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FROM THE CHAIRMAN 

FELLOW GROWERS 

The Australian dried fruits industry is poised at a critical time in 
its history. 

Successive low crops have severely compromised the 
Australian industry's ability to supply all our valuable markets. 

It is absolutely vital that we dry as much fruit as possible this 
year to satisfy demand. I am sure most thinking growers 
understand this. 

The ADFA has published and circulated a document 
comparing the returns from drying sultanas and delivering fruit to 
wineries. We are confident that this demonstrates the superior 
financial rewards growers will achieve by drying. Growers should 
do their own sums to confirm this. 

There are many positive things occurring in the industry at 
present. 

Over 300 growers attended the 'Research '94' field day 
organised by the ADFA's Production Problems Committee and the 
Dried Fruits Research and Development Council held in 
December. 

The field day clearly demonstrated the great work that is being 
carried out in research and its adoption by packers and growers. 

The ADFA has recently submitted a proposal to the 
Government Agri-Business program, seeking funds to implement 
"Facilitating Excellence in Dried Vine Fruit Production" grower 
discussion groups. 

This proposal is very much an extension of our commitment to 
Research and Development and we are confident that it will be of 
significant benefit to all growers. 

As a part of the AD FA's contribution to this program all growers 
will receive a Best Practice Manual which will be available in the 
near future. 

The ADFA has taken a high profile on water and irrigation 
issues. We are dedicated to proper management of the Murray 
Darling Basin to maintain sustainable production along the total 
length of the river system. 

This will mean, from time to time, opposing the position of 
Federal and State Governments and indeed other irrigation 
interests. The ADFA will not shirk at this responsibility. 

I can only emphasise that there is no more important issue. 
The dried free fruit industry has bounced back from two 

miserable years with sufficient production to supply demand for 
Australian fruit in all markets. The level of apricot imports is 
concerning, but it is the opinion of our marketers that it is 
impossible to compete on price, so we have to market our fruit as 
high quality and distinctly different in flavour, texture, and colour, 
and with strong brand identification. 

I trust the 1995 vine fruit harvest is a good one and I can only 
re-iterate that growers look at their long term as well as their short 
term market opportunities. 

Peter J. Macintosh 
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EXPORT REPORT 

PROSPECTS FOR SEASON 1995 
Sultanas 

In December I reported that the export prospects 
for sultanas were very good provided we are able to 
produce top quality 5-crown and 4-crown light sultanas. 
I am pleased to advise that due to a small Turkish crop 
of around 140,000 tonnes, Turkish prices have 
continued to firm mainly due to a shortage of sultanas 
in world markets. 

The export prospects for Australia are excellent. 
However, it should be noted that there is no shortage of 
USA raisins (TSRs) and depending on price some 
buyers are prepared to substitute TSRs for sultanas. 

Export orders for 1 994 sultanas are around 17,000 
tonnes and were restricted because of the exceptionally 
small 1994 crop. This compares with average exports 
of around 46,000 tonnes over the previous three years. 

As I have stated previously, the 1 994 export 
tonnage disappointed many of our customers; also they 
were disappointed with the quality of 5-crown light 
sultanas, the major problem was too many dark/black 
berries in the sultanas supplied to Germany. 

Again, I appeal to growers to support the dried 
fruits industry as continued failure to supply export 
markets will result in loss of market share that will be 
very costly to recover when a large crop is produced. 
Currants 

The total world market for currants is around 
55,000 tonnes per year with Greece being the major 
supplier. Greece's 1993 crop was 53,000 tonnes and in 
1994 41 ,000 tonnes compared with Australia's 1993 
crop of 3 ,530 tonnes and 1994 crop of 5,580 tonnes. 

The USA produces around 6,000 tonnes with plans 
to increase production to at least 8,000 tonnes. South 
Africa produces around 1 ,200 tonnes per year with 
plans to increase production. 

Previously both the USA and South Africa mainly 
sold into their domestic markets. With increased 
production they will in future be more active in export 
markets. Because of Greece's dominant position. their 
level of production is critical to setting the world price 
for currants. 

Three years ago due to a shortage of Greek 
currants the price of currants was above $3,200. 
Manufacturers in particular resisted this price and there 
was a fall in demand. In 1994 with demand and supply 
in balance Greek prices fell to $1 ,600 and $1,700 per 
tonne and are presently around this level. 

The export price for Australian 1 994 season 
currants is around $2,1 00 per tonne. Export orders to 
date are 300 tonnes which is disappointing. For the 
immediate future supply and demand appears to be in 
reasonable balance and prices for Australian currants 
will be similar to Australian sultanas. 

I am hoping for the ideal weather that you need over 
the next 1 0 weeks and I wish you a successful and 
prosperous 1995. 

February 1995 - DRIED FRUITS NEWS 

John Lester 
Chairman 
Australian Dried Fruits Board 

ADFB Chairman, Mr John Lester 

Prospects for exports of both sultanas and 
currants in 1995 are good so growers should think 
about where they deliver their fruit carefully. 
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EFFECT OF EMULSION DRYING TREATMENTS ON SULTANA QUALITY 
By Peter Clingeleffer, 

CSIRO Division of Horticulture, Merbein 

Introduction 
Trials over the past four seasons with modified drying 

emulsion formulations have aimed to assess the potential 
to reduce cash inputs and to study impacts on drying rate 
and fruit quality (pre and post processing and storage). 

The results indicate that a "half strength" mixture (ie. 
about 1.25% potash and 1.0% drying oil), commonly 
used when trellis drying, gave a satisfactory drying rate 
and produced high quality light, golden amber fruit when 
used for rack drying. 

Higher strength mixtures (ie. normal and double 
strength) produced slightly more rapid drying rates during 
the early stages of water loss, ie. when water loss is 
controlled by evaporation from the berry surface. 
However during the latter stages of drying where water 
loss is controlled by water movement through the berry 
the differences in moisture content were insignificant. 

Dried fruit produced with "half strength" mixture had 
the highest quality, a light amber/yellow colour and low 
stickiness after processing and storage. By contrast, 
high levels of emulsion are commonly used by growers, 
particularly with multiple rack spray applications, in the 
belief that drying is enhanced. 

This aspect was studied in more detail in 1992 when 
total emulsion application was varied by repeat (0, 1, 2, 3 
times) sprays of half strength mixture at 3 day intervals 
following an initial treatment with half or normal strength 
mixtures (March 6). 

Details of pertinent results are presented in this 
paper for growers seeking to reduce cash inputs, 
optimise drying rates and minimise effects on fruit quality 
under potentially adverse, late season drying conditions 
like in season 1993. They highlight the major impact of 
grower practices on final fruit quality after processing and 
storage. 

Results 
Drying Rate 

The half strength, 0 repeat spray treatment reached 
25%, 21% and 18.5% moisture after 7, 10 and 13 days 
respectively. All other treatments, had similar drying 
rates reaching about 21%, 18.5% and 17% moisture after 
7, 10 and 13 days respectively. By day 17, however, all 
treatments had similar moisture levels of about 15.5 -
16% which were acceptable for rack shaking, ie. 
Increasing emulsion strength and repeat spraying 
treatments did not enhance the overall drying rate. 
Fruit Colour 

Dried fruit from all treatments produced high quality, 
5 crown light fruit. However, quantification with a Minolta 
chroma meter indicated that the higher level emulsion 
treatments produced slightly lighter, more yellow/amber 
fruit after processing and storage. 
Processing Damage 

Dried fruit berries may be damaged and fragmented 
during processing to remove capstems. This may lead to 
problems with fruit stickiness and excessive moisture 
uptake in processing. The severity is assessed using 
staining techniques and expressed as a "Damage Index" 
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(DI). Dl values range from 33 (for no berries damaged) 
to 100 (for all berries damaged). 

Increasing emulsion levels and repeat spray 
treatments caused a highly significant increase in 
damage index after processing, ranging from minor
moderate damage for the half strength, 0 repeat (DI=50) , 
and normal strength, 0 repeat treatments (DI=60) ; to 
almost all berries severely damaged with 2 and 3 repeat 
spray treatments (ie Dl range from 80-90). Fruit damage 
with the half strength, single repeat treatment (D1=60) 
was similar to the single spray, normal treatment without 
follow up sprays. 

Conclusions 
It is clear from the results that growers have the 

opportunity to lower the level of emulsion applied, 
and not only reduce cash inputs, but also bring about a 
significant reduction in processing damage without a 
major effect on drying rate and fruit colour. 

Excessive levels of emulsion retained with multiple 
sprays results in high levels of berry damage and skin 
fragmentation during processing. 

If growers are concerned that a single spray 
application may lead to "blobs" resulting from poor 
emulsion coverage, the results suggest that 2 half 
strength emulsion applications will produce a satisfactory 
drying rate and m1n1m1se processing damage. 
Application of further emulsion treatments, ie 3 and 4 
sprays, should be avoided unless rain during the early 
stages of drying causes large losses of emulsion from 
berries. 

Growers have the opportunity to lower the level of 
drying emulsion applied to fruit, and not only reduce 
cash inputs, but also bring about a significant 
reduction in processing damage without a major 
effect on drying rates and fruit colour. 
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COMMONWEALTH DRIED VINE FRUIT GRADE FIXING COMMITTEE 
By Michael Pullen, 

Chairman/Convenor 

History of the Committee 
The Dried Vine Fruits Grade Fixing Committee has 

been in existence for over 40 years. 
in 1950 the Committee was expanded to include 

representatives of the packing companies and in doing 
so it was resolved that in the future the committee would 
continue as a non-statutory body and be called the 
Commonwealth Dried Vine Fruits Grade Fixing 
Committee, however the structure was such that the 
balance of voting power was always with the statutory 
bodies. 

In more recent times it became the policy of the 
group that all decisions of the committee had to be 
unanimous, or the sample rejected and all samples 
revisited. 

This policy remains firmly in place today. 
The committee in its present form consists of 3 

representatives from the Mildura Packers Association , 
one from the S.A. Dried Fruits Packers and Agents 
Association, one from Angas Park Fruit Co. , one 
representative each from the Vic. N.S.W. and S.A. Dried 
Fruits Boards and three from the D.P.I. & E., plus myself 
as Chairman/Convenor (non voting) . 

Determining the Grade 
Regardless of the conditions of the year the task of 

setting grades is never easy. It is not simply a matter of 
viewing a sample from a distance and making a decision. 

A prospective sample is meticulously screened to 
determine exactly what percentage of darker berries it 
contains. Only then will a sample be presented for 
consideration by other members. 

When viewing a range of samples for any variety all 
members are aware that any sample set must be 
consistent with the grade standards detailed in the 
regulations and that the sample must be set at the 
bottom of the grade (Appendix 1) . 

Sounds reasonably straight forward , however it is not 
just a case of what is light and what is dark. 

What committee members are looking for is the base 
colour of the season with the appropriate number of off 
coloured berries. 

Each of the crown grades listed below allows a 
percentage of dark berries in each sample. 

5 crown 10% by count of dark berries 
4 crown 15% by count of dark berries 
3 crown 20% by count of dark berries 
2 crown 50% by count of dark berries 

And each crown grade makes reference to the 
particular colour for the grade. 

In the case of light sultanas, 
7 crown Bright golden 
6 crown Bright amber 
5 crown Light amber 
4 crown Average amber 
3 crown Amber to light brown 

And in the case of dark sultanas, 
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5 crown 
4 crown 
3 crown 
2 crown 

Dark amber 
Dark amber to brown 
Brown 
Dark 

eg. Four Crown Light Sultanas 
The base colour is average amber, and it is allowed 

to have up to 15% by count of dark berries. 
In 100 berries there should be: 

85 average amber berries, and 
15 darker than average amber berries. 

Included in the 85 average amber berries there is a 
range of different ambers and golds and included in the 
15 darker than average berries there can be a range of 
dark berries, from dark amber to near black. 

It is the grade fixing committee's difficult task to 
determine where the line is drawn, and therefore where 
the grades are set. 

Never has the task of fixing grades been more 
difficult than the past two seasons. The 1993 season, 
and more particularly the 1994 season, produced below 
average crops in terms of tonnage and quality. 

Varying levels of damage resulted in a wide range of 
colours particularly in the sultana variety. For this reason 
particular attention has been focused on the range of 
coloured berries contained in any one sample. 

As previously stated the decisions of the committee 
are not made lightly. Members are well aware that the 
decisions they make have a direct effect on the income 
of growers and packers alike. 

Committee Meetings 
The Committee meets on average three times during 

the season. 
The first meeting usually takes place within the first 

three weeks of the commencement of deliveries where 
currant samples and early sultana samples are viewed. 

Samples are collected by board classers and packers 
and presented in numbers ranging from ten up to thirty
five, depending on the variety. 

It is not always possible to set a sample for sultanas 
at the first meeting, which places considerable pressure 
on all involved in the receival process however, it should 
be understood that many of the sultanas delivered in the 
first few weeks are immature and therefore small and 
many deliveries have a green tinge. 

It is important that the samples when set, accurately 
reflect the grade standards in every sense, including 
maturity, flavour and texture. 

The second meeting is usually held within two weeks 
of the first where samples of sultanas indicative of the 
year (light and brown types if available) are presented for 
consideration. 

At this meeting it is usual that raisin samples are also 
considered however if necessary a third and final 
meeting will be convened and raisin varieties considered. 

Where possible samples of naturals are also 
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presented for consideration however, this is more the 
exception than the rule due to the limited amount of 
naturals available for consideration. 

It should be recognised however, that whilst the 
samples set are meant to accurately reflect the grade 
standards as detailed in the regulations, the samples are 
only samples, and in all cases the grade standards 
prevail. 

For the 1995 delivery season the committee will 
endeavour to manufacture guide-samples for the most 
prominent sultana grades of the year. These samples 
will be available for use by dried fruits board classers and 
inspectors and fruit permitting will be in use within the 
first week of sultana deliveries. 

The use of guide samples in the early part of the 
season should introduce more consistency into dried fruit 
classification and reduce dramatically the number of 
reclassifications after official grades are fixed. 

Appendix 1 

7 crown 

6 crown 

GRADE 

7.0 crown 

PERCENT BY 
COUNT 

no dark berries 

6.8 crown 1 dark berry 
6.6 crown 2 dark berries 
6.4 crown 3 dark berries 
6.2 crown 4 dark berries 
6.0 crown 5 dark berries grade fixed 

5 crown 

4 crown 

3 crown 

2 crown 

1 crown 

5.8 crown 
5.6 crown 
5.4 crown 
5.2 crown 
5.0 crown 

4.8 crown 
4.6 crown 
4.4 crown 
4.2 crown 
4.0 crown 

3.8 crown 
3.6 crown 
3.4 crown 
3.2 crown 
3.0 crown 

2.9 crown 
2.8 crown 
2.7 crown 
2.6 crown 
2.5 crown 
2.4 crown 
2.3 crown 

6 dark berries 
7 dark berries 
8 dark berries 
9 dark berries 
10 dark berries 

11 dark berries 
12 dark berries 
13 dark berries 
14 dark berries 
15 dark berries 

16 dark berries 
17 dark berries 
18 dark berries 
19 dark berries 
20 dark berries 

23 dark berries 
26 dark berries 
29 dark berries 
32 dark berries 
35 dark berries 
38 dark berries 
41 dark berries 

2.2 crown 44 dark berries 
2.1 crown 47 dark berries 
2.0 crown 50 dark berries 

1 crown more than 
50 dark berries 

grade fixed 

grade fixed 

grade fixed 

grade fixed 

CLASSIFICATION OF DRIED VINE FRUIT AT RECEIVAL 
By regulation the Victorian Dried Fruits Board has the 

power to classify (grade) dried fruit, and to identify and 
apply weight deductions against any delivery which 
contains excessive moisture or wastage/mould. 

There are several other charges applied to deliveries 
with defects such as snails, burrs, stones, and 
excessively large fruit , all of which are industry initiatives 
and are packer receival conditions. 

The Board is authorised by the dried fruit industry 
packers to determine defects in grower deliveries. The 
Board classer will this year class fruit from the bin , 
eliminating the need for processors to employ sorters to 
collect samples of fruit for delivery to classers. 

If a classer finds a defect, the processor will then 
apply a monetary charge against that delivery. 

At a meeting convened by the ADFA in December, 
the industry's major processors agreed on the following 
Special Treatment Charges for Season 1995: 

Special Treatment Charges 1995 

Spiked Weed Seeds 
Charge A (1 or 2 per bin) 

B (3-20 per bin) 
C (21 or more per bin) 

Snails 
Charge A (1-5 per bin) 

B (6-20 per bin) 
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Deduction Cost 
% 

Nil $20/tonne 
Nil $75/tonne 
Nil $100/tonne 

Nil $10/tonne 
Nil $50/tonne 

C (21 or more per bin) 
Stones 
Charge A (1-5 per bin) 

B (6-20 per bin) 
C (21 or more per bin) 

Excessive Bunch Stalk 
Charge A Stalk more than 1% 

by weight 
B Bunch stalk topped 

with fruit 
C Bunch stalk 

Receival Temperature 
From 322C to 402C 
In excess of 402C 
Chemical Residues 
Detections less than 80% of 
Australian MRL 
Detections greater than 80% of 
Australian MRL 

Excessively Large Sultanas 
More than 10% over 17mm in 
length- 6, 5 and 4 Crown 
More than 10% over 17mm in 
length - 3, 2 and 1 Crown 

Nil 

Nil 
Nil 
Nil 

Nil 

Nil 

Nil 
Nil 

$100/tonne 

$10/tonne 
$50/tonne 
$100/tonne 

$11.50/bin 

$115/bin 

$115/bin 

$20/tonne 
$60/tonne 

$150/tonne 

No Commercial 
Value - Fruit 

destroyed 

$75/tonne 

$190/tonne 

Further information on fruit classification can be obtained 
by contacting the Victorian Dried Fruits Board on 
(050) 237 764. 
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SKIN CANCER AND OUTDOOR WORK 

CSIRO 

By Anti-Cancer Council of Victoria & 
Victorian Occupational Health & Safety Commission P.E:S€AACH &~ 

COUNCIL 

WHAT CAN BE DONE IN WORKPLACES TO AVOID 
SKIN CANCER 

The Victorian Occupational Health and Safety Act 
1985 requires employers to "provide and maintain so far 
as is practicable for employees a working environment 
that is safe and without risks to health". Employees are 
required "to take the care of which the employee is 
capable for the employee's own health and safety." 

While burns to the skin are the most common health 
effect from exposure to the sun, skin cancer is the most 
serious. 

This article explains about protection from the sun 
and reducing the risk of getting skin cancer. 
Change the Job 

In many instances employers can easily and 
effectively minimise the risk of skin cancer by making 
some simple changes to the way outdoor work is done. 
• Outside jobs can sometimes be done inside or 

moved to a new location outside that is in the shade. 
A temporary shelter can be er~cted. or trees and 
buildings used for protection from ultraviolet rays. A 
shady spot should normally be available for lunch 
and tea breaks, so that employees can get out of the 
sun. 
Another way is to organise the job so that tasks 
requiring work outdoors get done early in the 
morning, when the ultraviolet rays are less intense. 
Between 11 am and 3pm the ultraviolet is strongest. 
This is the most important time to minimise exposure 
to the sun. 
If it is not practical to change the job in these ways 

then employees working in the sun should be protected 
by suitable clothing and use an SPF 15+ sunscreen . 
Wear Clothing and Cover the Skin 

Skin covered by clothes will not need any other 
protection. Long-sleeved shirts and long trousers or 
skirts provide the best protection. Here are some useful 
tips on wearing clothes for protection from the sun: 

Clothes that you can see light through should not be 
worn. If light is getting through then the ultraviolet 
radiation is getting through as well. 
For the same reason long trousers or skirts give 
more protection than shorts. If shorts are worn, a 
pair that comes down towards the knee will offer 
more protection. 
Loose clothes are more comfortable, don't restrict 
movement and allow ventilation. 

• Light coloured clothes are cooler in summer as they 
reflect the heat. 

• Natural fibres such as cotton often allow sweat to 
evaporate better than artificial fibres. 

• A collar on a garment is a good idea as it will protect 
the skin on the back of the neck. 

Wear a Hat and Sunglasses 
A hat will keep the sun off the face, neck and ears. It 

will also protect any bald spots. The skin on your head is 
one of the places where you can easily get skin cancer. 
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Here are some useful tips on hats: 
Broad-brimmed hats are best. It should have a 10 to 
12 em brim (about 4"-5"). 
Another good idea especially if a lot of bending is 
required, is to have a flap on the back of the hat (like 
the French Foreign Legion). Th is keeps the sun off 
the back of the neck. 
A hard hat can have a flap or extra brim fitted to it. 
Sunglasses are also a good idea. Unfortunately not 
all sunglasses cut out ultraviolet radiation, so make 
sure you use a pair that are clearly marked to say 
they will do the job. 

Use an SPF 15+ Sunscreen 
Sunscreens give skin extra protection against 

ultraviolet rays. It is a good idea to use an SPF 15+ 
broad spectrum sunscreen. This sunscreen will protect 
the skin for at least 15 times longer than the time it would 
otherwise take to burn it. It will cut down two types of 
ultraviolet radiation. 

Some substances increase the harmful effect of 
ultraviolet radiation. These include industrial chemicals 
like asphalt and diphenyls, and some medicinal drugs. A 
water-resistant sunscreen will help give protection when 
there is likely to be contact with these substances. 

Here are some useful tips on choosing and using 
suncreens: 

Where the job requires working with water, a water 
resistant sunscreen should be used. 

• Make sure the sunscreen is labelled "broad 
spectrum" and is rated at SPF 15 or 15+. 
A sunscreen can be bought as a cream, lotion or gel. 
All work equally well, but a preference for one or the 
other may depend on things like stickiness or skin 
type. 
The suncreen should be put on at least quarter of an 
hour before going out in the sun. 
A:ways put sunscreen on dry skin. 
Make sure the face, neck, ears, arms and the back of 
the hands are covered. 
Reapply sunscreen every two hours. If sweating 
freely it must be reapplied more often. 

CHECK YOURSELF FOR SKIN CANCER 
The chances of getting a skin cancer are higher for 

outdoor workers. And if you have been working outside 
for a number of years and you don't wear a hat and take 
other precautions, you are increasing your chance of a 
skin cancer. It is worth having a check to see if you have 
any skin cancers right now. 

If you do find any of these cancers or sunspots go 
and see your doctor as soon as possible. 

Check the parts of your body most often in the 
sun, i.e. your face, ears, neck, shoulders, arms and 
hands. 
Check for: 
• Sun spots 

These rough , dry and firm spots are not skin cancers 
but they do show that your skin has had an overdose 
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of ultraviolet. Very occasionally sunspots turn into 
cancers. 

+ BCC Cancers 
This is the most common type of skin cancer. BCCs 
rarely spread internally. These small, round or 
flattened lumps are red, pale or pearly in colour and 
may have blood vessels over the surface. 

+ SCC Cancers 
These are less common than BCC skin cancers but 
more dangerous as they can spread. They are red 
scaly areas that may bleed easily and turn into 
ulcers. They can look like a sore that doesn't heal. 

+ Melanoma 
Melanoma is the rarest but most dangerous skin 
cancer. It can be fatal , but nearly all melanomas are 
cured when treated early. 
A melanoma looks like a spot of unused freckle or 
mole that changes colour, size and thickness over a 
couple of months. It can be dark brown, black-red or 
blue-black or a combination of these colours. 
Check all over your body for melanoma. It can 
appear even where your body has been 
protected from the sun. 
The Anti-Cancer Council of Australia produces a 2.5 

litre pump pack of SPF 15+ broad spectrum sunscreen 
which provides maximum protection, when used as 
instructed, and is also water resistant. 

This product is available in Sunraysia through the 
Sunraysia Cancer Support Group Inc. for the very 
competitive price of $45. 

To secure your pump pack and protect yourself and 
your family from the sun, telephone Jenny Gledhill on 
274 225 after 6pm. 

Windy days can hide a strong does of 
ultraviolet. People talk about windburn but 
wind can only dry the skin. Windburn Is 
sunburn. 

Your skin can easily burn when the sky is 
cloudy. The ultraviolet rays are scattered in 
all directions by the cloud. 

It doesn't have to be hot for ultraviolet 
radiation to reach and burn our skin. 

Ultraviolet radiation bounces off water, sand, 
concrete, light-coloured surfaces and snow. 
People who work near water will have to take 
extra care. 

Sun SmaRT 
suPJ sLOP! SLAt>! 

NEW APPOINTEES TO DRIED FRUITS 
RESEARCH AND DEVELOPMENT COUNCIL 

New members have been appointed to the Dried 
Fruits Research and Development Council. 

They are Dr Prue McMichael , a plant pathology 
consultant from Adelaide, and Mr Ivan Shaw, a dried vine 
fruit producer from Merbein, Victoria. Ivan is best known 
for developing the Shaw Trellis System for mechanising 
sultana production. Dr McMichael has national and 
international experience in horticultural extension and 
applied research. 

The appointments were announced in January by the 
Minister for Primary Industries and Energy, Senator Bob 
Collins. A third appointment to the Council is still to be 
made following the late withdrawal by a nominated 
appointee. 

"The appointment of two newcomers from different 
backgrounds will inject new ideas and experience into the 
Council, which is a healthy way for the Council to start its 
second three year phase," said Senator Collins. 

Senator Collins said he had also re-appointed the 
Council's Chairman, Mr Bob Taylor, for a further term. 

"Under Mr Taylor's leadership the Council has made 
a significant contribution to the dried fruits industry over 
the past three years," said Senator Collins. 

"This particularly applies to improvements in the 
industry's capacity to produce what its clients want." 
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Also re-appointed to the Council were: Dr Rob 
Walker, Research Manager, CSIRO Division of 
Horticulture, Merbein; Mr Robert Blenkiron, General 
Manager of the Angas Park Fruit Company Pty Ltd, 
Angaston; Mr Brendan Gledhill, dried vine fruit producer, 
Dareton; and Mr Keith Sticpewich, prune producer, 
Wirrimah, NSW. 

"These re-appointments, coupled with the new 
appointments, represent a good combination of 
experience and enthusiasm which augurs well for dried 
fruits research and development," Senator Collins said. 

Dr Prue McMichael 

All appointments are for 
a three-year term beginning 
on January 1 1 995. 

Senator Collins paid 
tribute to the contributions 
made to the Council by the 
three retiring members, Dr 
Martin Barlass, Dr Keith 
Garzoli and Mr Peter 
Vandenberg and thanked 
them for their involvement 
with the Council over the 
past three years. 
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THIS YEAR•s HARVEST - MAKE OR BREAK? 
By Heather Atkins & Wayne Whitehead, 

Counsellors, Sunraysia Rural Counselling Service 

This year's harvest will have a number of implications 
for dried fruit growers. 

Taxation 
Growers who are considering sending fruit to the 

wineries for the first time should be aware of the taxation 
implications. 

There may be an additional taxation liability for dried 
fruit growers who are considering sending some or all of 
their fruit to the winery. 

Growers should discuss this with their accountant 
prior to lodging their fruit if they are considering changing 
their usual procedures. 

When selling fruit to the wineries, the price received 
is set. Because of this, the Australian Taxation Office 
considers that the total amount of income is received at 
the time of selling the fruit , even though the grower will 
not actually receive some of the payments until the 
following financial year. 

That is, winery payments received after June 30, 
1995 (for example July and September 1995) are 
classified as income for the financial year ending June 
30, 1995. 

Hence the taxable income may be higher than the 
previous year. 

For dried fruit payments the method of assessment is 
different. The exact final price received for dried fruit is 
not known at the time fruit is delivered to the packers. 

Therefore the income declared on taxation 
returns is the actual amount received during the 
financial year. 

"Spending " Your Profits 
It is important that growers who believe they have 

surplus funds maximise their opportunities for long-term 
viability. 

The optimum way to utilise funds depends on 
individual circumstances. 

Growers need to be aware of the need to improve 
the productivity of their properties by replacing old vines 
with new varieties, and upgrading trellis. 

In times of rising interest rates it may also be wise to 
reduce debt levels and increase equity to allow for future 
borrowings. 

Buying another new tractor may be a lot more fun but 
may not be the best way of ensuring long-term 
profitability! 

This year's profits may provide an opportunity to 
retain cash as a financial reserve for possible difficult 
times or adverse conditions in the future. 

Holding a cash reserve and having a small tax 
liability may be more beneficial to your business long
term than spending surplus funds to prevent paying tax. 

We suggest that growers discuss the financial 
management of their property with their accountants 
before they make their decisions. 
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$45,000 Re-establishment Grant 
A Re-establishment Grant of up to $45,000 is still 

available through the Rural Adjustment Scheme for 
growers who leave farming. To be eligible, farmers must 
apply before they leave their property, before it is sold , 
before they personally declare bankruptcy, or before they 
are declared bankrupt by a creditor. 

Applications made after these events will be rejected 
by the administering authorities, in accordance with the 
rules of the scheme. 

The grant of up to $45,000 may be paid if, after the 
sale of the property and payment of debts, your assets 
are worth less than $45,000. If your net assets are 
between $45,000 and $90,000, you may be entitled to a 
lesser amount of the grant. Household and personal 
effects are not included in the value of your assets. 

· A recent change to the eligibility criteria means that 
farmers in receipt of Job Search Allowance may now 
apply for the grant. Prior to the changes, farmers who 
had received Job Search Allowance for more than nine of 
the previous twelve months could not apply for the Re
establishment grant. 

Other eligibility conditions apply. 

Family Loans 
A major concern for counsellors is the repercussions 

of undocumented family loans. 
If you borrow funds from family members we strongly 

encourage you to have the details of the loan put into a 
legal document at the time of obtaining the loan. Include 
the amount of the loan, the date the loan commenced, 
names of all the people involved, and repayment terms. 

This does not reflect on the honesty and integrity of 
members of the family, but helps to prove debts to other 
parties if required. It also safeguards all members of the 
family if there is a breakdown in communication within 
the family at a later date. 

You may wish to contact your solicitor for assistance. 
If you are applying for the re-establishment grant this 

documentation MUST be supplied, otherwise you could 
miss out on up to $45,000! Details of fami ly loans may 
also be required by lending institutions. 

Further information 
The Sunraysia Rural Counselling Service provides 

free independent and confidential financial counselling on 
your property or at the Sunraysia Horticultural Centre 
where an office is provided. 

For further information or assistance contact Wayne 
Whitehead of Heather Atkins at the Sunraysia Rural 
Counselling Service. Telephone the Counselling Service 
on (050) 514 500 between the hours of 8.30 am and 4.30 
pm Monday to Friday, or (050) 514 535 at any time 
(answering machine) . 
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USE OF L.P. GAS FOR FRUIT DEHYDRATION 
A CONSUMER GUIDE FOR SAFE HANDLING 

Principal Characteristics: 

• 

• 

• 

• 

• 

L.P. Gas is 'liquefied petroleum' gas, commonly 
known as L.P.G. or simply 'bottled gas'. These are 
names used to describe PROPANE and BUTANE. 
L.P. Gas is stored in cylinders under moderate 
pressure as a liquid. When gas is required, the 
cylinder valve is opened and some of the liquid 'boils' 
off as a vapour or gas. 
L.P. Gas as a liquid expands to 270 times its volume 
as a vapour. This enables L.P. Gas to be 
transported and stored as a compact liquid but be 
burnt as a gas. 
A strong, distinctive odorant is deliberately added to 
L.P. Gas to assist in early detection of even minor 
leaks. 
Since L.P. Gas is heavier than air, any leaked gas 
will always flow downwards, collect in low spaces, 
and be slow to dissipate without ample ventilation 
and air movement. 
All L.P. Gas is absolutely non-toxic, non-corrosive, 
clean burning and non-polluting, but if inhaled in 
sufficient volumes, it would cause suffocation. 

Basic Safety Rules: 

• Ensure fixed L.P. Gas installations are carried out 
and serviced by a licensed or authorised gas fitter. 
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Keep L.P. Gas appliances and fittings in first class 
condition. 
Check them regularly for any deterioration in 
performance, signs of corrosion or for minor leaks. If 
any leak of gas is detected, refer to Emergency 
Procedures . 

Care of L.P. Gas Cylinders: 

1. All L.P. Gas cylinders sold in Australia are designed 
and manufactured to meet strict Australian Standards 
Association specifications. 

2. Every cylinder must be inspected at an authorised 
L.P. Gas Test Station at least once every ten years. 
The last inspection date is stamped on the cylinder 
collar, neck or foot ring. 

3. A safety valve is fitted to the vapour space to allow 
automatic relief of any excess pressure due to 
overfi lling, or in the event of a fire. 

4. Never tamper with the safety valve or other cylinder 
fittings. 
Do not use undue force to open or close the main 
cylinder valve. 
If in doubt, consult the supplier. 
Always fully open cylinder valve when operating. 

5. If any leakage from the valve of a small cylinder is 
detected or suspected, move the cylinder to a safe 
location at least 20 metres from any possible source 
of ignition. 
Slowly release the contents. 
Return the empty cylinder to a Test Station. 
Where the leaking cylinder is part of a fixed 
installation, shut off the main valve and immediately 
notify your gas supplier. 

6. L.P. Gas cylinders (except for forklifts and 
automotive) must always be transported, stored and 
used in an upright position. 
This ensures that the safety valve remains in vapour 
space and not immersed in the liquid. 

7. Store cylinders well away from possible sources of 
ignition or excess heat in a well ventilated space. Do 
not store near other compressed gases. 

8. Keep cylinder secure during transport. 
Use a cylinder sealing plug whenever the appliance 
is not connected. 

9. Shut-off the cylinder valve before disconnecting 
cylinder from the appliance. 
Conversely, when replacing an empty cylinder with a 
full cylinder, ensure that the appliance isolation cocks 
are turned OFF. 

10. Caution Be sure dehydrator L.P. Gas POL Hose is 
connected to VAPOUR valve on cylinder. 
Connection to a LIQUID valve is dangerous, as liquid 
entering the engine or burner regulator can cause a 
sudden explosion. 

11 . Cylinders are not to be totally filled with liquid L.P. 
Gas. 
To allow a safe vapour space for liquid expansion 
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with temperature change, the correct maximum fill is 
approximately 80%. 

12. Filling cylinders while plant is operating is dangerous 
and must not be done by gas Supplier as overfill will 
cause liquid to enter system. 

13. To shut down dehydrator, turn off burner, allow 
engine to run for 2-3 minutes at idle, then turn 
cylinder valve off to stop engine. This ensures no 
trapped L. P. Gas in hoses will return to liquid 
overnight. 

Use and Care of Fixed Appliances: 

• 

• 

• 

• 

• 
• 

• 

• 

Installation and maintenance of L.P. Gas appliances 
must be carried out only by licensed or authorised 
L.P. Gas Installers. 
The Installer is responsible to ensure that new or 
replacement appliances are connected, tested, 
adjusted and in safe working order. 
Appliance operating instructions should be handed to 
the customer and explained by the Installer. 
L.P. Gas appliances must not be connected to other 
gas supply systems, such as natural gas. 
There are stringent regulations in each State which 
apply to the installation of gas , appliances. Your 
Installer and the gas supplier should assure you of 
full compliance. 
Read the Manufacturer's operating instructions . 
Keep cylinders upright and on a stable base. 
Gas regulators must be kept clean. 
Check for leaks by brushing on soapy water. 

NEVER USE A MATCH!!!! 

When a portable appliance is not in use, turn off the 
cylinder valve. 
Ensure that cylinders are not overfilled. 
Cylinders filled by volume in the field are fitted with 
ullage gauges, from the outlet of which liquid L.P . 
Gas appears as a white fog when the cylinder has 
been filled to the maximum permitted leve l of 80%. 
The filling operation is then stopped. 
Use the correct type of hose. 
Do not make up temporary connections. 
Keep hose gently curved to eliminate kinks and 
damage. 
Do not use copper tubing on portable systems. 
Use ALPGA approved hose. 

Emergency Procedures: 

Leak Suspected - Location Uncertain 

1. Check the entire system if there is ANY indication of 
gas leak, such as smell or hiss. 

2. Test with soapy water solution, which will bubble at 
any point where gas escapes. NEVER use a match 
or flame to test. 

3. Rejoint and test. 
If the leak has been indoors, fully ventilate the room 
before further use of the appliance. 

4. Do not interfere with any part of a fixed installation. 
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Leak Detected - Not On Fire 

1: It possible stop the leak by shutting cylinder valve. 
2. Ventilate the area thoroughly until the air is clear. 
3. If not possible to stop the leak, remove cylinder 

carefully to safe outdoor location. Keep the leak 
uppermost so that only gas and not liquid escapes. 

4. Keep hands and face clear of any stream of escaping 
liquid. 

5. If cylinder cannot be removed, disperse gas with fine 
water spray and provide maximum ventilation. - I . ........ -,~ ' 

. ' . ·~. . -.- --· --- : . ,;:..,.~-- . 

- -~ · ---: ........... 

Growers should ensure that a fire extinguisher 
suitable to their needs is available immediately in 
case of an emergency . 

Leaking Cylinder or Appliance - On Fire 

1. If valve is undamaged, close if safe to do so and let 
fire go out. 
Do not use again until inspected. 

2. If valve cannot be closed, call fire brigade or pol ice or 
gas dealer, advising location, that it is L.P. Gas, and 
cylinder size. 
Keep cylinder cool by water hose but DO NOT 
attempt to extinguish flame . 
Unburnt gases in confined space may explode if 
re-ignited. 
Keep clear and await assistance. 

3. If there is any possibility of cylinder(s) being engulfed 
by fire, evacuate the adjacent area. 

Cylinder Exposed to Excessive Heat 

1. Keep cylinder cool with a water hose, sprayed from 
maximum possible distance. 

2. Remove from heat source if possible and if safe to do 
so. 

For more information on the safe use of gas 
dehydrators contact your L.P. Gas distributor or the 
manufacturer of the dehydrator. 
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RESEARCH 194 FIELD DAY HAILED A BIG SUCCESS flei€.6KH & DE.'v'ElO'MENT 
COUNCIL .. 

The Australian Dried Fruits Association's Production 
Problems Committee and the Dried Fruits Research 
Council held a successful field day on December 21 , 
1994. 

About 300 growers attended 'Research '94', which 
was held at the Mildura Co-operative Fruit Company's 
lrymple branch, Australian Dried Fruit Sales' lrymple 
packing plant, the CSIRO's Merbein Laboratory, and on 
the property of Merbein South dried vine fruit grower, 
Ivan Shaw. 

The field day highlighted the results of the Dried 
Fruits Research and Development Council (DFRDC) 
funded projects undertaken by the Riverlink research 
agencies, comprising the CSIRO and the Victorian, New 
South Wales and South Australian Departments of 
Agriculture. 

Chairman of the Production Problems Committee, 
Mr. Tony Martin, said that feedback from the growers in 
attendance at the field day was very positive. 

"I believe growers appreciated the opportunity to see 
first hand the outcomes of the industry's research 
program funded by the Dried Fruits Research and 
Development Council", Mr. Martin said. 

"There has been considerable interest state-wide in 
emerging production technology resulting from the Dried 
Fruits Industry's investment in research. 

"The sub-surface irrigation system, developed by 
Mr. Peter Clingeleffer of the CSIRO, was one aspect of 
the field day that proved to be very popular with growers 
in attendance. 

"Growers are carefully evaluating the Clingeleffer 
Irrigation System and many are choosing to install this 
technology rather than pressurised drip or sprinkler 
systems," Mr. Martin said. 

'Research '94' commenced with a tour of the Mildura 
Co-operative Fruit Company's lrymple dried vine fruits 
processing plant where growers saw the results of the 
industry's research effort to improve processing efficiency 
and fruit quality. 

Mr. Martin said that growers were given the 
opportunity to inspect laser scanners used to remove 
contaminants from dried vine fruit, along with the 
changes being made to the front-end equipment to 
ensure contaminants are removed before fruit enters the 
coning machine. 

Australian Dried Fruits Sales' lrymple dried fruit 
packeting plant was the sight of the next part of the field 
day, where growers were taken on a tour of the plant. 
Improved techniques developed for the bulk handling of 
dried vine fruit were demonstrated to growers, along with 
the operation of the plant. 

The field day then progressed to the CSIRO's 
Merbein Laboratory where the results of several DFRDC 
funded research projects were displayed. The aim of this 
part of the field day was to inform growers how to 
improve vine performance and yield. 

The research projects on display included: a trial on 
the sub-surface irrigation of vines; how to improve vine 
nutrition; salt tolerant rootstocks for dried vine fru it 
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production; trellis and end post assemblies; property 
management planning for redevelopment, irrigation 
management, increasing farm income; and the control of 
pests and diseases in vines . 

The property of Merbein South grower Ivan Shaw 
was the venue for the final part of the field day. Growers 
were addressed on trellises developed for mechanised 
sultana production, and the machinery thas has been 
developed to use with these trellis systems. 

The ADFA, the Dried Fruits Research and 
Development Council, and the Riverlink research 
agencies are extremely pleased with the success of 
'Research '94'. 

On the day, all growers who attended the field day 
received a set of papers that summarised the research 
projects that were on show during 'Research '94'. A 
number of these folders remain at the ADFA Head 
Office. 

If growers did not attend the field and they want to 
get a copy of the papers, please contact Anthony at the 
ADFA Head Office on (050) 235 174. But hurry, as there 
are not many left. 

Also included in this edition of the ADFA News are a 
series of articles that are based on the information 
provided to growers by some of the presenters at the 
'Research '94' Field Day. 

The articles cover the following topics: 
Low Pressure, Subsurface Irrigation. 

• Salt Tolerant Rootstocks for Sultanas. 
Drainage Water Reuse. 
Property Management Planning. 
Evaluation of End-Stay Assemblies for Grape 
Trellises. 

The end-stay straining rig was used at the 
'Research '94' Field Day to show to growers the most 
cost effective method of assembling an end-stay. 
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LOW PRESSURE, SUBSURFACE IRRIGATION 
By Peter Cllngeleffer, 

~&~ 
COUNCIL 

CSIRO CSIRO Division of Horticulture, Merbein 

The Trial 
Consists of a 65mm drainage pipe installed in an 

existing sultana vineyard since 1989 and connected to 
the low pressure supply network used for flood/furrow 
irrigation. Depth e 150mm. 

The Benefits 
adaptable to existing supply infrastructure. 
low installation and running costs compared to 
pressurised systems. 

• suited to unfiltered channel water. 

• 

• 

• 

improved control of water application compared to 
flood/furrow. 
reduced annual inputs and ease of management. 
reduced water use and high water use efficiency. 
control of leaching and losses as drainage water . 
eliminates cultivation and furrowing out (no cultivation 
for five years) . 
capability to furrow irrigate to establish cover crops or 
provide a leaching. 
access to vineyard for spray application during 
irrigation on after rain. 
may be used with deficit irrigation for vigour control, 
in particular of rootstocks. 

• potential for full automation. 

Water Use 
1993/94 

twin furrow 

single, permanent furrow 
subsurface 

1994 (to December 18, 1994) 
twin furrow 
single, permanent furrow 
subsurface 

12.4 ML ha·1 
(8 irrigations) 

6.5 
4.2 

4.7 
3.0 
1.5 

Water yse efficjency of own rooted sultanas with -

Cane pruning (5 tonnes dried vine fruit per hectare) 
1 .2 tonnes dried vine fruit per megalitre 

= $1,700 gross per megalitre 

Minimal pruning (7.5 tonnes dried vine fruit per hectare) 
1.8 tonnes dried vine fruit per megalitre 

= $2,500 gross per megalitre 

TRELLIS, CLONE, ROOTSTOCK, GRAFTING METHOD, 
SUBSURFACE IRRIGATION TRIAL 

CSIRO By Peter Clingeleffer, ~&~ 
COJNCIL 

CSIRO Division of Horticulture, Merbein 

• To minimise production constraints by utilising large 
trellises, the best available planting material in 
conjunction with subsurface irrigation (1st main crop 
in 1994). 

Trellis effects (0.3m T-trellls Vs Shaw Trellis) 

First main crop 0.3mT Shaw Trellis 
Yield 1994 (kg per vine) 18.5 23.0 
Bunches, spring 1994 47 75 

The yield increase with Shaw trellis gave a benefit, 
as dried vine fruit production, of $2,000 per hectare 
in the first main cropping year. 

Rootstock effect (own roots Vs Ramsey) 

First main crop Own roots Ramsey 
Yield 1994 (kg per vine) 18.9 22.6 
Bunches, spring 1994 60.4 61.5 

The yield increase with Ramsey gave a benefit , as 
dried vine fruit , of $1 ,200 per ha in the first main 
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cropping season. 

Clonal effects (sultana H4, HS, H5V8 and Merbein 
Seedless) as own roots or on Ramsey (first main 
crop). 

Yield 1994 (kg per vine) H4 H5 H5V8 MS 
Own roots 18.5 17.2 19.1 20.5 
Ramsey 21.5 25.5 20.5 22.1 

Grafting method (field graft or bench grafted, with or 
without hot water treatment) 

First main crop Field Bench grafted 
grafted 

- Hot water + Hot water 
Yield 1994 (kg 21.0 22.3 23.1 
per vine) 
Bunches, 54 59 65 
spring 1994 
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SALT TOLERANT ROOTSTOCKS FOR SULTANAS 
By Dr Rob Walker, CSIRO Division of Horticulture, Merbein 

Introduction 
With Dried Fruits Research and Development 

Council support, this trial commenced in July 1987 and 
finished in June 1994. It was established in a replant 
situation, in Coomealla sandy loam soil. Vines were 
own-rooted sultanas and sultanas on seven different 
rootstocks , including Ramsey and 1103 Paulsen. The 
others were hybrid rootstocks. They were trained to a 
narrow T trellis and drip irrigated with three salinity 
levels: River Murray water (average 360EC), 1800EC 
and 3600EC. 

Treatment averages over five seasons (1990 -
1994) for pruning weights, yield and juice "brix" are 
given below:-

I[eatmen1 Own Roots Ramsel£ 1103 Paulsen 

Pruning weights: kg first year wood 
River Water 0.93 2.92 3.04 
1800EC 0.74 2.31 1.86 
3600EC 0.57 1.73 1.96 

Yield : kg per vine 
River Water 22.6 36.0 34.2 
1800EC 21 .2 40 .6 34.4 
3600EC 17.9 33.6 34.3 

Juice 0 Brix 
River Water 20.9 21 .5 21 .0 
1800EC 21 .2 20.9 21 .1 
3600EC 20.8 21 .1 21 .2 

Outcomes 
• Vine cane growth is reduced by salinity , with own

rooted vines and vines on Ramsey and 11 03 
Paulsen suffering similar percentage growth 

reductions at the highest treatment. 
• Vines on Ramsey and 1103 Paulsen maintained 

low leaf chloride concentrations at the higher 
salinities. 

• Yields of Sultanas on Ramsey and 11 03 Paulsen 
were maintained at higher levels than own-rooted 
vines at all salinity levels. 

• Vines on 1103 Paulsen performed similarly to vines 
on Ramsey at all salinity levels. 

• Soil sodicity increased with salt treatment. 

Applications 
Results show the benefit of salt-tolerant rootstocks 

in a saline soil-water situation at Merbein in a 
Coomealla sandy loam soil over a five year period. 

CONSIDERABLE CARE MUST BE EXERCISED IN 
ANY USE OF SALINE WATER FOR IRRIGATION TO 
AVOID PERMANENT SOIL DEGRADATION. 

• Soil testing should be carried out beforehand to 
assess the suitability of soils. 

• The ratio of sodium to calcium and magnesium in 
the irrigation water should be kept as low as 
possible to minimise the sodicity hazard. 

• Boron levels in the irrigation water should not be 
too high, ideally less than one part per million. 

• Regular soil testing should be undertaken to ensure 
soils are not being degraded. 

Further Information 
For further information contact Dr Rob Walker at 

the CSIRO's Merbein Laboratory on (050) 513 100. 

DRAINAGE WATER REUSE DEMONSTRATION SITE 
By Brett Irvine, Irrigation Extension Officer, Murray Sunraysia Water ' "'u" 1:1: M'hl M trrl 

The aim of this trial is to develop a management 
program that allows the use of pure drainage water to 
irrigate vines for dried fruit production. 

Murray Sunraysia Water with the assistance of 
HI FERT established this trial in August 1993. It is 
expected to run until 1997 when the effects of using 
untreated drainage water should have become apparent. 

H5 Sultana vines with four different rootstocks 
were planted on Murray sand soil overlying heavy clay in 
southern Red Cliffs. The rootstocks included Ramsey, 
Paulsen 11 03, Harmony and Dog Ridge. A drip irrigation 
system was put in place with the water source being a 
small pump located on a drainage pit within the property 
bounds. Fertiliser was applied both preplant and 
throughout the season as fertigation. Irrigation 
scheduling incorporated the use of the "Right Amount -
Right Time" computer program. 

This property has been using drainage water on 
lucerne for 15 years without large accumulations of salt 
or boron. This finding lead to the establishment of 
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lucerne inter-row which is harvested and removed . 
Predicted problems with using water from the distri ct 

drainage system included salinity , boron toxicity, 
nematodes and availability of water. The rootstocks 
were chosen because they were resistant to root-knot 
nematodes and have displayed some salt tolerance. 

Findings Thus Far: 

the young vines have all established well compared 
to control vines irrigated with channel water. 
water availability was limited during the harvest 
period but plentiful in Spring and early Summer. 
the EC level of the water varied greatly particularly 
when flows were low (range 1800EC to 6200EC). 
boron levels of the water suggests a build-up may 
occur (2.1 ppm). 

Further Information 
Further information can be obtained from Brett Irvine, 

Irrigation Extension Officer with Murray Sunraysia Water 
on (050) 241 202. 
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EVALUATION OF END-STAY ASSEMBLIES FOR GRAPE TRELLISES ..!: 
By Mahabubur Mollah & Barry Morey 
Sunraysla Horticultural Centre, lrymple 

End-stay assemblies are the key elements of a 
strong, long lasting trellis. Strong end-stay assemblies 
are necessary to withstand the tension and ultimate load 
placed on wire in the trellis system. The major loads 
acting on a trellis are imposed by: 

• 
• 

• 

the weight of the fruit and canopy; 
weight due to rain or overhead irrigation; 
wind loads; 
accidental impact loads imposed by tractors and 
equipment; 
load induced by initial tensioning of the wire; and 
low temperature contraction in the wire . 

End-stay assemblies often fail during the growing 
season, preventing mechanical fruit harvesting, causing 
fruit loss and resulting in expensive repair costs. 
Conversely, over structured assemblies rarely fai l but 
require high capital investment. An ideal end-stay 
assembly should be relatively easy to install , last for 
many years before failing and must fall into a price range 
that growers can afford. 

The design and structure of end-stay assemblies is 
an important decision. Very little experimental work has 
been conducted on end-stay assemblies in terms of their 
strength, post depth in the ground, position and length of 
stay/rail etc . 

The two most common end-stay assemblies in the 
Sunraysia area are the 'post and rail' (fig . 1) and 'post 
and stay' (fig. 2). 

Load 

Fig. 1 'Post and rail' assembly 
Load 

End Post 

Fig. 2 'Post and stay' assembly 
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Depaa bnent of Agrlcalture, VIctoria ---"==" -
These end assemblies are installed using a variety of 

configurations depending on the particular crop load and 
soil type prevailing. However, with the increasing use of 
much higher yielding grafted vines and taller trellises, 
many existing end-assembly configurations are 
inadequate. Four trials have been conducted to date at 
the Department of Agriculture, lrymple to assess the 
strength of different configurations of 'post and rail' and 
'post and stay' assemblies. 

Some of the end-stay assemblies displayed at 
'Research '94'. 

OUTCOMES 

Depth of end post is very Important: 
The results show that the deeper the end post is in 
the ground, the stronger the assembly is, for both 
'post and rail' and 'post and stay' assemblies. 

Inner post did not require deep anchorage: 
The 'post and rail' assembly with the inside post 
buried 0.6 m in the ground was just as strong as the 
assembly with inside post 1.2 m in the ground. 
Increasing the depth of the inner post beyond that 
required to provide some sideways strength (about 
0.6 m) provides no significant increase in assembly 
strength. 

Longer rail length better: 
• Although the results did not show any significant 

effect, there is a trend of higher strength with longer 
rail length. 

'Post and rail' assemblies with end post leaning 
backward are no stronger: 
• Some growers have suggested that leaning the post 

back provides extra strength to an assembly but the 
results do not agree with this. 

Stay height and stay length are critical: 
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• The 'post and stay' assembly gets stronger with 
higher stay position and longer horizontal distance 
between post and stay base. 

'Post and stay' assemblies are stronger: 
'Post and stay' assemblies are significantly stronger, 
both under irrigated and non-irrigated conditions than 
'post and rail' assemblies. 

This post and stay assembly snapped after 1, 749 kg 
of pressure was placed on it. 
Soli moisture has a big effect on assembly strength: 
• Both 'post and rail' and 'post and stay' assemblies 

are significantly weaker in soil which has recently 
been irrigated. 

Post ramming makes an assembly stronger: 
• The results showed that posts which are rammed 

into the ground are less likely to pull out than posts 
placed in a pre-dug hole and packed with scoria and 
small gravel. Consequently this makes the assembly 
stronger. 

GENERAL DISCUSSION 

'Post and rail' assembly 
The straining mechanism of a 'post and rail' 

assembly was found to be the most important factor for a 
stable assembly. Wires are commonly used to strain this 
type of assembly. The tension in the wi re is always 
higher than the pulling force or crop load on the end post 
and may double or triple depending on the length and 
position of the rail. If the rail is shortened and/or lowered 
then this tension will be higher. If a weaker wire (soft 
wire) or component (cast iron Walker pin) is used for 
straining, then the probability of assembly failure is very 
high. 
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The assembly will collapse as soon as the straining 
system fails. Two strands of 2.85 mm or 3.15 mm high 
tensile wires and 8 mm mild steel pins or bolts (if using 
Walker strainer) will improve straining. it has been 
reported that some growers are using mild steel rods 
successfully instead of wires. 

The rail length and position are critical. A longer rail 
in line with the resu ltant pull on the post due to crop load 
will perform better than a shorter rail at a lower position 
than the pull. High bending force is induced on posts if 
the rail is loweted and the probability of post breakage 
increases. 
'Post and stay' assembly 

The depth of end post, and stay length and position, 
are also critical for a strong 'post and stay' assembly. 
Their effects are exactly the same as rail length and 
position as discussed above (ie a longer stay, attached to 
the post in line with the pull performed the best). 

Further Information 
For further information contact Mahabubur Mollah at 

the Sunraysia Horticultural Centre on (050) 51 4 500. 

A section of the large crown at the 'Research '94' 
Field Day. 

End-post assembly research presenters Mahabubur 
Mollah (left) and Rob Hayes (right), both of the 
Victorian Department of Agriculture's Sunraysia 
Horticultural Centre, and DFRDC member, Mr 
Brendan Gledhill at 'Research '94' Field Day. 
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PROPERTY MANAGEMENT PLANNING IN SUNRAYSIA 
By Tony Hickey 
Sunraysia Horticultural Centre, lrymple 

Property Management Plans are concerned with 
evaluating and planning. The plans developed become 
working documents for your horticultural property. 

When we design our home extensions, plans are 
developed with reference to, what is affordable, what 
already exists and what is practicable. We then set 
dates on when each stage of the plan can be completed. 
Without plans, work may go on with little recognition of 
what is already in place (evaluating) or with little direction 
(planning) -work would be done in no apparent order- or 
worse the wrong order. Property Management Plans 
should be developed in the same sensible way as a well 
planned house extension. 

* Property Management Planning recognises the 
importance of: 
• Increasing farm income 

Re-developing 
• Irrigation management 

Budgeting and record keeping 
In maintaining a viable property. 

A Property Management Plan consists of: 

1. Setting of goals and specific targets (personal & 
property) 

Decide the changes you would like to make in the 
future (say next ten years). 

2. Establishment of physical resources 
Start with an aerial photo (1 :1 000) over which many 

other existing plantings/structures or future developments 
plans can be superimposed to give an accurate visual 
picture of what you are working with. A stocktake of the 
physical resources of the property can usually be best 
covered by preparation of: 

A Base Plan (the aerial photo of your property) then 
add: 

• Soil survey results. 
Plantings, showing crop type and area. Also have 
yield records handy. 

• Present irrigation system. 
• Proposed developments. 

You will end up with : "A visual plan of what is on 
your property which can be used to aid management of 
the property" . 

3. Preparation of Property Business Position and 
Planning 

Use your past financial records to prepare a cash 
flow that will identify what surplus money will be 
available to be spent directly on redevelopment or to 
service a loan. 

DEVELOPMENT BUDGET (What if Budget) 
This evaluates the results of proposed 

developments. It will help you phase developments to 
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If you follow these three major steps you will have a 
workable plan for the continued successful development 
of your property. The Property Management Planning 
process is a continuous process which can be altered as 
personal priorities or f inancial circumstances change. 

"In today's economic climate to remain still is to go 
backwards" 

WHY DEVELOP YOUR PROPERTY PLAN? 
Property Management Planning is a system to think 
plans through properly. 
You will make the most of your land and water. 
You will make better use of available funds. 
It is the best way to keep your property viable. 

Assistance Available - Incentive/Rebates 
The Sunraysia Salinity Management Plan and 

Farm$mart realise the importance of planning in assisting 
growers in making informed decisions before investing 
large amounts of capital. As a result the Sunraysia 
Salinity Management Plan has provided an incentive 
scheme which provides free attendance to a two day 
irrigation management course and a range of rebates to 
bring together new irrigation technology with an 
increased understanding of how best to achieve efficient 
irrigation. 

Farm$mart wi ll address the need for assessment and 
planning of horticultural enterprises and finances. 

Further Information 
For further information contact Tony Hickey at the 

Sunraysia Horticultural Centre on (050) 514 500. 

Victorian Department of Agriculture's Tony Hickey is 
seen here detailing to 'Research '94' Field Day 
participants the benefits of Property Management 
Planning. 
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IT'S COOL NOT TO COOK 
Prepared by the ADFA's Food Advisory Services Department 

Cooking Is out! At least the word is. Now we all want to prepare meals that are quick, substantial , 
nourishing or light and delicious. The way to do this is to use shop-prepared items for the base and add your 
favourite dried fruit for a terrific taste. 

NO COOK RELISH 

2 large apples, peeled 
1 large white onion. finely chopped 
1 red capsicum. halved, deseeded, finely chopped 
1 cup seeded raisins. finely chopped 
2 tablespoons white vinegar 
1 teaspoon salt 
1 teaspoon sugar 

Combine apples, onion, capsicum, raisins, then add 
vinegar, salt and sugar. 

Thoroughly mix all ingredients. fill into sterilised jars and 
cover. 

Leave at least 24 hours before using. 

SWEET AND SOUR 
THREE BEAN SALAD 

2 cups chopped cooked French beans 
1 large can baked beans 
1 large can lima (or white Italian) beans, drained 
1 green capsicum, chopped 
1 onion, chopped 

3
!4 cup sultanas 

3
t4 cup soft brown sugar 

112 cup oil 
112 cup cider vinegar 

Combine all the beans, capsicum, onion and sultanas. 
Heat sugar, oil and vinegar together, stirring until sugar 

dissolves. Cool. 
Pour over salad, tossing well . 

185g 
1/2 

2 
100g 
1/2 

crisp-crusted loaf bread (cob or vienna) 
butter, softened 
cup grated parmesan cheese 
tablespoons chopped fresh basil 
salami, finely diced 
cup sultanas, roughly chopped 
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Slice bread crossways at 1112 em intervals without 
cutting the slice all the way through. 
Thoroughly combine butter, cheese , basil, salami and 

sultanas. 
Spread bread slices with butter then wrap tightly in foil. 
Heat in a moderate oven or on the barbeque for 15 

minutes. 

MINTED RICE WITH RICOTTA CHEESE 

1 small onion, very finely chopped 
2 cups long-grain rice 
3 cups chicken stock (use stock cubes) 

abot.:t 200g fresh ricotta (or feta cheese crumbled) 
3
t4 cup currants 

1 
;2 cup chopped fresh mint 

Heat oil, add onion and cook until soft. 
Add rice gradually, stirring 1 minute. 
Add stock, bring to the boil , and cook, covered, over a 

low heat for 20 minutes, or until the liquid is absorbed 
and rice is tender. 

Remove pan from heat, stir in cheese, currants and 
mint. 
Cool before spooning into a lightly oiled mould (such as 

a glass bowl) then cover and refrigerate several hours or 
overnight. 
Turn out to serve with cold meat, or canned fish and 
salad greens. 

MALT BISCUIT SLICE 

90g butter, melted 
112 x 400g can condensed milk 
112 tablespoon golden syrup (or honey) 
112 x 250g packet malt biscuits, crushed 
112 cup crushed nuts 

11
/2 cups mixed fruit 

Mix together butter, condensed milk, golden syrup and 
stir until blended. 

Add crushed biscuits, nuts and mixed fruit, stirring we!l. 
Press mixture into a slice pan about 26cm x 17cm and 

refrigerate. 
If desired ice with chocolate icing or melted chocolate. 

PASTA WITH PAW PAW 
AND RAiSINS 

250g pasta shapes (bows, shells or small tubes) 
1 tablespoon oil 

Pinch each ground cloves, ginger and cumin 
teaspoon paprika 
onion finely chopped 
large clove garlic, crushed 

about 500g paw paw (or fresh peach, nectarine, mango) 
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213 cup halved raisins 
1/4 cup chopped mixed fresh herbs 
113 cup French dressing 

Cook pasta in boiling water until just tender, rinse under 
cold water and drain well. 

Heat oil in a pan, add spices, onion, garlic and gently 
cook until onion is soft then allow the mixture to cool. 

Combine pasta, onion mixture, paw paw, raisins and 
herbs. 

Pour over dressing and lightly toss. 

DRIED FRUIT COMPOTE 

2 cups unsweetened apple cider or pineapple juice 
1
/2 cup water 
4 whole cloves 
1 large stick cinnamon 

375g mixed dried fruits - apricots, raisins, pears, 
sultanas, peaches. Cut large pieces in half 

Combine the cider, water, cloves and cinnamon stick in 
a pan and bring to the boil. 

Add dried fruits, reduce heat and simmer for about 20 
minutes or until plump and tender. Cover and refrigerate. 

Before serving, remove cloves and cinnamon stick and 
serve compote with a dollop of sour cream or 
mascarpone dusted with a little nutmeg. 

CITRUS CHICKEN IN A LIGHT CURRY CREAM 

about 21
12 cups chopped cooked chicken 

1 cup orange or mandarin segments, pith and 

1/2 

3/4 

4 
2/3 

1-2 
1/3 

seeds removed 
cup thinly sliced celery 
cup sultanas 
sliced spring onions 
cup mayonnaise 
teaspoons mild curry powder or to taste 
cup French dressing 

Combine chicken, orange segments, celery, sultanas, 
and spring onions. 

Blend mayonnaise and curry powder together, add 
French dressing and stir until smooth. 

Pour over chicken mixture and toss lightly to coat. 
Cover and refrigerate for 1-2 hours before serving. 
Sprinkle chopped fresh parsley over to serve. 
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MEDITERRANEAN BEEF 

slightly undercooked roast beef 
(left over cold undercooked beef is also good) 

1/4 cup finely chopped onion 
1 clove garlic, crushed 

112 cup sultanas or chopped raisins 
112 cup crumbled feta cheese 
112 cup slivered toasted almonds 
113 cup chopped black or green olives 
113 cup finely chopped capsicum 

1 tablespoon lemon juice 

Slice beef thinly and place on platter. 
Combine onion, garlic, sultanas, cheese, almonds, 

olives, and capsicum. 
Add lemon juice and toss lightly. 
Arrange over the top of the beef. 

COOL LEMON CHICKEN SALAD 

112 cup low-fat mayonnaise or natural yoghurt 
2 tablespoons chopped fresh basil 
1 teaspoons lemon juice 
1 teaspoon grated lemon peel 
2 cups chopped cooked chicken 
1 cup halved green or red fresh grapes 

·
1
12 cup sultanas 

1
12 cup halved snow peas 

112 cup thinly sliced red onion 

Mix mayonnaise, basil, juice and peel. 
Add remaining ingredients, mix lightly and refrigerate . 
Serve in crisp lettuce cups or as a croissant filling. 

FROZEN CASSATA CAKE 

2 store-ready Swiss rolls 
600ml cream 

2 tablespoons caster sugar 
12 glace cherries, chopped 
112 cup assorted glace fruits, chopped (pineapple, 

ginger, apricot) optional 
1 cup packet vanilla cake mix 

112 cup chopped nuts (not peanuts) 
3

t4 cup sultanas 

Line a loaf pan - about 11
/2 litre capacity, with plastic 

film. 
Slice Swiss rolls and line sides and bottom of pan 

reserving a few slices for the top. 
Whip cream to stiff peaks and fold in remaining 

ingredients. 
Fill into prepared mould, cover with remaining Swiss roll 

slices. 
Cover with plastic film and freeze until f irm. 
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KEEP OUT OF THE REACH OF CHILDREN 

Fruit Drying Oil 
Emulsifiable Concentrate 
VEGETABLE OIL BASED ACTIVE CONSTITUENTS: 

712 g/1 ETHYL ESTERS OF C14/C20 MIXED FATTY ACIDS 
62 g/1 POTASSIUM SALT OF CASTOR OIL FATTY ACIDS 

Use to Assist in the Drying of Vine Fruits 
AS SHOWN IN DIRECTIONS FOR USE 

DISTRIBUTED BY: 
MANUFACTURED BY~ Net Contents VINELEAF STORES .. 
HENKEL AUSTRALIA PTY. LIMITED 
83 MAFFRA STREET, 
BROADMEADOWS, 3047, VICTORIA. 

20 Litres 
HEAD OFFICE: Fifteenth Street, 
lrymple, Victoria, 3498. 
Phone: {050) 24 5704. 

VINELEAF STORES 
IRYMPLE 
15th Street, 

lrymple. 
24 5704. 

MERBEIN MERBEIN RED CLIFFS 
Commercial Street, Main Avenue, Laurel Avenue, 

Merbein. Merbein. Red Cliffs. 
25 2304. 25 2402. 24 2102. 

MILDURA COOMEALLA ROBINVALE 
Etiwanda Avenue, 

Mil dura. 
Silver City H/way, 

Coomealla. 
Moore Street, 

Robinvale. 
26 3904. 
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