give it 
that light colour. 

Californian growers are capable of 
producing a light Sultana type that the 
Australian industry strives to achieve, 
but they’re markets are not suited to this 
product.

Australia should not feel threatened by the 
Californian industry as the two counties 
produce very different products. Instead 
we should use our contacts and learn 
from one another.

Ashley Johnstone was the recipient of an 
Australian Dried Fruits Association (ADFA) 
scholarship for a young grower member 
to participate in a study tour of the 
Californian dried fruit industry. 

“The diversion of fruit 
to the wine industry 
seriously competes 

with the raisin industry. 
This is the biggest 

variable in production.”
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game, look in the 
mirror, and not like 
what was staring 
back at me.

“There were times 
when I would run 
onto a football 
field, and wish 
with everything I 
had that I’d pull 
a hamstring, or 
break my leg… 
anything so that I 
wouldn’t have to 
play and deal with 
the pressures of 
AFL footy.

“At times, when I 
was at my lowest, 
I contemplated 
ending it all – there were times when 
suicide definitely crossed my mind.

“As an elite athlete – a footballer – you 
believe that you’re supposed to be 
impervious to this sort of thing, but I 
can guarantee you depression is an 
illness like any other, and it’s a silent 
killer.”

It was also in 2004 that Mr Thompson 
finally admitted to his family, his football 
club, and to the world, that he was 
battling depression.

“It allowed me to get the help I 
needed,” he said. “And took a big 
weight off my shoulders.

“What amazed me the most was the 
overwhelming support I received from 
not just my family, friends, and the 
football club, but the wider community.”

Mr Thompson said after his admission 
he’d then got the help he needed, and 
went on to enjoy the best two years 
of his career at the North Melbourne 
Football Club.

“I felt like I needed a fresh start,” he 
said. “I was on medication, I was feeling 
better, and things were finally starting to 
turn around.”

It’s a story Mr Thompson hoped would 
help raise awareness amongst others, 
promoting the message that depression 
can strike anyone, anywhere.

Former Australian Football League 
star Nathan Thompson can remember 
clearly the moment when depression 
almost cost him not just his career – 
but his life.

Addressing members of the Sunraysia 
Table Grape Growers Association at 
the Midway Centre last December, Mr 
Thompson – who is an ambassador for 
beyondblue (Australia’s leading initiative 
on depression) – was special guest at 
the group’s annual Christmas party.

The room of close to 240 sat attentive 
as Mr Thompson, who battled 
depression for the majority of his career, 
retold the story of how he reached 
breaking point.

The year was 2004, and the then 
Hawthorn Football Club vice-captain 
was preparing for a game.

“I remember just sitting there, and not 
being able to move, not being able to 
think,” he told the crowd. “And that’s 
when I suffered a complete breakdown, 
I just broke into tears, and wanted then 
and there to retire from the game.”

Mr Thompson said he remembered 
sitting down with coach Peter Schwab 
immediately following what he now 
describes as a ‘panic attack’, and 
informing him that he was resigning.

“I was a complete mess,” he said. “I was 
crying, sobbing, and just wanted out.

“I can only imagine what Schwaby 
was thinking looking at this big bloke 
sobbing like a child.”

Mr Schwab, seeing the distress of his 
star player – and friend – did what 
anyone would do, he simply asked Mr 
Thompson what was wrong.

“And that was the moment when I 
first told someone I had a problem, 
that I was suffering depression,” Mr 
Thompson said. “And it was a turning 
point in my life.

“For years I’d been ashamed of how 
I was feeling, ashamed to tell anyone 
– not even my family or close friends – 
what was happening to me.

“I can stand here today and admit that 
at times I would come home from a 

“I’m not going to stand up here and tell 
you how to farm, because I wouldn’t 
have a clue,” he told the crowd. 

“What I can tell you is that if times are 
tough, and you are feeling a certain 
way, then the worst thing you can do is 
keep those feelings to yourself.

“Talk to your families, talk to your 
mates, and most importantly see your 
doctor.”

Sunraysia Table Grape Growers 
Association President, John Argiro, said 
Mr Thompson’s talk had hit the mark 
amongst growers.

“It was absolutely fantastic,” he said. 
“I don’t think I’ve ever seen that many 
people just sit and listen to one man’s 
story.

“The messages he had are all very 
relevant for local growers at the 
moment, and I’ve heard nothing but 
positive comments from those who 
were there.”

Anyone suffering symptoms of 
depression, or who simply want to 
find out more information, can contact 
beyondblue 1300 224 636 or visit 
website www.beyondblue.org.au.

Vinnie Rodi is a journalist with The 
Mildura Weekly. The article appeared in 
the publication on 10 December, 2010.

Former AFL player Nathan Thompson is a man who at 196cm looks untouchable. 
He’s fit, strong, and looks like a bloke on top of the world. And while that may be 
true now, it wasn’t the case six years ago, when he was battling a ‘silent killer’ in 
depression. The former AFL champion was in Mildura last December to address 

local table grape growers about the illness, recounting his story about…

Surviving the dark times
By Vinnie Rodi

Former AFL footballer nathan Thompson (centre back) was the 
special guest of the Sunraysia Table Grape Growers’ Association 
to discuss his battle with depression.
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coverage, highlighted by the countless 
online, newspaper and radio hits 
during peak season including: The Daily 
Telegraph online, herald Sun online, 
Adelaide now, Perth now, Courier Mail 
online, The Australian online, ninemsn 
news and news.com.au. 

Radio stations around the country 
couldn’t stop talking about Mr 
Huegill’s association with Australian 
table grapes and his push for healthy 
snacking. 

Following on from the successful 
2009/10 pilot campaign launched last 
year, the 2010/11 Munch-A Bunch-A 
Grapes campaign has taken the 
Australian Table Grape Association’s 
(ATGA’s) promotional activities to new 
heights. 

The main objectives of the campaign 
have been to emphasize the 
snackability of grapes and provide the 
target audience with another occasion 
to consume the product.  

Australian sport’s comeback king, 
Geoff Huegill, is throwing his (once 
considerable) weight behind grapes as 
a healthy snack by becoming the new 
face of the Munch-A Bunch-A Grapes 
campaign. 

Mr Huegill’s genuine passion 
to promote good health among 
Australians has helped convey high-
quality home grown table grapes 
as Australia’s little super snack and 
reinforced that people can Munch-A 
Bunch-A Grapes anytime, anywhere, 
by carrying them in a convenient snap 
lock bag. 

His involvement with the campaign 
has attracted wide-scale news media 

Huegill weighs in for grapes 

He also appeared on Channel Nine’s 
Mornings with Kerri-anne, did an 
exclusive photo story for The Sunday 
Telegraph (NSW) and conducted 
numerous radio interviews across 
the country, 2GB (New South Wales), 
97.3FM, 4BC (Queensland), 2CC 
(Australian Capital Territory), MTR 
1377 (Victoria) and Radio 6iX (Western 
Australia).

Even comedy duo Hamish and Andy 
got in on the act with Mr Huegill, 

State Media Appeared    Entries 

New South Wales Cumberland Courier newspaper group  3 November 1,518

 (22 titles plus online)  

Victoria Leader newspaper group  22 November  2,364

 (33 titles plus online)

Queensland  Quest community newspaper group  1, 2 December 3,410

 (9 titles plus online)

South Australia Messenger community newspaper 17 November  3,088

 group (22 titles plus online)  

Western Australia The West Australian   17 February     400

 – FRESH food supplement (1 title)

National  www.taste.com.au (National) December  3,475

Table 1. Media coverage from the Grape Escape promotion.

Geoff huegill, table grape ambassador for 2010/11.



encouraging them to snack on grapes 
when asked for weight management 
advice. 

The campaign has been an unqualified 
success. Media coverage is currently 
60% above target, messaging has 
been strong throughout and the 
consumer response to Mr Huegill was 
enormously positive, putting Australian 
table grapes firmly on the agenda for 
media, trade and consumers. 

Media clips can be viewed on the 
Australian table grapes website    
www.australiangrapes.com.au. 

Grape Escape promotions 
To kick off the Australian table grapes 
season and to add depth, reach and 
frequency to the public relations 
program, a number of Grape Escape 
promotions were placed in newspapers 
and websites across the country, 
giving people a chance to win a 
fantastic weekend away at a luxury 
resort. 

This season, we partnered with 
high-profile properties in each state 
including Cypress Lakes Resort in 
the Hunter Valley (NSW), Araluen 
Villas in the Yarra Valley wine country 
(Victoria), Sheraton Noosa Resort and 
Spa (Queensland), Novotel Barossa 
Valley Resort (South Australia) and the 
fabulous Cape Lodge Resort in the 
heart of Margaret River wine country 
(Western Australia). 

Popular national recipe and food 
website www.taste.com.au celebrated 
the season by running the Grape 
Escape promotion on their website 
for the entire month of December 
and promoted it in their e-newsletter, 
while community newspapers in each 
state capital ran throughout November, 
December and February. 

In all instances copy showcased the 
fantastic health benefits of delicious 
Australian table grapes, the consumer 
website and the Munch-A Bunch-A 
Grapes tagline. 

Most impressive was the consumer 
response with 14,000 entries received 
so far, as well as a raft of media 
coverage in all states (Table 1).

To celebrate the peak season, Grape 
Escape promotions have been 
extended to the only daily commuter 
publication in the country, MX 
newspaper, giving us the opportunity 
to tap into a unique, difficult to reach 
audience of young, time-starved office 
workers. 

In addition the health benefits, the 
promotions will feature Mr Huegill 
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The Munch-A Bunch-A Grapes campaign and ambassador Geoff huegill have 
achieved excellent media coverage.

and were scheduled to appear in late 
March with an audience reach of more 
than 729,000 readers across Sydney, 
Melbourne and Brisbane. 

Coverage highlights of the promotion 
and a list of winners can be found on 
the Australian table grapes website 
www.australiangrapes.com.au. 

Merchandising campaign
The 2010/11 Australian Table Grapes 
merchandising program entails calling 
on 300 green grocers nationally. 
Each store receives two visits: the 
first phase of the campaign finished 
in November 2010 and the second 
started mid-February 2011.

Merchandisers are required to 
negotiate point-of-sale (POS) 
placement in a prominent location at, 
or near to, the grape display.

Contained herein are the outcomes 
from the first call:

■ 278 stores were visited out of a 
planned 300.

■ 91% of stores displayed the grapes 
correctly with all colours together.

■ 72% of stores allowed 1-3 posters to 
be installed.

■ 90% of stores displayed grapes in a 
prominent position.

■ 77% of stores confirmed that they 
would keep the POS up until the 
next visit which is taking place in 
February 2011. 

Consumer research undertaken in 
2009 highlighted that purchasing of 
the product was extremely visual. The 
merchandising campaign is important 
in countering this barrier and aims to 
encourage improved table grape retail 
display and merchandising.

The future
To date, all the activities have delivered 
against the KPI’s (key performance 
indicators) set and the campaign in 
2011/12 will look to further expand on 
the successes achieved. 

New activities such as developing 
a radio jingle and launching a radio 
campaign on Munch-A Bunch-A 
Grapes will be explored, as will the 
industry’s association with the current 
ambassador, Mr Huegill.
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importance of our 
market access 
objectives. 

In 2010 our share 
dipped to around 
12% as we had a 
poor season and 
could not meet 
the demand.

Whilst Asia is 
at the doorstep 
for Australian 
exporters, even 
larger volumes 
are moved into 
the US and 
European markets 
where Australia 
is scarcely represented. Southern 
Hemisphere producers supply 75% of the 
600,000mt delivered to Europe, which 
opens opportunities for Australia to seek 
small niche sectors that exist in the market, 
though we have to been seen first. With 
less than 1,000mt exported to Europe 
from Australia it is little wonder we are not 
known. 

Given the small share that Australian 

Australian table grapes are a household 
item in Australia and last year according 
to Nielsen data some 72% of all 
consumers bought table grapes from 
retail outlets and consumed around 
75,000 million tonnes (mt) from Australia 
and United States imports. 

It is quite a considerable volume for our 
22 million consumers in comparison to 
the 381,000mt of table grapes imported 
into Asia to be consumed by some 
2.6 billion including China and India. 
The majority of these imports (60% 
or 225,000mt) are from the Southern 
Hemisphere in counter-seasonal periods 
to complement local northern season 
production and imports mainly from US. 

Table grapes are the third largest volume 
fruit product imported into Asia (after 
oranges and apples) accounting for 12% 
of the total fruit imports. 

In 2009 Australian table grapes accounted 
for around 25% of the southern 
hemisphere import volume (of grapes) 
which was a formidable result considering 
Chile had China, Korea and Japan 
markets to themselves – underlining the 

Australia Fresh promotes Australian 
table grapes to the world

grapes have of many export markets, our 
export marketing programs aim to build a 
profile and awareness of our capabilities 
with the retail and trade buyers so that we 
are remembered positively as a reliable 
quality supplier during the Southern 
Hemisphere season. This will become 
even more important as market access is 
gained in new markets. 

The Australia Fresh™ pavilion attracted a large crowd over the
3 days.



as much fruit 
for export this 
season, we were 
growing exports 
the long term. 

One visitor from 
northern China 
was very clued on 
the development 
for Australian 
access to China 
and stressed 
the importance 
of being able to 
access Australian 
grapes into 
northern China 
direct. 

Building on the success of Fruit Logistica, 
an Asian focused exhibition, Asia Fruit 
Logistica, is held in Hong Kong in 
September. It is the best opportunity to 
meet Asian customers that are 80% of 
our trade, and highlight the forthcoming 
Australian grape season. 

Although a much smaller event, the 
Australia Fresh™ presence (and 
investment) is much larger. 

In 2010 the 
Australia Fresh 
pavilion involved 
220 square 
metres (compared 
to 30m2 in 
Berlin), 18 export 
companies 
and 75 people 
including the 
Australian 
Table Grape 
Association, 
five exporters 
of table grapes 
plus another 
two exporters of 

Consumers in these markets have little 
choice, or even awareness, of origins and 
will buy grapes that are offered to them. 
To get Australian grapes to consumers, 
trade buyers need to have had a good 
experience dealing with Australia, be 
confident our grapes will meet their 
consumer expectations and ultimately buy 
and distribute our grapes. 

Fruit Logistica is one example of a global 
event where fruit and vegetable growers, 
representatives from import/export 
companies and buyers for the wholesale 
and retail trade all meet. Held in Berlin 
from 7–9 February, some 56,000 visitors 
from 132 countries passed through the 
exhibition seeking new products, new 
suppliers and new contacts. 

Table grapes were included on the 
Australia Fresh™ stand promoting 
Australian fresh produce to visitors from 
around the world. 

Dr Christian Göke, Messe Berlin, Chief 
Operating Officer, said: “No other event in 
this industry anywhere in the world brings 
together trading partners across the 
global value chain as effectively as Fruit 
Logistica.

“The trade fair is unparalleled as the 
marketing platform for the global fresh 
produce industry.”

The Australia Fresh™ stand located in 
the busy South American hall 25 was 
managed by Horticulture Australia (HAL) 
Export Development Manger Wayne 
Prowse and Australian Horticultural 
Exporters Association (AHEA) Chief 
Executive Maxwell Summers who fielded 
dozens of enquiries for citrus, grapes, 
cherries, apples and pears, and avocados. 

Mr Prowse said the visitors, many from 
the United Kingdom and also the Middle 
East and Asia, were well aware of the 
floods and cyclones and asked about the 
impact on our crops. They were interested 
to know how resilient our industries were 
and whilst understanding not having 

table grapes who were working their own 
stands elsewhere in the exhibition. 

On the eve of access to China and in 
Australia’s largest export market for 
grapes (Hong Kong), being part of one 
of the largest stands in the exhibition 
attracted a busy crowd of supermarket 
and trade buyers from around Asia and 
was a great opportunity to showcase the 
Australian table grape industry. 

Asia Fruit Logistica 2011 will be held in 
Hong Kong from 7 – 9 September and 
exporters wishing to participate should 
contact Mr Prowse (Email: wayne.
prowse@horticulture.com.au) as the 
space is filling fast.

Whilst these trade events are the showcase 
opportunities to meet buyers, other 
Australia Fresh™ activities support the 
industry with advertising in the trade 
journal Asiafruit magazine, a table grape 
page in www.australiafresh.com.au 
with industry and participating exporter 
information, trade PR to generate articles 
in trade magazines and the development 
of in-store promotions material that can be 
produced and used to support and promote 
Australian table grapes in retail outlets. The 
new modern Australia Fresh material has 
been used in promotions in Thailand and 
Hong Kong already this season. 

Table grapes are the second largest fruit 
export industry after citrus and in 2010 
accounted for $AUD81 million. The largest 
markets were Hong Kong, Indonesia, 
Thailand and Singapore together making 
up over 70% of total Australian table 
grape exports.

The Australia Fresh stand at Fruit Logistica 
was funded by participating industry 
marketing levies contributing to Australia 
Fresh program AU09505 and participating 
exporters contributing a non-matched 
voluntary contribution (VC). 

Export data is funded by participating 
industries contributing the Export Market 
intelligence project MT10022.
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Australian Grapes were presented at the Australia Fresh stand at 
Fruit Logistica – Berlin Feb 2011.

ATGA Chairman nick Muraca meets a special visitor from the UK at  
the Australia Fresh™ pavilion.

“Our export marketing 
programs aim to build a 
profile and awareness 
of our capabilities with 

the retail and trade 
buyers so that we are 
remembered positively 

as a reliable quality 
supplier during the 

Southern Hemisphere 
season.”
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Managing fruit set and bunch shatter 
in Sunmuscat

By Dale Unwin and Davinder Singh 

Sunmuscat is emerging as an 
alternative dried grape variety to 
maintain and increase the Australian 
dried grape industry’s competitiveness 
in the international market. 
Inconsistent production of Sunmuscat 
due to poor fruit set and/or bunch 
shatter following fruit set affects 
returns to producers. 

A previous research project (DG05002) 
suggested that the basis for the 
inconsistent realisation of the high 
yield potential of Sunmuscat was 
mainly due to poor berry set as a 
result of competition for carbon 
assimilate between flowers/developing 
berries and growing shoots at the time 
of flowering and fruit set. Treatments 
such as cincturing or application 
of Cycocel 77A® (an inhibitor of 
gibberellic acid synthesis) reduced 
this competition for assimilate and 
increased the number of berries per 
bunches at harvest.  

Though effective, cincturing is not a 
practical means of improving berry 
numbers per bunch at harvest in a 
mechanised production system. The 
application of Cycocel 77A® (CCC) 
was problematic because the timing of 
flowering was difficult to predict. 

The aim of the current project is to 
catalogue Sunmuscat phenology to 
allow growers to accurately predict 
cap fall time and thus optimise CCC 
application to maximise berry numbers 
per bunch at harvest and thereby 
improve yields of dried Sunmuscat 
grapes on a consistent basis.

Field trials 
Flowering and berry set data, collected 
during 2009/10 growing season, 
showed that the Sunmuscat bunches 
lost approximately 90% of potential 
berries within a four week time frame 
(between 23/10/2009-12/11/2009). 
This was consistent with previous 
findings where Sunmuscat productivity 
was strongly influenced by berry set. 

During the 2009/10 growing season, 
field trials were set up to determine 
the optimum rate and timing of CCC 
applications. Researchers noted a 
strong linear relationship between 
increasing berry numbers and rate of 
CCC application. 

The current study used concentrations 
of 40, 80, 160, 320 and 640 millilitres 
Cycocel 77A® per 100L, a sequence 
that will reduce the time required to 
identify the CCC rate for optimal berry 
set/retention. 

The number of flowers (pre-flowering) 
and berries (post-flowering) per bunch 
were counted. The maximum number 
of potential berries recorded before 
flowering (23 October, 2009) was on 
average 1,920 berries, but dropped to 
an average of 201 berries after fruit 
set (12 November, 2009). 

The number of berries at harvest pruning 
time closely resembled the number 
recorded on the 12 November, 2009. The 
number of berries retained on bunches 
two weeks after 50% cap fall was 
indicative of the potential yield in 2009.

Preliminary results from the 2009/10 
growing season suggested that berry 
numbers per bunch increased using 
lower rates of CCC one week prior to 
flowering and at flowering, but a linear 
relationship was not clearly defined 
(Figure 1). 

The application of 40mL Cycocel 
77A®/100L in late October and late 
November resulted in 40-50 more 
berries per bunch in January, 2010 
compared to the unsprayed control 
bunches. There was a small difference 
in sugar accumulation (°Brix), berry 
size and berry fresh weight with 
increase in berry number per bunch 
compared to control bunches probably 
due to increased competition between 
the berries within a bunch. 

Results suggested that the most 
effective CCC concentration in 
2009/10 was the 40mL Cycocel 
77A®/100L. It resulted in two 
treatments with increased berry 
retention without significant decrease 
in berry weight. Other treatments in 
the series showed increased berry 
retention, but this did not correlate to 
stable berry weight.

Field trials for the second season 
(2010/11) are currently in progress. 
CCC applications were made on 
the 22/10/2010 (three weeks pre-
flowering), 01/11/2010 (two weeks 
pre-flowering), 05/11/2010 (one 
weeks pre-flowering) and 17/11/2010 
(at flowering). Throughout the growing 
season, the target dates of 2 weeks 
pre-flowering (01/11/10) and other 
applications will be monitored for their 
effect on bunch shatter and berry set. Unsprayed control vines (A) had less berry set compared to CCC sprayed vines (B).

AA BB
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Climate
Seasonal variation between the 
2009/10 and 2010/11 growing 
seasons have been dramatic. A 
cooler wetter Spring was seen this 
year compared with a much hotter 
dryer Spring last year. The seasonal 
variability will allow for a broad scope 
in the investigation of CCC treatments 
and will quantify the influence of 
extreme weather at cap fall on 
Sunmuscat berry set.

Phenology
During the cap fall period in the 
2009/10 growing season, there was 
a heatwave and in the current season 
(2010/11) there were cool, overcast 
conditions with heavy rain. 

In the 2009/10 season there was a 
50 day period from 50% budburst 
(12/09/2009) to 50% cap fall 
(01/11/2009). The 2011 season has 
seen a 50 day gap also (24/09/2010-
13/11/2010). 

Figure 1: impact of different rates of CCC spray at 1 week pre-flowering (23/10/2009), 
at flowering (01/11/2009), 1 week (06/11/2009) and 2 weeks (12/11/2009) after 
flowering on berry retention and other berry characteristics at harvest. Unsprayed 
vines were used as control.

Dried grape growers inspect the progress at the irymple trial at a field day on 9 
December, 2010.

Although the seasons were different, 
the same number of days from 
budburst was required for the vines to 
reach 50% cap fall. If the third season 

data shows a similar pattern, 50 days 
from budburst may be an optimal 
method for predicting 50% cap fall in 
Sunmuscat.

Take home messages 

The second season of a trial to 
investigate the timing and rates of 
application of CCC to manipulate fruit 
set in Sunmuscat are currently in 
progress. 

While the second season study will not 
be completed until harvest in March 
2011, a preliminary assessment of the 
results, based on 2009/2010 season 
trials, has shown an increase in fruit 
set of Sunmuscat with CCC treatments 
a week prior to flowering and 2 weeks 
after flowering (Note that due to heat 
wave events in 2009, these were the 
earliest dates that CCC was applied). 

Data on dry fruit yield per vine will 
be collected at the harvest (2010/11 
season) to determine whether an 
increase in the berry number per bunch 
has any impact on dry fruit production.

DG09002 - Managing fruit set and 
bunch shatter in Sunmuscat has been 
facilitated by horticulture Australia 
(hAL) in partnership with Dried Fruits 
Australia. The project has been funded 
by the national dried grape research 
and development (R&D) levy with 
the Australian Government providing 
matched funding for all hAL’s R&D 
activities.

Dale Unwin is a Research Scientist 
and Davinder Singh, a Senior Research 
Scientist at the Department of Primary 
industries Victoria, irymple.
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Green solution to plastic waste

Integrated Recycling is a subsidiary 
of the Integrated Packaging Group 
(IPG), and as the market leader in the 
manufacture of industrial stretch and 
agricultural wrap films in Australia, IPG is 
committed to dealing with waste plastic 
in environmentally appropriate ways.

Integrated Recycling General Manager 
Stephen Webster said that in pursuing 
this goal IPG acquired the Mildura-based 
company Ausplaztik last year. 

Ausplaztik was formed in 2006 and 
developed a patented mix of plastics and 
organic fibre in order to manufacture 
a range of composite timber substitute 
products. This included vine posts as an 
alternative to CCA-treated wooden posts 
for the Sunraysia district that wouldn’t 

ach contaminants into the surrounding 
environment.

Today the recycled plastic mix is used 
to create a wide range of products 
including: bollards, posts, poles, stakes, 
planks and a variety of outdoor furniture 
for use in agriculture, landscaping, 
horticulture, marine and other sensitive 
environments. 

Mr Webster said that there are two 
great aspects to Integrated Recycling’s 
business – being able to transform 
waste plastics into a unique and versatile 
product that is strong and durable, and 
to create jobs in regional Victoria.

Their timber substitute products have 
very low water absorption so are rot 
resistant, and can even be used in 
marine environments because they are 

hundreds of tonnes of plastic covers are disposed of in Sunraysia each year.

Vine covers cloak Robinvale vines in a sea of white.

At this time of year Robinvale and other 
table grape growing regions are a sea of 
white as vines are cloaked in low density 
polyethylene covers to protect ripening 
fruit from rain.

Australian Table Grape Association 
(ATGA) Chairman Nick Muraca said the 
covers had been introduced to Sunraysia 
about 15 years ago and almost all 
growers had adopted the practice. 

“The covers are applied at véraison, 
when the fruit starts to soften and sugars 
develop,” he said. “As the fruit matures 
and sugar levels rise there is increased 
risk of splitting in the event of rain.

“The covers are primarily used to keep 
the rain off the fruit, but some growers 
have found they also provide limited 
protection from extreme sunburn and 
hail. Others have found the microclimate 
created underneath the cover helps to 
reduce evapotranspiration and to delay 
maturity slightly.”

When harvest is complete the covers 
are rolled up and stored for the following 
year. 

Mr Muraca said after three seasons the 
covers generally needed replacing. Most 
growers tend to stagger this process and 
discard about one third of their stock 
each year.

In Sunraysia alone this amounts to 
hundreds of tonnes of plastic covers 
requiring disposal. A large amount of this 
material ends up as landfill, but thanks 
to Mildura-based company Integrated 
Recycling, much of this is able to be 
reused and transformed into timber 
substitute products.



to growers in the Sunraysia district 
and pick up table grape vine covers, 
grain bags, suitable irrigation pipe and 
polystyrene.

“We also work closely with local industry, 
retailers and the Mildura landfill to take a 

inert. They are immune to pests such 
as white ants and do not degrade in UV 
light.

Mr Webster said another big advantage 
of Integrated Recycling products was 
that at the end of their long life they 
could be recycled again.

Collection service
“One of the principal sources of plastic is 
end-of-life table grape vine covers that we 
shred and mix with styrene that is sourced 
from a variety of agricultural, industrial, 
transport, retail and consumer users. This 
is mixed with organic fibre such as hard 
wood sawdust to create our composite 
patented mix,” Mr Webster said.

“We offer a free collection service 

variety of polyethylene and polystyrene-
based plastics for recycling,” he said.

The materials are taken to the Mildura 
recycling facility where they are sorted, 
granulated and then processed by a 
permanent staff of 12 employees.

Some other companies collect end-of-life 
covers for recycling overseas. However, 
in addition to the transport cost, is the 
environmental cost of carbon miles 
associated with shipping such a long 
distance. 

Local benefits
Mr Muraca said in the past disposal of 
vine covers had always been seen as a 
problem and it was great to see a solution 
that was environmentally responsible and 
helped with local employment.

In the period from 2008-2010 a total of 
4.82 tonnes of expanded polystyrene 
was dumped at Mildura Landfill. This 
was separated out and sent to Integrated 
Recycling for reprocessing. 

“We believe our recycling of plastics and 
polystyrene will save up to 400 tonnes of 
landfill this financial year and expect this 
figure to grow with the right community 
support and attitude to recycling,” Mr 
Webster said.

Mr Muraca encouraged all table grape 
growers to think about how their covers 
were being disposed and to consider the 
use of recycle service providers in their 
local area.

Growers wanting to enquire about the 
Integrated Recycling’s collection service 
should contact the Mildura office on 
1300 729 253.
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Recycled covers are returned to the vineyard as composite timber substitute posts 
which don’t leach contaminants into the surrounding environment.

“We believe our 
recycling of plastics 

and polystyrene 
will save up to 400 

tonnes of landfill this    
financial year.”

Peak horticulture organisation Growcom has 
called for the end of Australian complacency 
regarding domestic food security.

Chief Executive Officer Alex Livingstone said 
that the general public was largely unaware 
that up to 34% of fruit and 19% of vegetables 
consumed in Australia are imported.

“In dollar terms, Australia imports a greater 
value of processed fruit and vegetables than 
we export and the gap has been steadily 
widening in the past decade. While we still 
export more fresh or chilled vegetables, fruit 
and nuts than we import, the gap has been 
significantly narrowing in the past decade,” 
Mr Livingstone said. 

“Food security should not be measured 
based solely on how much production is 
exported. There is also a need to look at 
how much of the food we eat is imported 
and consider whether in future imported 
products will continue to be cheap or even 
available in the face of forecast burgeoning 
world populations.”

Growcom has released a report into food 
security issues for the Australian horticulture 
industry, as part of the national conversation 
taking place around the development of the 
federal government’s National Food Plan.

The report, Food security issues for the 
Australian horticulture industry, surveyed 
the data regarding food production, supply, 
sources and demand in Australia and gathered 
perspectives on food security issues from a 
range of stakeholders. From this information, 
Growcom’s researchers explored possible 
future scenarios of food security in Australia 
and assessed the threats and opportunities 
they posed. The report recommends strategies 
and actions that could be implemented to 
address food security from a horticultural 
perspective, in particular to identify research 
and development priorities.

“The challenge to feed more people with the 
same or less land and water will also require 
an increase in research and development 
funding from both private and public sources 

to at least 1970s levels of 5% of the gross 
value of agricultural production,” Mr 
Livingstone said.

“A nationally co-ordinated food industry 
strategy is needed which includes 
sustainability regarding water, waste, energy 
and carbon; a focus on the protection of 
prime horticultural lands (particularly arable 
lands close to urban centres of population); 
key investment in research and development, 
innovation and labour force development and 
training; and on the supply chain side, a need 
for action on retailer domination, predatory 
behaviour and cost competitiveness.”

A copy of Growcom’s report, Food 
security issues for the Australian 
horticulture industry is available on 
their website: www.growcom.com.au

The food security project was funded by 
horticulture Australia (hAL) as part of the 
across industry program. The Australian 
Government provides matched funds for all 
hAL’s R&D activities.

Growcom calls for end to complacency on food imports
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No corner of Australia has been left 
unscathed by the natural disasters and 
extreme climatic events of the past 
few months. Many of Australia’s $41.8 
billion agricultural industries have 
been impacted in some way, with the 
Australian Bureau of Agricultural and 
Resource Economics and Sciences 
(ABARES) predicting recent flooding in 
eastern Australia alone to have reduced 
2010/11 agricultural production by 
almost $600 million.

Already reeling from drought over the 
past few years in many of Australia’s 
major production regions, the viticulture 
industry has suffered significant losses 
from these rain and flood events and 
many crops are not expected to recover 
for at least another two years.  

As the extensive clean up continues, it 
is a good idea for growers to take a few 
biosecurity issues into account when 
preparing for the next season.  

According to Plant Health Australia 
General Manager, Programs Rod Turner 
it’s really important grape growers keep 
thinking about biosecurity throughout 
the recovery process. “Biosecurity refers 
to the steps we take to prevent the 
establishment and spread of unwanted 
pests and diseases,” he said. 

“It focuses on basic hygiene practices 
like inspecting your crops and cleaning 
equipment and vehicles properly. But 
with so much else going on around the 
vineyards that have been impacted by 
rain and flood water damage, there is a 
risk that biosecurity might take a back 
seat.”

Pests and diseases are ever present 
threats to Australia’s $1.2 billion grape 
industry. A large number of these could 
have devastating consequences if 
they were to ever become established, 
including some of the more notorious 
pests like black rot (Guignardia bidwellii). 

Generally these threats only grow after 
flooding as extra humidity and dead and 
decaying plant matter create conditions 
conducive to pests. To make matters 
worse, previously localised infestations 
may now rapidly take on regional 
significance as plant material and soils 
have been deposited over wide areas. 

“Damaged vineyards are a major 
concern as waters may have carried 
debris and waste from upstream and 
with it foreign weed seeds, fungal 
diseases and pests. When re-planting, 
growers should ensure that all new 
material and other farm inputs are pest 
free,” Mr Turner said. 

Mindful of the heightened risks around, 
Plant Health Australia is calling for 
growers to be extra vigilant. 

“For some growers there will be a need 
to engage contractors to fix waterways, 
flooded fences, trellising or to simply 
keep up with the extra work load. It is 
important to ensure that any vehicles 
or equipment brought onto the vineyard 
have been properly cleaned down. Also, 
remember to keep accurate records of 
where contractors have come from,” Mr 
Turner said.

If a new pest becomes established on a 
vineyard, grape growers may be affected 

through increased farming costs, 
reduced productivity and loss of markets. 

Top biosecurity tips to see growers 
through the recovery process include: 

1. Take notes about where water has run 
and/or lain across your property and 
any trash it has left behind. This is so 
you can keep an eye on these areas in 
the future. 

2. Keep an eye out for weeds 
germinating in any areas affected by 
water and floating debris and deal with 
them quickly.

3. Make sure any vehicle or equipment 
coming onto your property is cleaned 
down before entering. 

4. Keep records of contractors that 
come onto your property to repair any 
damage or undertake recovery work. 

5. Ensure planting and propagation 
material is clean and certified.

6. Let family members, employees and 
visitors know their footwear and 
clothing should be free of soil and 
plant material before entering or 
leaving the property.

7. Recognise the prolonged wet 
conditions can cause stress in plants 
which may predispose them to 
disease.

8. If you see anything unusual, call the 
Exotic Plant Pest Hotline 1800 084 881.

To help growers practice good 
biosecurity on their vineyards, Plant 
Health Australia develops various 
promotional materials highlighting easy 
yet effective biosecurity practices that 
can assist in day-to-day operations.

These materials reinforce the information 
contained within the industry Biosecurity 
Plan for the Viticulture Industry, a 
framework developed by Plant Health 
Australia to assist industry, government 
and other relevant stakeholders assess 
current biosecurity practices and future 
biosecurity needs.

To download relevant promotional 
materials or your free copy of the 
industry Biosecurity Plan for the 
viticulture industry, visit www.phau.com.
au/go/phau/biosecurity/viticulture. 

Top tips for grape growers 
following floods

Plant Health Australia

This damaged netting structure in Carnarvon clearly shows the flood level and a 
sample of the debris deposited during recent floods.



farmers from around the Mildura region 
attend the field days, and have invited 
tractor and machinery dealers that have 
previously exhibited, to bring along their 
broad acre equipment,” Mr Hawtin said.

Mr Hawtin said the field days offered 
growers and farmers the opportunity 
to see world’s best practice on the one 
site. “On display will be the latest in 
technology, advances in machinery and 

This year 
the Mildura 
Horticultural Field 
Days turns 60 and 
the organising 
committee has 
something special in mind. 

“The field days have come a 
long way since their humble 
beginnings 60 years ago,” Field 
Day Coordinator John Hawtin 
said.

“Back then growers proudly 
showed their inventions at what 
was known as Gadget Day at 
Irymple. Today we are treated to 
a plethora of modern machinery 
and innovative equipment on display, 
but the motive is the same, to educate 
growers and help them remain at the 
forefront of their industry.”

The Mildura Horticultural Field Days will 
be held on Tuesday 24 and Wednesday 
25 May at the Sunraysia Institute of 
TAFE site, Benetook Avenue, Mildura.

To commemorate this rich history 
of horticultural resourcefulness, the 
organising committee is searching for 
old gadgets, or the commercialised 
machinery that was developed from 
them, to put on display.

Ted Lawton from CSIRO has taken many 
photos of gadgets over the years and 
these old black and white photographs 
will be presented as a slide show in the 
Industries and Department of Primary 
Industries (DPI) marquee.

A further feature of the field days this 
year will be the addition of broad acre 
equipment. 

“We recognise that wheat and grazing 

access to a host of 
advisory services,” 
he said.

Information 
regarding the 
best in irrigation 

equipment, water conservation, 
property and disease management 
practices and related equipment 
will again be on the site to help 
growers meet the challenges of 
producing horticultural crops.

The Sunraysia region is recovering 
from prolonged drought and water 
restrictions, but unprecedented 
heavy rainfall in the growing 
season and in the lead up to 

harvest has meant another tough year 
for growers with cash reserves at rock 
bottom and morale low.

Mr Hawtin said the field days were a 
good excuse for growers to get away 
from the block, to seek advice from the 
experts on hand and to catch up with 
fellow growers.

The Mildura Rural City Council has 
provided financial support for the field 
days through its Events and Festivals 
Grants program and TASCO Inland 
Petroleum has once again sponsored 
the entry prize where four lucky 
winners will each receive a $250 fuel 
voucher from TASCO.

The organising committee has decided 
to keep admission free; however a gold 
coin donation at the gate would be 
appreciated. 

Mr Hawtin encouraged all growers in 
the region to come and celebrate the 
60th anniversary of the field days.
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Mildura field days celebrate 60 years 

Mildura Horticultural Field Days
Where: Tuesday 24 and Wednesday 25 May

When: Sunraysia Institute of TAFE site, Benetook Avenue, Mildura

“To commemorate 
this rich history 
of horticultural 

resourcefulness, the 
organising committee 

is searching for old 
gadgets.”
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Around the block

The sudden onset of mould in grapes 
following the unseasonal rain on 4 
February caught most dried grape 
growers by surprise.

On initial inspection grapes appeared to 
have a mix of innocent splits that were 
not oozing sugars as well as some ring 
splits. Cool windy conditions prevailed 
for four days after the rain, and were 
followed by still and humid conditions 
that turned grape bunches into rotting 
masses. 

Botrytis has not been a problem disease 
for many dried grape growers, but was 
now a huge problem. Berries ‘slipped 
their skins’ when touched and soon 
become covered in mould.

For most growers the only option was 
to summer prune vines and save the 
remaining sound fruit from rotting. 
Unfortunately this meant sacrificing 
weight potential as the fruit was still 
immature. 

In most cases this was relatively 
successful and growers had the chance 
of salvaging some 3 crown light fruit; 
however this was dashed with more rain 
in March turning fruit brown.

Further rain on 20-21 March set back 
drying again.

The weather outlook continues to be wet 
during the drying period and there is a 
real risk of fruit developing sooty moulds 
with the ongoing rain.

Once the weather clears up and fruit 
is drying out again, growers should 
consider harvesting fruit as soon as 
it reaches a condition where it won’t 
break and get adhering leaf during the 

harvesting process. Fruit 
may need some extra time 
dehydrating, but it will be in 
a saleable condition with no 
mould development.

Early and continuing 
consultation and 
arrangements should be 
made with your harvesting 
contractor so harvesting 
can occur as soon as fruit 
reaches a suitable condition.

Postharvest disease 
control
Sunraysia has not 
experienced a severe 
outbreak of downy mildew 
for 18 years. Spores that 
had remained dormant 
over that period, which 
included five years of 
drought, responded quickly 
to the humid conditions and 
demonstrated the resilience 
of this pathogen.

The rapid escalation 
and severity of this 
season’s downy mildew 
outbreak should be clearly 
remembered by all grape 
growers. The fungal disease 
was ferocious; destroying 
developing bunches in a matter of days.

As a result of this recent infection vine 
blocks will again be saturated with 
mildew spores in the soil and on vine 
materials.

Postharvest treatment may be an option 
to reduce the spore load and reduce the 

impact of potential 
outbreaks next 
spring.

Growers may 
consider postharvest 
applications of 
systemic fungicides 
for the control of 
downy mildew and 
Botrytis since these 
pathogens have been 
such a problem this 
season.

Growers should 
consult their 
processors before 
applying phosphorous 

acid to check their stance on use of this 
product.

To find out more information, take 
advantage of having chemical 
representatives with resellers in the one 
location at the Mildura Horticultural Field 
Days.

Watch out for weed seeds
The large volumes of rain that has fallen 
this season has led to excessive runoff. 

With so many abandoned properties in 
the area there is every chance that the 
rain has washed unwanted pests into 
neighbouring blocks.

Careful monitoring of the vineyard floor 
should be carried out where water has 
run through a block and where it has 
pooled. Look for germinating spiked 
weed seed and weed seedlings as well 
as snails that have washed up in the 
piles of debris.

There have been reports of large spiny 
emex (three cornered jack) plants which 
usually grow in late autumn and winter.

Rain brings further problems 
of pest control

7 February: Sultanas split showing ring and gash splits but 
with no sign of sugars oozing over berries.

9 February: Botrytis rapidly developed on berries and 
moulds started to develop in damaged skins.

11 February: Mould rapidly took hold in bunches, 
destroying berries.
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