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EDITORIAL 
From a poor start for many growers following the October 1977 hail 

storm, 1978 has turned into a year of achievement for The ADFA. And 
while the 1977 storm was a disaster, its effect was softened by the 
prompt response by the Victorian Rural Finance and Settlement 
Commission, the Mildura Shire and City Councils, the First Mildura 
Irrigation Trust, the State Departments of Agriculture and Water Supply 
Commission and the Commonwealth Department of Social Security. 
The waiving of rates by the Shire and City Councils to affected growers, 
the deferral of water rates by the Irrigation Trust and the Water Supply 
Commission, and the injection of over $2.4M in low interest loans by 
the Rural Finance and Settlement Commission undoubtedly saved 
many growers from financial disaster. The granting of social service 
benefits to growers without income enabled these to survive the 
season. Our thanks go to the officers of these departments and local 
authorities. 

With the 1977 storm so clearly in our memory perhaps our greatest 
achievement for the year was the negotiating of a Hail Insurance 
Scheme. This scheme has already been put to its test and its benefit to 
the Industry already proven. It now provides a total of $3.5M cover 
against hail damage. 

Two other achievements during the year were the forming of a single 
ADFA pool for all varieties except Prunes, and the passing of the 
Equalisation Legislation. The Industry can be justly proud of these 
achievements as they will bring lasting benefit and long term stability to 
growers. 

The forming of a single ADFA pool means that there is now a simple 
and actual sharing of proceeds between Packing Companies instead of 
the complicated adjustment procedures of The ADFA. This will result in 
a quicker finalisation of pools and a more equitable distribution of 
proceeds. Equalisation is at Packer level, and does not mean that all 
growers will receive the same proceeds. To do this would have 
completely eliminated all packer incentive to improve efficiency. 

The Equalisation Legislation, something which the Industry has been 
trying to achieve since 1924, means that all Packing Companies, ADFA 
or non-Association, must now share equally on the Australian market. 
The Packer incentive to be a little more competitive, a little more ef
ficient, still remains but that competition will now be fuoght on a 
common ground. No Packer can now outprice his competitor simply by 
selling solely to the Australian market in a year of low export prices. 

Our critics have suggested that we haven't gone far enough and that 
the single ADFA pool should be made a single Industry pool through 
the control of a single statutory authority. They, of course, are entitled 
to their opinion, but I believe that The ADFA has proved over many 
years that it is capable of marketing without statutory control. 
Equalisation was necessary, further statutory control should not be 
introduced until it also is proven to be necessary. 

With world prices at an all time high Season 1979 should be a bumper 
year for growers. The only cloud on the horizon is the possibility of 
Shiraz and Doradillos increasing Raisin production above the tonnage 
of Profitable marketing. I hope this tonnage will not eventuate but if it 
does we will endeavour to market it to best advantage. 

I wish you a merry Christmas and a very happy and successful New 
Year. 

Frank H. Gill, 
CHAIRMAN, 

ADFA BOARD OF MANAGEMENT 
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SPECIAL REPORT: 

Industry Conference 
If any single message came out of the 

Industry Conference in Mildura on 29th 
November it was the need for greater ef
fort by growers in producing and de
livering clean. well-cured fruit. Probably 99 
per cent of foreign matter found in dried 
fruits originates in vineyards or on drying 
greens, and while new equipment recently 
installed by packing companies can do 
wonders in producing clean fruit it cannot 
perform miracles. A Three Cornered Jack 
(Double Gee in Western Australia) 
embedded in a berry will probably find its 
way right through the packing process and 
end up with the consumer- at no credit to 
the Industry. 

The unfortunate thing is that most 
growers are aware of their responsibilities 
and, when seasonal conditions permit, do 
deliver clean, well cured fruit. But there is 
a minority who do not, and these few are 
adding a cost to the Industry which is 
shared by both good and bad growers. 

The message was clear, all growers 
should take just a little bit extra care, and 
the few irresponsible growers should be 
penalised until it is no longer economic for 
them to deliver dirty or badly cured fruit. 

ADFA Board of Management said that it 
was disturbed by the number of complaints 
it had received during the year of Three 
Cornered Jacks. This was definitely a 
problem which only growers ·could 
overcome. In the long term there was some 
hope of biological control but this was 
many years ahead and, for the present, 
control would remain a grower 
responsibility. 

Packers reported on the new equipme.nt 
they had installed to meet the higher 
standards accepted by the Industry over 
the past three years for export marketing. 
This special pack standard will apply to all 
markets in 1979. The new standards 
require additional washing of fruit and 
because high moisture fruit absorbs ad
ditional moisture at a h"1gher rate than dry 
fruit it was essential that all fruit be dry and 
well" cured before proCessing. For this 
reason Packers asked for a reduction of 
one half per cent in the permitted intake 
moisture levels of all Dried Vine Fruits. For 
the main variety, Sultanas this would 
reduce the permitted moisture level from 
13.5 per cent to 13 per cent. This 
recommendation will be referred to The 

HAIL INSURANCE 

ADFA Bo~rd of Management and possibly 
to Federal Council 

Packers emphasised that the cleaning of 
dirty fruit was a costly operation and that 
growers could help reduce packing costs 
by delivering clean fruit. 

One particular problem was caused by 
broken leaf fragments embedded in 
damaged fruit. This· could arise with trellis 
dried fruit being harvested before it is 
properly dry, ·or from rack dried fruit being 
shaken down while still 1 moist and from 
having force applied to .free fruit from the 
mesh. 

The growing, processing and marketing 
of Dried Fruits is a complex, closely 
interwoven chain with each link being dep
endent on the others. Agents bear the final 
responsibility of marketing the fruit. but the 
first re~ponsibility rests with growers. By 
acknowledging this responsibility and del
ivering fruit suitable for easy processing 
growers will help to reduce processing 
"costs, assist marketing and, finally and 
most importantly, increase realisations to 
all growers. Surely a worthy aim. 

The specific recommendations to 
growers from the Conference were: 
- Avoid damage to fruit when removing it 
from the racks; 
- Preferably cure fruit on the ground, or 

when using rack dehydrators ensure that 
the fruit is properly dried; 
- When possible remove bunch stems 
and deliver separately; 
- Allow fruit to dry properly before 
mechanically harvesting; 

Do not press fruit in sweats or bins, de
liver it as free running as possible; 
- Maintain continual control over Three 
Cornered Jacks and similar burr type 
weeds; 

-- Keep drying greens clean and an 
unworked bank under the vines during 
harvest. 

The Conference, which was held in the 
Grand Hotel Mildura, was convened by 
The ADFA at the request of the State 
Dried Fruits Boards Consultative 
Committee and was attended by repres
entatives of the Board of Management, 
Agents Packing Companies, Dried Fruits 
Boards, Commonwealth Grade Fixing 
Committee and CSI RO. 

Claims procedure 
After any future hail-storm, The ADFA Board of Management will 
establish an office for the lodgement of claims. 

In llllildura, this will be at the Dried Fruits Centre and in other districts 
will probably be at the local packing company. Special forms have been 
prepared for the lodgement of claims. 

This new arrangement will 
and processing claim forms. 

relieve packers of the work of accepting 
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Dehydration of vine fruits 
This is Part i of a three part report. drawn up by Messrs. J. C. Berrett & H. L. Weste. to the 
ADFA Production Problems Committee. Parts 2 & 3 will be published in the next Issue of the 
"News". 

The term "dehydration" is used to 
refer to artificial drying, i.e. the 
mechanical application of heat to 
dry fruit, to distinguish it from 
"natural drying" by sun and wind. 

The purpose of this preliminary report is 
firstly to trace briefly the history of grape 
drying in Australia so that we can 
understand and define precisely the nature 
and extent of the problems and needs of 
the present fruit drying techniques. and 
then from this try to predic.t the role that 
dehydration will play in the near and 
medium future. paying particular attention 
to the likely impact of a number of new 
factors that are now entering the picture. 

Detailed studies of technical features 
and comparative costs and benefits will be 
the subject of a further report. G~nerally. 
the use of dehydration has been rather 
erratic. to supplement natural drying as 
required. but gradually the trend is 
emerging for it to be a regular 
complementary part of the drying process. 
and the whole gist of future developments 
in both the natural drying and dehydration 
parts of the process will be to develop 
techniques and systems of fruit handling 
that will enable the two methods of drying 
to be used to complement each other to 
greatest advantage, both economically and 
for practical management. 

The criterion may not necessarily be the 
·efficiency and economy of the actual de
hydration pi"ocess, but how this fits into an 
overall system of fruit handling and drying. 

lr. Australia. the use of total dehydration 
from the fresh-grapes has been limited to 
small quantities for specialised markets. 
because of the costs involved. 

While it could be interesting to speculate 
on the possibility of large centralised de
hydration _plants that would take fresh fruit 
from the growers and dehydrate it with the 
use of cheap fuels such as natural gas. 
there does not. in fact. appear to be any 
trends of pressures for this to be de
veloped in the near future. and with the 
likelihood of this type of fuel becoming 
much more expensive and perhaps 
restricted it does not seem as likely now as 
maybe it once would have. that this 
concept will be developed in the more 
distant future. 

In the early days of fruit drying in 
Australia. the fruit was dried by spreading it 
on wooden trays laid out in the sun. While 
this made very efficient use of the sun as a 
drying agent, it involved large amounts of 
labor in handling trays, turning the fruit and 
protecting it during inclement weather. 
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Around 1910 the use of wire-netting 
drying racks developed. As several layers 
of fruit were held one above the other this 
enabled the fruit to be handled and 
protected much more compactly. However. 
as much of the fruit was shaded the drying 
rate was slower and the use of dip 
materials to hasten drying become more 
important The use of such racks proved 
suitable to our conditions and has 
continued to the present with only minor 
developments. 

With the free circulation of air through 
the fruit on the netting, the initial stages of 
drying are quite efficient, but as the fruit 
nears the final stages. the drying rate is 
very susceptible to weather conditions and 
only occasionally can fruit be dried on the 
rack to the stage of being ready for 
processing and packing. 

The traditional method of "finishing-off" 
has been to spread the fruit on hessians on 
the ground between the racks where the 
direct radiant heat of the sun can complete 
the drying by raising the temperature of 
the fruit well above the ambient air 
temperature. 

In latter years the use of various forms of 
dehydration has replaced ground drying to 
a large extent. Whlle spreading the fruit in 
the sun makes efficient use of a free 
source of energy it involves a lot of 
expensive manual labor to make use of it, 
and .a degree of risk because of the 
uncertainty of our climate at that time of 
the year. 

Dehydration. on the other hand. involves 
the use of fuel and equipment. but much 
less labor. and less risk. so the equation 
then is largely one of balancing labor costs 
against fuel and overhead costs. with de
creased risk and better quality control as 
other factors to consider. 

The various forms of dehydration and the 
way in which these fit into an overall 
system of fruit handling, each have a dif
ferent balance of these factors. 

The supplementary forms of "finishing 
off' that we are considering in conjunction 
with the rack-drying of grapes are-

1. Ground drying in the sun. 
2. Rack Dehydrators. 
3. Bin Dryers. 
4. Shed dehydration (i.e. Tunnel de
hydration at the packing shed. 

The points we consider in economic 
comparison are 

1. Labor costs. 
2. Fuel and/or material costs. 
3. Overhead costs. 

4. The practical physical advantage of a 
system in a given situation. 

Perhaps at this point we should look at 
the manner in which dehydration with· a 
stream of hot air hastens and completes 
the drying of the fruit. 

Firstly, heating the air reduces its 
relative humidity, so· that it will absorb 
more moisture from the fruit. Secondly. the 
hot air supplies a source of energy to 
vaporise the water from the surface of the 
fruit 

Thirdly, heating the fruit increases the 
rate of diffusion of the water within and 
through the skin of the berry. This is 
probably the limiting factor that determines 
the maximum drying rate that can be 
achieved. Fourthly, the air stream acts as a 
vehicle to carry the moisture away from the 
berry, and maintain dry air in contact with 
the fruit. 

The combination of these four factors 
greatly hastens the rate of drying (by a 
factor of 10 or more over ambient 
conditions). and enables the fruit to be 
dried to a lower end-point of moisture 
content. 

To understand the need for dehydration 
to "finish-off" fruit it is necessary to 
understand what could be called the 
"P-rinciple of Equilibrium" i.e. that for any 
given combination of ambient temperature 
and humidity there is a corresponding 
moisture content of the fruit that would be 
in equilibrium. If the fruit is wetter than this 
it will dry down to this. point, but no further, 
no matter how long it is left AlternativelY .. 
if the humidity of the air increases. the fruit 
will reabsorb moisture from the air until the 
corresponding equilibrium is reached. 

Under natural conditions. with the fruit 
hanging on a rack where it is largely 
shaded and free circulation of air maintains 
the fruit at or near air temperature, ambient 
conditions of 90 degrees F. or above and 
relative humidity of 15 per cent to 20 per 
cent for several days are necessary for the 
fruit to reach a moisture content below the 
13.5 per cent level at which the fruit is ac
ceptable for packing. 

1t is only occasionally that these 
conditions are maintained dUring the 
drying season, so that most fruit needs 
further treatment to remove the last few 
per cent of moisture to reach this level. 

Spreading the fruit on the ground in the 
sun achieved this, as the direct absorption 
Jf radiant heat from the sun with limited air 
movement through the fruit, enabled the 
fruit to reach temperatures far above air 
temperature. The alternative is to apply the 
heat artificially i.e. some form of de
hydration. 
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As mentioned earlier. the three forms of 
dehydration to consider are -

(1) Rack dehydration 
(2) Bin dehydration 
(3) Shed dehydration 

Rack Dehydration 
In this process the fruit is left 

undisturbed on the rack; the rack is 
enclosed in airtight curtains and large 
volumes of hot air are blown through the 
rack via a duct. 

As this means that no additional handling 
of the fruit is required, it minimises the 
tabor requirement. As the dehydrated fruit 
is ready for immediate delivery to the 
Packing Shed, it can be boxed direct from 
the rack-shaker trays and if the stacking 
and loading of boxes is mechanised, the 
only manual handling of the fruit is to clean 
up berry hessians and side sheets. 

Another major advantage of this system 
is that it can be started from any stage of 
dryness, and under almost any weather 
conditions, according to requirements, i.e. 
it can be used to remove only 2 per cent of 
moisture or 50 per cent with the only ad
ditional cost. being for fuel. 

This is the only system that has this 
flexibility, to be used purely as a labor 
saving device to finish off fruit, or as a 
means of salvaging fruit in bad weather. 

Disadvantages of this method are the 
high capital cost of the rnachine and 
curtains, and an appreciable but not 
exhorbitant fuel cost. · High thermal ef
ficiency cannot be expected with the rather 
make-shift nature of the covered rack. 

There is a fair amount of labor required 
in the setting up of the machine and 
curtains. In general it could be summed up 
that in using Rack Dehydration in good 
weather conditions for finishing-off sound 
fruit, i.e. the removal of green tinge and 21h 
- 5 per cent of moisture, the fuel costs 
would be a little less than the labor costs 
saved, in comparison to putting the fruit on 
the ground. 

In less favorable weather with greater 
degree of drying required, say 8 per cent-
10 per cent of moisture removed, the fuel 
costs would be increased, but by less the 
increase in handling costs of other 
methods. 

tn very unfavorable weather, requiring 
heavy dehydration to save fruit from de
teriorating, the fuel costs will be. further 
considerably increased, labor and over
head costs increased a little, but the savings 
in regard to weight and quality of fruit and 
probable Shed Dehydration, would repay 
costs many times over. 

Apart from the sheer economics of the 
situation, one of the benefits of rack de
hydration is the sense of security it gives, 
and the ability to schedule work with much 
less dependence on the vagaries of the 
weather, however the high initial costs 
makes them a sound proposition only on 
larger properties producing say, 50 tons of 
dried fruit or more. 
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A rack dehydrator can be most economical 

Bin Dehydration 
For Bin Dehydration. the fruit is firstly 

removed from the rack and placed in a 
layer several inches deep in a steel mesh
bottomed bin, covered with an air-tight 
plastic sheet, and hot air is forced 
downward through the fruit from the top. 

The compact nature of this set-up 
enables high thermal efficiency, hence low 
fuel costs. The initial cost is much lower 
than for a Rack Dehydrator so that these 
machines have been much more popular 
on smaller properties. 

The amount of labor required to place 
the fruit in the bin, and then leiter remove 
and box it, is greater" than for rack de
hydration but Jess than for ground drying in 
most circumStances. 

This method gives some degree of 
independence of weather conditions, but 
cannot cope with anywhere near the range 
of conditions that a Rack Dehydrator can. 
The fruit must have no more than a few· per 
cent of excess moisture for it to be able to 
be shaken from the rack without damage, 
and the bin cannot deal easily with too wet 
fruit. 

Shed Dehydration 
The dehydration of fruit at th~ packing 

shed is a very important part of the overall 
fruit drying process, although it is· used on 
only a small part of the crop in most years. 

From the packers point of vie\.-v it is 
essential to ensure that all fruit Can be 
dried enough for processing and packing. 
From the growers point of view it is a very 
important back-stop for occasions when 
other means of. drying are unavailable or 
inadequate. · 

The technique of spreading fruit 
manually on wooden trays and placing 
these in a tunnel dehydrator has remained 
basically unchanged for many years and 
involves heavy labor costs. 

Shed dehydration is by far the most 
expensive form of dehydration costing 
several times more than on-farm methods, 
to remove similar amounts of moisture. 

While existing tunnels may continue to 
have a place in heavy dehydration for 

• Continued overleaf 
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• Dehydration continued 

salvage, there is a desperate need for new 
methods to enable light finishing-off Of fruit 
at lower costs, possibly as an in-line part of 
the packing process in some form. 

So far. this report is a summary of 
techniques in general use at present but 
as the purpose of this survey is to give 
guidelines in the future, it must take into 
account a number of new factors that are 
emerging, as well as building on present 
techniques. 

Some of these new factors are: 
Trellis Drying (and ~ssociated with this); 
MechaniCal Harvesting; · ' 
Bulk Handling; 
Rising labor costs; 
Increasingly stringent Pure Food 

Standards; 
The possibility of Petroleum Fuel 

shortages eventually leading to greatly 
increased fuel costs and possible 
restrictions. 

Trellis Drying, Mechanical 
Harvesting, Bulk Handling 

In trellis drying, the fruit bearing canes 
on the grape Vine are severed and the 
fruit left to hang on the trellis tO dry, either 
with or without the use of sprayed on 
drying mixtures to hasten drying. When dry 
the fruit can be harvested very easily., It 
can be picked manually, knocked off with 
the help of one of number of types ·of 
picking aids, or mechanically harvested 
with specially designed machines or with 
the standard wine grape harvesters. 

The real future of Trellis Drying lies in 
the use of mechanical harvesters as it is 
the only system developed at present that 
allows substantial saving in manual labor. 
In conjunction with mechanical harvesting: 
the use of bulk bins for handling and 
storage would offer the greatest 
possibilities for cost savings. 

. As is the case with rack drying, it is likely 
that only a small proportion of the crop in 

most years, can be expected to dry suf
ficiently on the trellis to be ready for 
immediate processing and packing, and so 
will need so~·e, form of finishing off 

Some growers have done this by 
spreading the fruit in the sun on hessians. 
but this is going back to a laborious, risky 
and dirty method that we are trying to get 
away from. 

Other growers have spread the fruit on 
plastic mesh on the racks and used their 
rack dehydrators. This is reasonably 
economical and makes use ·of existing 
facilities. but again involves a lot of 
laborious handling of the fruit. 

Bin dryers have probably been the most 
efficient method of finishing off Trellis 
dried fruit, but again with considerable 
manual labor, and their capacity is 
inadequate· to handle large quantities of 
fruit in a short time as Will be necessary 
with trellis drying. 

None of these methods of finishing off 
make the most of the possibilities opened 
up by trellis drying and mechanical 
harvesting. It is not much use saving a lot 
of manual labor in the vineyard if there is a 
lot of extra handling involved on the drying 
ground. A new approach to dehydration 
and handling is needed to streamline this 
system. 

Modification of the bin drying system 
with means to fill and empty the bins 
mechanically would be one way of 
achieving this. 

The possibility of designing a perforated 
or mesh-bottomed bulk bin that could be 
used for both storage and dehydration 
could be considered, the bins to be placed 
side by side on a frame and dehydrated as 
in a bin dryer. 

The use' of large bags of OPEl.O weave 
plastic mesh could be another possibility. 

While there would always be many 
growers who would prefer to keep this 
finishing off process "on the farm" to make 

Mechanical harvester 
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use of their own and family labor to save 
cash costs, there could be many 
advantages in developing this at the 
packing shed or a large central plant where 
the advantages of the economies of large 
scale operation .. skilled supervision for 
quality control could be gained. 

If the capital cost of such a plant was a 
deterrant a co-operative scheme coUld be 
possible. Growers could get much more 
value for their money to invest. say $1,000 
in a co-operative set-up than to spend the 
same amount on a comparatively make
shift set up on their own farm. 

Shed dehydration as at present is fnr too 
expensive to use as a general practice, and 
existing plants would be quite inadequate 
to cope with any trend towards this. In fact 
packing shed Managers have been quoted 
as saying that if cheaper dehydration was 
available they would be swamped with fruit 
from people not bothering to finish off their 
own fruit on the block. This points to the 
sort of demand there would be for such a 
service. 

Perhaps one of the greatest needs of the 
industry is for a fully co-ordinated system 
of fruit handling and dehydration to be dev
eloped to streamline the whole process 
from vine to packing line. not only in from a 
purely economic point of view, but also in 
regard to labor problems, quality control 
and fuel usage. 

lf dehydration techniques for "on farm" 
use have been developed that can do the 
job for a few dollars a ton. including labor 
and overheads, then surely the same 
principle could be applied and extended 
for large scale use at comparable costs. 

Some methods of changing existing 
shed dehydration procedures that have 
been, or could be considered are: 

(1) Mechanisation of the handling of the 
trays with the existing tunnel dehydrators. 

(2) The use of Micro-wave heating. 

(3) A multi-pass dehydrator, with the fruit 
travelling on an endless belt as an in-line 
part of the packing line. 
(4) A battery of bin-dryers or a de
velopment of this principle. i.e. the forcing 
of hot air through. a thiCk bed of fruit, with 
the handling fu\\y mechanised. 

(5) Fluid flotation bed dehydration where 
1he fruit is supported and transported by a 
stream of air. 

The high cost and shortage of 
labor 

As the cost of labor is increasing more 
rapidly than most other costs, certainly 
faster than our fruit prices, it is becoming 
more and more attractive to invest capital 
to avoid repetitive labor costs. 

Perhaps the best way to i\\ustrate this 
labor cost rise is to compare wage rates 
with the sweat-box price of fruit. At the 
1975 rates. one ton of fruit was worth a 
little over 4 weeks wages. 

ln 1970 the ratio was 5.7 
In 1965 the ratio was 7.3 
In 1960 the ratio was 8.0 approximately 
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In 1955 the ratio was 9.0 approximately 
In 1950 the ratio was 8.0 approximately 
In 1945 the ratio was 10.0 approximately 

On the other hand the price of kerosene 
for dehydrator fuel was 28c a gallon in 
1965, and 37.5 a gallon in 1975, a rise of 
34 per cent, whereas wage rates in the 
same period had risen from $32.00 per 
week to $100.00, a rise of 212 per cent. 

This means that it became increasingly 
profitable to replace labor intensive tasks 
with dehydration. 

The increasing difficulty of obtaining 
suitable labor, made it advisable to adopt 
labor saving techniques even where it was 
not necessarily economic to do so. 

Increasingly stringent Food Purity 
Standards 

As the acceptable levels of 
contamination by grit and other foreign 
matter have been lowered, it is becoming 
increasingly important to prevent the entry 
of these into the fruit all along the line. The 
main points of entry have been into the 
fresh fruit in the dip-tin, and into the dried 
fruit spread on the ground. 

Any move towards dehydration to finish
off fruit lessens the risk of contamination at 
the fatter stage. and moves towards trellis 
drying and mechanical harvesting, almost 
eliminate the risk at the earlier stage. 

Another form of contamination that could 
be of concern is combustion products from 
fuels used for dehydration where these are 
direct-fired into the dehYdrating air stream. 

However, the industry should beware of 
not being panicked into making an 
unnecessary bogey of this problem, aS if a 
ban on direct firing was enforced, 
practically all existing equipment would be 
completely obsolete, and dehydrating 
costs greatly increased if fuels such as 
liquid petroleum gas were used or heat 
exchange units added, which would lower 
the thermal efficiency. 

Actually if the lighter types of liquid 
petroleum fuel such as kerosene are 
combusted properly there are little or no 
pollutants produced, carbon dioxide and 
water vapour being the products of 
combustion. For example, kerosene is ac
c'eptable in domestic heating units where 
the direct products of combustion are 
breathed for long periods. 

Any complaints on this matter should 
only be accepted on the basis of the nature 
and amounts of the pollutants being 
precisely defined. 

The results of a parcel of contaminated 
fruit being detected in the market could be 
quite serious and the industry would be 
wise to police itself carefully in this matter. 

Steps that co·uld be taken to control this 
would be for some form of contr-ol or 
recommendation on the types of fuel and 
burners used in d~hydration equipment; 
and· for research to be undertaken into 
methods of detecting and measuring such 
pollutants. 
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fuel Problems 
There is a likelihood that within a few 

years. as Australian petroleum prices come 
into line with world prices. that there will 
be a sharp increase in the cost of fuels for 
dehydration. 

However. as shown in figures quoted 
previously, the price of fuel could rise 
considerably before it would seriously ef-

. feet the economics of dehydration, but this 
point should be kept in mind in considering 
long term economic comparisons. 

In the more distant future the possibility 
of fuel shortages may have to be taken into 
account in choosing the type of fuel to be 
used in large dehydration plants. 
Meanwhile research into making most ef
ficient use of solar energy should be 
continued. 

Estimating oil in dipping emulsions 
The application of dipping oil to sultanas to 
increase their .drying rate is a well
recognized procedure in Australian 
vineyards. The two most important factors 
controlling the efficiency of the operation 
are the pH and the concentration of oil in 
the dip mixture. 

The addition of 2.5 per cent of potassium 
carbonate (w/w) to the dip mixture gives a 
pH of about 11. In time, and with use. the 
pH falls but it must be maintained above 10 
to prevent fermentation and to maintain the 
optimum drying effect of the oiL. This is 
easily done by using suitable pH ihdicator 
paper and the addition. as required. of 
potassium hydroxide (caustic potash). 

Control of the percentage of oil in the 
dipping emulsion is not as easy and, at 
present, little attempt is made to maintain 
the concentration at the recommended 2 
per cent level. Operators, on the basis of 
their experience and the rate of throughput 
of fruit, add fresh oil as they consider. 
necessary. Therefore it is desirable to 
measure the oil concentration not only to 
optimise the drying effect on the fruit but 
also to avoid unnecessary and costly ad
ditions. The simple method outlined below 
enables the oil content of the emulsion to 
be estimated by the grower in about 15 
minutes, with a minimum of equipment. 

The method involves breaking the 
emulsion by acidifying to pH 1 and then 
measuring the volume of the separated oil. 

Materials required 

250 ml Plastic volumetric flask (Kartell 
brand or similar) 

250 ml Plastic graduated beaker (Kartell 
brand or similar) 

The volumetric flask will need ten 
graduations, at intervals of 0.5 ml, on the 
neck. This might be done by a local 
pharmacist or by the supplier of the 
equipment. 

Hydrochloric acid, concentrated (31.5 per 
cent w/w, 10M). which is obtainable from 
chemical or laboratory suppliers. 

Method 
Measure 200 ml of dip mixture into the 

plastic beaker and carefully add 20 ml of 
10M hydrochloric clcid; stir until ef
fervenscence ceases. Pour into the 
volumetric flask and make the solution to 

By D. Barnett 

CSIRO Division of Food 

Research, North Ryde, NSW. 

the topmost mark using water washings 
froni the beaker. The dipPing oil separates 
almost immediately and floats up into the 
neck of the fl ast. 

Allow to stand for 10-15 min. and then 
tap or twist the flask to free any small 
globules of oil caught on the inside surface 
of the flask. Measure the volume of oil 
floating in the neck of the flask. The per 
·Cent concentration (v/v) of oil in the 
emulsion may be calculated as follows: 

per cent concentration = 
No. of ml.flqating oil 

2 

FOR SALE 

VINES & CITRUS 
MATERIALS 

Contact: 

SUNNYCLIFF NURSERIES 

For all: 

CITRUS TREES 
VI"'EROOTLINGS 
GRAFTED ROOTSTOCKS 

Also CONTRACT PROPAGATION can 
be arranged for your: 

Green or Hardwood 
cuttings 

Bench grafted rootstocks 
Citrus trees 

For orders or details write: 

PO Box 369 lrympfe, Vic, 3498 
or phone (050) 24-5459 

AH: (050) 24·5500 
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ADFA FIELD DAY 

A worthwhile event 
A successful and informative field day was held in Mildura ori Thursday, 
November 16, last. Despite the hot day, attendance was good, with a 
large contingent of keen South Australian growers as well as many 
locals. · 

Mr Frank Gill, Chairman ADFA. told 
growers that the "'theme of the program" 
was to produce a better and higher stan
dard of dried fruit on the block. The packer 
could only process and pack dried fruit when 
it conformed with moisture and quality grade 
standards. 

Delays in packing and penalties for sub
standard fruit delivered to packers 
jeopardised export deliveries. The cost of 
additional handling was passed on and 
came out of every grower's pocket. 

The program consisted of: 

• Looking at aspects of drying 
cessing and plant breeding 
CSI RO Station. 

and pro
work at 

• Packer problems and requirements. 

• On farm clean up and preparation of 
drying greens. 

• Harvesting, dipping and spraying Of fruit 
for drying. · 

• Rack-shaking, dehydration and finishing 
off. 

Late afternoon saw the convoy of bus 
and cars off to Mr Henry Tankard"s lrymple 
property. Here the topic was based on the 
experiences of the grower with trellis dry
ing of Sultanas and mechanical harvesting 
and handling methods. 

The day came to a pleasant dose back at 
the CSIRO Research Station with a BBQ 
enjoyed by all. 

Some notes 

is 5181b which includes 70\b of remaining 
water in the fruit. 

Drying occurs in two phases: the first 
being very rapid, the second phase being 
very slow as moisture within the berry 
reduces. 

The second fill in racks usually takes 
longer to dry than the first fill mainly 
caused by cooler conditions and higher 
humidities occurring during. the months of 
March-April. 

Ideally, growers need sufficient rack 
room with space for good air movement 
between racks and even bunch distribution 
on rack tiers. 

This allows rapid drying to a point where 
fruit can be safely removed from racks 
without causing damage for further 
treatment. 

Rack Shaking 

Mechanical rack shaking as is used today 
is a modern innovation and time saving de
vice opposed to the hand methods used ir; 
the past. 

Being mechanical it can cause severe 
damage to fruit. when the fruit is still in a 
moist condition. 

Remember. wait till the fruit 
enough to handle safely and the 
separate from the bunch stalks. 

Ground Drying 

is dry 
berries 

This process aims at curing the fruit on 
ground sheets. By exposing the fruit to full 
sunlight color evens up and the remaining 
excess moisture is removed rapidly. 

During the latter part of the season full 
use must be taken of the limiting sunlight 
and heat available. By folding in. ground 
sheets the heat is stored and this allows 
fruit to dry under adverse conditions. The 
removal of stalks and leaf matter also takes 
place at this point. 

Boxing 

The final operation of drying is boxing 
the dried product for shed delivery. Dried 
fruit is now handled in both sweat boxes 
and bulk containers. 

Boxing machines _used for this purpose 
mechanise the operation and reduce the 
hard physical labor input of the past. 

The fruit should be cool when boxed in 
bulk bins in particular, otherwise 
compaction occurs. Containers should not 
be overfilled or topped up with fruit of dif
fering moisture. 

Storing of boxed fruit is often overlooked 
and stacks of fruit for pick up should be 
covered and protected against adverse 
weather conditions. insect and rodent 
attack and contamination. 

Summary 

Drying of grapes on the property is a 
very vital part of the success or failure of 
the harvest season. Here the quality of the 
final product is determined. and a quality 
product presented to the buyer means 
further sales. 

Indications are that more stringent 
regulations will be enforced to ensure the 
supply of dried fruit to our home and over
seas markets. 

As a food producer, the grower has a 
responsibility to produce a clean. sound 
edible product to the packer for immediate 
processing for the consumer. 

Penalties for poor quality fruit production 
are passed on and the grower pays by 
reduced nett returns. 

Make a collective.effort in 1979 and don·t 
relax in your effort to produce a high grade 
product that is sought after and will selL 

On rack and ground 
drying 

Dried vine fruit quality 

By H. L. Weste 
District Horticultural Adviser, 
Mildura. 

The 1979 harvest season is only 
three months away and now is the 
time to consider harvest 
operations. Rising costs 
encourage mechanisation and the 
'r'~t efficient useage of labor. 
Rack prying 1 

Grapes· pla;ced in the fresh stage on 
racks consist of approx. 80 per cent water 
and 20 p6r cent sugar and dry matter. 

On drying one ton of fresh grapes to 13.5 
per cent moisture. 17221b of water has 
been evaporated and the final dried weight 
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By K.leamon 
Victorian Department 
of Agriculture 

The object of this narrative is to 
give a rundown on the dried vine 
fruit drying process involved 
between harvesting and the rack 
and show how they affect the 
quality of the final dried product. 

This section can be divided up into eight 
separate categories: Harvesting, carting in. 
dipping, loading fruit onto racks, rack 
spraying, respraying, racks and mould 
control on racks. 

Harvest to the rack 
Harvesting 

There are three main areas to be 
concerned with- (a} Grit. (b) Fruit damage 
and (c) Maturity. The first two require the 
grower to make an effort to educate his 
pickers. 

Grit: Oiptins or containers should have sand 
and rubbish emptied before filling with 
fruit. Containers should be kept clean and 
free from sticky sugar. as this picks up 
sand. Hosing down will help considerably. 

It is better to lift diptins than slide them 
across soil when picking, sliding tends to 
pick up grit and sand. 

Fruit damage: Avoid rough handling 
while picking and do not overfill 
containers as the truit will become 
damaged when the containers are stacked 
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on top of each other. Load the fruit onto 
the trailer carefully and do not slide tins 
across the top of other full containers. 

Mature fruit: Is essential for producing a 
good quality dried product. Ideally fruit 
should be picked when it has reached at 
least 11 Baume (approx. 20 Brix}. 
Harvesting should start on those areas of 
the vineyard that ripen first. this gives tt-e 
later areas a chance to mature properly. 

Carting in 
Travel at a reasonable speed, excessive 

speeding jiggles the buckets around and 
can cause fruit damage. It also causes 
excessive dust. 

Dipping 
For bulk dipping, the standard strength is 

251b Carbonate of Potash and 1112 gallons 
of dipping oil in 100 gallons of water. This 
strength will give good drying rate and 
good quality fruit. 

Fruit should be dipped for 1~3 minutes. 
Air bubbles in the fruit can be released by 
rocking the dip frame in the dip. Reduce 
the dipping time if fruit cracking occurs. 

It is essential if even coloured fruit is to 
be obtained that all berries be covered 
with dipping solution. Complete coverage 
of berries also ensures all fruit dries as 
quickly as possible, partiallY wetted berries 
dry at a slower rate than fully wet berries. 

Maintain level of the dip by adding 
standard strength solution. lt is best to 
have a separate stock tank with spare 
solution already made up. 

Test the dip every morning with a 
suitable indicator paper capable of reading 
PH 8 to 11. If the PH is less than 9.5 add 
caustic potash until PH is up to 10. Make 
sure that you stir the dip before testing. 

Remove the sediment from the bottom of 
the dip each night and morning. Some 
growers make up special trays which can 
be lifted out, for this purpose. 

If dipping damage fruit watch the dip for 
signs of signatures and fermentation. If the 
dip appears to be losing its effectiveness, 
renew 1r. 

When dipping Walthams of Gordos 101b 
of caustic potash should be added to a 
standard strength dip mixture. The fruit 
should be dipped for around 15 minutes. 
Resprayi ng can be carried out four days 
later with a half strength standard dip 
mixture. 

loading fruit onto racks 
There are two main points to remember 

at this stage (a) avoid damaging fruit; (b) 
Spread fruit evenly (one bunch thick) and 
cover the entire wire. This will ensure a 
quick even drying. It is also important to 
avoid throwing diptins onto the ground 
after they have been emptied, to avoid wet 
tins picking up sand and dirt. 

Rack spraying 
This requires more care and expertise 

than the standard dipping methOd. It can be 
advantageous in certain situations. It tends 
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to wash fruit and can reduce grit levels 
considerably.· The most common method of 
rack spraying is to use a fork type spray 
wand and apply two sprays, the second 
spray four days after the first. 

The first spray is a two-thirds strength 
standard dip solution (171b Carbonate 
R>tash plus 1 gallon oil). Apply at least 10Q 
g811ons per 1000 buckets of fruit. The 
second spray is a one-third strength 
standard dip solution (Bib Potash plus half..: 
a-gallon oil). Again use 100 gallons spray 
per 1000 buckets of fruit. 

Spread the fruit evenly and only one 
bunch thick. Poor spreading is one of the 
major causes or poor wetting when rack 
spraying. 

Avoid very high pressures as this causes 
excess misting, reducing penetration and 
wetting of berries. Also good overlapping 
of the spray in the cantre of the rack is 
essential. 

Respraying fruit on the rack 
To hasten drying, especially if the fruit 

has been wet by rain, the fruit can be 
sprayed lightly using half strength mixture 
(use about 45 gallons per 50yd rack). A two 
jet wand can be used quite successfully 
here. 

Racks 
If rain occurs while the fruit is drying on 

the racks it is important to cover the fruit. 
Roofed racks have a definite advantage 
here and only side curtains have to be 
hung. Unroofed racks can have a 
temporary plastic cover placed over them. 

Mould control on racks 
When mould breaks out in fruit on racks 

some form of treatment is often necessary. 
The old method was to fumigate racks with 
burning sulphur. This is very time 
consuming and tedious. A spray of 1 kg 
Sodium metabisulphite per 1000 litres has 
shown excellent results in controlling 
moulds. 

Work is at present in progress by the 
Victorian Department of Agriculture 
looking at suitable insecticides for 
controlling insects in drying fruit. 

lhnoculation 
against 
Crown Gall 
By B. J. Sainty 
The following information which is based 
on my own experience and the knowledge 
of Mr Ron Daniels of Root Nodule Pty. Ltd., 
Sydney, the company which manufactures 
the innoculant, may be of interest to Prune 
and Tree Fruit growers. 

The innoculation treatment was dis
covered by Dr. Allen Kerr, Waite Institute, 
SA. 

The deciduous tree fruit industry faces t 
many problem diseases, none more serious 
than Crown Gall. For many years large acres 

of Prunes, Peaches. etc .. have suffered the 
depressing effects of Crown Gall with no ap
parent cUre in sight. Now there is a treat
ment used during the propagation and · 
planting stages that ensure Gall-free trees 
being planted by farmers. 

It is firstly most important to keep in 
mind that the seedlings or cuttings or 
roottings should be. dipped in the 
innoculant solution every time they are 
ll)()Ved or handled. It is during this handling 
that slight cuts or abrasions or other 
physical damage occurs to the root system. 
These injury points are the source of 
infection by the gall bactena. 

The preventative programme should be: 

1. :al Seeds to be soaked in innoculant 
before stratification. or 

{b) cuttings dipped in innocutant before 
callousing in hot beds 

2. Further dipping when seedlirigs or 
rooted cuttings are placed into nursery 
beds. 

3. Again, when trees are lifted prior to 
dispatch to growers they should be dipped 
withih two (2) hours of lifting: and 

4. When the 1rees arrive on the farm the 
grower should dip them again prior to 
planting out into the permanent orchard or 
before ··heeling in·· into a holding row. If 
the trees are ··heeled in·· and kept for a 
while before planting out they should be 
again dipped before planting into their f1nal 
position. · 

The above procedure is necessary to 
give full prevention against Crown Gall and 
the Government should be encouraged to 
make this a requirement under Statute In 
the meantime it can only be carried out on 
a voluntary basis and growers should be 
prepared to pay a little more for their trees 
to enSure that the nurseryman has carried 
out the innoculation programme. It would 
be false economy to purchase other than 
innoculated trees and groWers should 
refuse to accept these 

Growers can obtain the innoculant 
material and instructions from: 

ROOT NODULE PTY. lTD. 
PO. BOX 188, 
EPPING. N.S.W 2121. 

Phone Sydney 816 2299 (Business 
Hours). or Mr Ron Daniels on Sydney 
86 3532 (After Hours). 
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COOMEA ... lA, 1978 

Spray trials on trellis-dried Sultanas 
A major. a$pect. oftrelli$-drying not properly re$olved is the thorough 
penetration and. spray coverage of berries for quick drying and produc
tion of good quality fruit. 

Considering the Present trellising of sul
tanas in the district. the most effective 
method of achieving satisfaqtory spray cov
erage is by using Spray· machinery. Spray 
machinery used should give complete cov
erage of the berries and also use a 
minimum quantity of alkaline oil-in-water 
mixture (Aikem). Which is~ an expensive 
item. 

A number of spr,ay machines are being 
currently used tor sprayihg trellis-dried 
fruit in the Sunraysia dis~rict. FoJioWinQ 
favourable results using the 'Span Sprayer' 
with the low rates of 'alkem' in a trial at the 
Horticultural Research Station, Dareton in 
1977, two trials were conducted on a 
number of district blocks in Coomealla to 
evaluate these sprayers and the amount of 
alkem· to be used to effectively dry 
bunches under varying conditions. The 

By R. A. Sarooshi, Research 
Horticulturist and H. Creecy, 
District Horticulturist, 
Horticultural Research Sta
tion, Dareton, NSW. 

1978 district crop was characterised by a 
large number Of medium~sized bunches. 

Trial1 
Comparison of spray rates 

This trial was carried out on four blocks 
where low rates of 'alkem' using a 'span 
sprayer' (100 and 200 gals./acre), were 
compared to higher rates applied by 
various grower machines using 220 to 550 
gals./acre. Three of the grower .machines 

Spray conc./100 gal. 
·Aikem' Oil Cost of* 

Vine lb gal, Potash gal./ oil ahd 
Sprayer Site No. Vigour Potash gal. oil /acre lb/acre acre Potash$ 

Span All sites 40 2 100 40.0 2.0 23.42 
Span All sites 17 1 200 34.0 2.0 22.83 
Wentworth 1 Poor 17 1 500 85.0 5.0 54.50 
Type 
Tankard type 2 Mod-Poor 17 1 450 76.5 4.5 49.05 
Tankard type 3 Moderate 17 1 220 37.4 2.2 23.98 
Tankard typei 4 Vigorous 17 1 550 93.5 5.5 59.96 

*Calculated at 1978 prices. 

Table I 
Effect of spray volumes and concentration on percentage fruit moisture 

content of trellis-dried sultanas 

At cutting I After cutting 

20/2 1/3 15/3 

Site No. Sprayer type DayO Day 9 Day23 

Vigour Rate gal./ acre 0 Brix Fruit Moisture per cent 

1/Poor Span/100* 23.2 74.4 45.0 10.4 
Span/200 22.7 74.4 38.2 11.3 
Wentworth type/500 23.2 75.0 42.1 12.4 

2/Mod-Poor Span/100 23.5 73.5 44.5 16.5 
Span/200 23.7 74.9 49.5 14.6 
Tankard type/450 24.0 73.6 41.5 12.4 

3/Moderate Span/100 23.1 73.3 41.6 16.2 
Span/200 23.3 72.7 42.1 14.1 
Tankard type/220 23.8 72.8 46.4 13.1 

4/Vigorous Span/100 21.8 75.0 48.5 20.7 
Span/200 22.0 74.4 54.1 19.6 
Tankard type/550 22.9 76.0 33.0 14.2 

*Only in this treatment 40 lb of Potassium carbonate and two gals. oil/100 gallons water 
was used.ln all others 171b Potassium carbonate and onega I. oil/1 00 gallon water. 
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were modified Tankard type sprayers 
(mainstream directed from under the vine 
to bunches}, _and o11e was a 'Wentworth 
type sprayer (flood-type applicator with re
circulation). 

The_ sultana vines were cane-cut on all 
four blocks on February 20, 1978, and 
sprayed the next day. 

The. trellis-type was a narrow ·r in all 
blocks except site No. 3, which had a 
single wire trellis. Each treatment was ap
plied on a full row of 38-40 vines and re
peated three times on each of the blocks. 

Assistance was provided to the growers 
in calibration of spray units and in adjusting 
the direction of spray nozzles for best 
possible spray coverage. To check the ef
fectiveness of oil spray distribution, 
fluorescent dye was used in the most 
vigorous situation using the 'Span' at 200 
gals./acre and the Tankard type sprayer' at 
550 gals./ acre. 

Bunches were inspected under ulta-violet 
light and both sprayers showed even alS
tributio'n of sprays on berries. However, the 
heavier application was most apparent in 
visual symptoms by the greater dye 
coverage of berries. 

Results in Table J show that in a low 
vigour situation, low application rates were 
sufficient to induce rapid fruit drying. 

Jn the high vigour situation, low rates of 
oil sprays were not capable of inducing 
rapid fruit drying even during the good dry
ing season of 1978. In the moderate vigour 
situation the drying rate was intermediate 
between high and low vigour situations for 
similar amounts of oil sprays. Fruit produced 
was 4-5 crown in quality and was not affected 
by rates of spraying. 

Conclusion 
• The amount of spray applied to effec

tively dry the fruit rapidly is directly pro
portional to the vigour of the vine. 

• In a high vigour situation given that the 
sprayer used is reasonably effective -
the reason for slower drying is tailage 
cover of canes and leaves preventing air 
movement around the fruit. 

• The approximate volume (gals./acre) of 
standard 'a/kern' required for trellis~ 
drying are: 

Trellis Vine Vigour 

Poor Moderate Vigorous 

Narrow 'T' 200 350 500 

The volumes can be varied depending 
on bunch compactness and trellis type. J n 
some seasons where compact bunches oc
cur in a vigorous vineyard a split applica
tiOn of 'alkem' would be more suitable. 
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Comparison of spray machinery 
The demonstration was prompted follow

ing claims of various spray machinery used 
in the district to effectively spray trellis
dried fruit. To test this, most sprayers used 
in the district for trellis-drying were com
pared in performance on the one proper:y 
at Coomealla using vines of similar trellis 
design and vigour. 

Effectiveness of sprayers wa~ judged by 
comparing rates of fruit drying. As the 
'Tankard type. sprayer' was shown to be an 
effective sprayer in previous work it was 
not included in this study. 

The sultana block which wci.s of relatively 
poor vigour and on a narrow 'T trellis, had 
its canes cut on February 23 and sprayed 
with 'alkem' the following day. The four 
sprayers used were the 'Span', the 'CSIRO 
Starwheel', an 'air blast machine' and a 
four-nozzle sprayer referred to as 'grower 
sprayer'. Each of the sprayers was calibrat
ed for an output of 400 gals./acre. An addi
tional Span spray treatment using 200 
gals./acre was also included. 

The 'alkem' was a standard concentration 
mixture of 17 lb Potash and one gal. 
oil/100 gals. water. Each treatment was ap
plied on a complete row of 40 vines. All 
five treatments were repeated twice in the 
block. 
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GRAPH 1 

Results 
The results are expressed as dryin!=l rate 

of fruit for each sprayer used and are shown 
in Graph I. From the graph it is seen that 
11 days after cane-cutting, the air blast 
machine had the lowest fruit moisture con-

- tent of 28.4 per cent. However. its drying 
rate was slower thereafter, most probably 
because the berries inside the bunch were 
not covered with spray as well as those 
outside and dried slowly. 

The Span Sprayer at 200 and 400 
gals./acre had the lowest fruit moisture 
levels of 12.3 per cent and 13.6 per cent 
respectively 20 days after cutting. Results 
from Trial 1 showed that in a similar low 
vigour situation, low volumes of standard 
concentration 'a!kem' were capable of in
ducing rapid drying. 

The airblast machine had the next lowest 
fruit moisture level of 14.3 per cent on day 
20, although its ability to effectively wet 
sultana bunches in a high vigour situation 
is nOt known. 

The fruit moisture level of the ··csiRO 
Starwheel Sprayer' was 17.4 per cent. Fruit 
sprayed by the 'grower sprayer' had the 
slowest drying rate recording a fruit 
moisture content of 28.3 per cent, 20 days 
after cane-cutting. 

There were no differences in fruit quality 

Comparison of Sprowing Machines 

between the various treatments with all 
fruit being between four and five crown. 

Conclusions 
In the demonstration situation with vines 

of low vigour. the span sprayer was the 
most effective of the four machines in in
ducing rapid drying of trellis-dried fruit. 

-"Rate of fruit drying. 

-------.:,X 28.3 Grower 
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To dry or crush? 
By Russell Witcombe, Agricultural Economist, Mildura, 
Ralph Cadman, Acting District Horticultural Officer, Mildura, 
Victorian Department of Agriculture. 

Between now and mid January, 
many Sunraysia sultana growers 
must decide whether they will 
send their crop to a winery, or dry 
their fruit. 

The Victorian Department of Agriculture 
has calculated, What a sultana grower 
would need to receive from the winery, to 
get the same return as that predicted from 
dried fruit. 

The Department has considered a range 
of dried fruit prices from $650 to $850 per 

-tonne The results are: 
Total Dried 

Sultana Price 
$per dried tonne 

$650 
$700 
$750 
$800 
$850 

Equivalent Winery 
Price Required 

$ per fresh tonne 

$123 
$133 
$142 
$152 
$162 

These calculations assume several things. 

o That door payments for dried fruit will 
be $225 per dried tonne and there will 
be payments of $50 per tonne in May 
and June. The balance will be paid in 
equal instalments over 12 months. 

Q That the payment by wineries is within 
30 days of delivery. 

o Wmeries may take sultanas as early as 
late January; up to three weeks before 
the crop 1s normally picked for drying. 
Th"1s analysis assumes that growers dry
Ing their crop 1n mid February have a 10 
per cent h1gher yield than those supply
ing wineries in 11ate January. 

e The delayed payments tor dried fruit are 
discounted to cover both inflation and 
the obvious preference for cash on de
livery rather than progressive payments. 

• Harvesting costs avoided by supplying a 
winery are about $60 per dried tonne. 

e The analysis assumes that the fruit is 
picked for dry·lng at 11° Baume with a 
wet to dry rat1o of 4.55 to1. 

At th1s stage. 1nformed sources expect a 
dned sultana price to the grower of about 
$750 per tonne for the 1979 crop. 

At this price, and based on the con
Siderations listed above. growers will be 
better oft financrally in drying their fruit, 
unless the winery price exceeds $142 per 
tonne. 

However. there are other factors which 
growers must take into account in deciding 
whether or not they wHJ dry sultanas. 

For example. vineyard management is 
made easier by delivering fruit direct to a 
winery rather than drying on the block. A 
grower who finds difficulty in organising 
labour will value this advantage of selling 
to a winery. 
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Also. growers who regularly supply a 
particular winery generally receive priority 
when the winery is looking for supplies 
from the approaching harvest. Consequent
ly, a grower"s decision to discontinue sup
plying a winery should recognise that there 
may be problems in re-establishing a 
market at the winery in the future. 

These considerations are difficult to 
evaluate in making a decision. However. if 
the price offered by wineries is only say $5 
per fresh tonne less than the equivalent to 
the dried sultana price. then this difference 
is probably enough to tilt the scale in 
favour of supplyinq the winery. 

It is worth mentioning that the additional· 
equipment and special experience re
quired to dry sultanas would exclude or 
discourage a number of growers from dry
ing their crop. These growers, along with 
those strongly adverse to risk and uncer
tainty, will continue to supply wineries·-- at 
almost any price. 

DRIED FRUITS 
MARKET 
By M. Sheehan, 
Australian Dried Fruits 
Control Board 

Despite the temporary easing in demand 
not only from the UK. but all corisuming 
countries, prices of dried fruit at origin re
main firm. In some cases, such as Turkey, 
where heavy sales have been reported, ef
forts are being made by the authorities to 
increase prices over those ruling. So far 
buyers have shown definite resistance to 
further increases and this is emphasised by 
the time of the year. Further major quan
tities will not be required for use until next 
March/April. 

UK markets forward requirements must 
now be expected to enter into a quiet 
pericx.l as Christmas approaches. A further 
limited demand can be expected but only 
tor spot goods needed to fill immediate re
quirements. After it can be presumed there 
will be little or no demand for the next few 
months, except where sellers offer definite 
incentives such as selling out. 

Australia 
Export availability for the 1978 season's 

Currants and Sultanas is fully committed. 
However. there remains approximately 
1,023 tonnes of Raisins unsold, as at the 
end of November. The chances of selling 
these raisins are slim despite the high 
world prices for Sultanas. The chief reason 
being that this variety is virtually unknown 
in many markets and in others due to in
consistancy of supply has been forgotten. 

Sultanas were sold on export pre'; 
dominantly at opening prices, but later 
sales showed significant increase due to 
Californian rain damage to their 1978 TSR 
crop (i.e. lost sales to Canada and Japarl
were in the vicinity of $A 1,200 per tonne 
CIF). 

America 
Rain in August Wiped out 70-75 per cent 

of their 1978 crop. Little more than 50,000 
tonnes are expected to be harvested from i 
their Thompson Seedless Raisin crop. 

Californian growers are to receive , 
$US1,600 per tonne for their fruit of which , 
it has been advised that about $US800 will 
be deducted for salvage and processing 
costs. 

Very few offers are available in export 
markets and the Public Ledger quotes 
price of around $US1.50 per lb FAS basis, 
which at today's exchange rate is approx
imately $1,900.00 per tonne. 

Turkey 
Their Sultana crop is approximately 

75,000 tonnes with sales at present show
ing 52,500 tonnes. The estimated domestic 
consumption is around 10,000 tonnes leav
ing an unsold balance of 12,500 tonnes. 
Prices for export range from $US 1 ,500-
$US1 ,600 per tonne FOB. 

Greece 
The Greek production is also in the 

vicinity of 75,000 tonnes. The market for 
Greek Sultanas is extremely quiet and no 
definite figures are known. Greece has had 
internal troubles between Government, 
growers and exporters. 

Unsold stocks of Sultanas as at March 1 
1979, will pose a threat for the successtui 
export sales of Australia's 1979 crop. 
Greek export prices range from $US 1,500-
$US1 ,550 per tonne FOB for Type 2 and a 
little less for Type 4. 

Quality Competition 
to Robinvale growers 

At the recent Gadget Day, sponsored by 
the Mildura Branch AOFA, Robinvale 
growers Laurie and Rose Glover. were 
presented with the Sultana Quality 
Competition trophy. 

In making the presentation, Mr Helsop, 
Senior Viticultural Officer with the 
Victorian Department of Agriculture, 
congratulated the winners on their services 
in a year of very high quality fruit. The 
Glovers delivered eitht tonnes of 6 Crown 
Fruit to their packing shed. 

Mr Heslop said that quality was essential 
in maintaining markets. The ADFA acting 
on the recommendation of the people 
charged with selling our dried fruit overs
eas. had recently required packers to 
implement more detailed washing and 
packing standards for Canada. Japan and 
New Zealand and there were plans to 
extend this to all markets by 1980. 

The Victorian Dried Fruit Board trophy 
shield are presented annually to emphasise 
that quality begins on the vineyard. 
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1978 Gadget Field Day 
Sponsored by the Mil dura Branch ADF A 

The major prize for the day was 
awarded to Mr Jack Dean, 
Mildura. Mr Dean had simplified 
the filling of bulk bins using the 
disc of a hydraulic ram in place of 
a top link, on a conventional rack 
shaker. This also allows the use of 
a simple, portable ramp. The use 
of another hydraulic ram for 
emptying shaker trays, makes for 
a one man operation, from the 
tractor seat. 

Mr Wally French was also a 
prizewinner, with his safety guard, 
for use in conjunction with 
pneumatic pruning equipment. 

Other winners included Mr 
Charlie Vale for his refinement to 
previous boxing equipment and to 
Mr Bruce Dickie, for a simple 
method of keeping steel trays 
truely aligned. The awards were 
presented by Mr AI bert Heslop, 
Senior Viticultural Industry Of
ficer, of the Victorian Department 
of Agriculture. 

Mr Wally French and his safety 
guard for the free hand, when 
using pneumatic pruning 
equipment. 
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Mr Jack Dean demonstrates his bin filling system. 

Wine Grape Growers Trophy 

Mr Jack Pollock's mechanical vine pruner. 

A drive past machine vine The first drives the tractor while 
pruner won the trophy for the the second sits above and behind 
gadget of most benefit to the wine to the right, operating a saw blade 
industry, at the 1978 Mildura which prunes spurs on the inside 
ADFA Gadget Day. of a "T" trellis. 

The machine entered by Mr J. 
R. Pollock is operated by two men. 

PHOTOS PER COURTESY OF 
SUNRAYSIA DAILY. 
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LEGISLATION PASSED 
Dried Vine Fruits Equalisation Bill1978 
Dried Fruits Corporation Bill 1978 
The Bill provided for a statutory scheme for equalising the market re
turns received for dried Currents, Sultanas and Raisins sold on the 
domestic and export markets. The scheme will commence with the 1979 
season. 

In presenting the Bill for the second 
reading the Minister for Primary Industry, 
Mr ian Sinclair, said that the production of 
dried vine fruit Was a significant 
horticultural industry· and an important 
component in the .. social and economic 
structures of the irrigation areas along the 
Murray River. Annual production was 
about 60,000 tonries, one-third of which 
was marketed in. Australia. 

In ordinary circumStances, the return 
from Australian· m<'irketing has been much 
more attractive than the return from export 
marketing. For the main variety, sultanas, 
for example this difference in return has in 
the .past decade or so, averaged $200 per 
tonne. Retognising the problems for order
ly marketing created by this, the industry 
itself through its national body,. The 
Australian Dried Fruits Association, has for 
over 50 years op_erated a voluntary system
of equalising the returns from domestic 
and export outlets. All dried fruit packing 
;houses but ohe-participate in this voluntary 
:system. 

Without :an industry commitment to 
Equalisation. the industry's marketing 
•:ircumstances carry the inherent risk of 
·substantial diversions of fruit from export 
to the more attractive but limited Australian 
market. beyond the capacity of that market 
to absorb and still maintain a reasonable 
level. of return to growers. 

The Minister said that if that should hap
pen the likely result would be a significant 
fall in overall return to the industry and a 
corresponding fall in grower incomes. The 
ADFA had asked that the Government 
secure Equalisation by placing it on a 
statutory footing. 

Mr Sinclair stated that having regard to 
the possible adverse conseqUences for 
grapegrowers, including growers in the re
lated wine grape producing indu-stry and 
for important regional communities if over
all industry income were· diminished 
because of the abandonment of Equalisa
tion, the Government had &cceded to the 
request. The administration of the scheme 
will- rest with a restructured statutory 
authority, the. new Australian Dried Fruits 
Corporation. 

The Minister said that the statutory 
scheme would operate as follows: 

The equalising process woUld be applied 
separately to each variety each season and 
a levy would be imposed on the production 
of each variety in a season. 

Fruit that was exported would be re-
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lieved from the levy as also would .fruit, 
which for some reason. does not pass into 
commercial channels as packed .fruit for 
human consumption. 

The money ·collected on fruit of a season 
destined for the Australian market, which 
would become due for payment after the 
fruit has been sold, would be held in 
varietal accounts in an Equalisation Fund 
maintained by the Corporation. 

Levy was payable by the producer, but a 
liability to make the payment rested on the 
packer since the normal industry arrange
ment was that proceeds of sales came back 
to the producer through the packer's 
hands. 

The rate of levy to apply to a variety in a 
season would be prescribed after taking 
account of a recommendation from the 
Corporation. The intent of the scheme was 
that the Corporation would assess early in 
the season the expected average return at 
the packing house level from export sales 
of the variety and the rate of levy would be 
the amount by which the anticipated 
average return from the domestic market 
for the variety exceeds that assessed 
average export return. 

The moneys in the separate varietal ac
counts of the Equalisation Fund would be 
distributed by the Corporation in two ways. 

First, since returns from the several dif
ferent export markets vary, some part of 
these moneys may need to be retained to 
ensure that all exports receive in fact the 
assessed average export return for the 
variety. 

At the close of each season's export 
sales each exporter would submit details of 
his sales of a variety for calculation of his 
"average return" from exports of the varie
ty. Where the exporter's average was 
above the assessed average export return 
he would be required to contribute the ex
cess to the varietal account of the fund and 
where his average was below the assessed 
average export return he would receive a 
supplementary payment from the varietal 
account of the Fund. 

The main distribution of Fund moneys, 
would be in the form of an equalisation 
payment on the season's production of a 
variety, whether that production was for 
the. export markets or for the domestic 
market. Advances against an equalisation 
payment would be made regularly 
throughout the season as levy moneys 
build up appropriately in the Fund's 
varietal accounts. 

The Equalisation Payment was payable 
to the producer of the fruit, but packers 
would have a right, subject to appropriate 
authorisation by the producer, to apply 
such moneys in their hands to discharge 
producer indebtedness to them, including 
those costs arising from costs and charges 
associated with the packing of a producers 
fruit. ' 

An important feature of the scheme' was 
the provision for exemption of fruit from 
levy. Tunnel-dried vine fruit would be ex
empt from levy. In particular circumstances 
a variety may be completely exempted 
from levy in a season. Where this occurs 
the equalisation mechanism was in effect 
pUt into abeyance for the vafiety for that 
season, as no equalisation payment would 
be payable and the system of transfers 
between the fund and exporters would not 
operate. 

There were three sets of such particular 
circumstances: 

• Where the production of a variety falls 
to a level close to Australian market re
quirements. 

• Where the differential between 
domestic return and assessed average 
export return becomes marginal {less 
than $20 per tonne). 

• Where the assessed average export re-
turn exceeds the domestic return. 

The Bill provides for the establishment of 
an Australian Dried Fruits Corporation to 
replace the Australian Dried Fruits Control 
Board, which was established in 1925. It 
was Intended that the Corporation be in 
operation on January 1, 1979. 

In speaking on this Bill. Mr Sinclair stat
ed that in respect of its constitution, the 
Corporation was to have fewer members 
than the Board it replaced, eight as against 
eleven. 

Four members would represent growers; 
two members would be persons with 
special qualifications; one would represent 
the Commonwealth and a Chairman. All 
would be Ministerial appointments. All 
members would be appointed as part-time 
members and the term of office would be 
three years. 

The Corporation would continue the con
trol and promotion of exports presently car
ried out by the Board and would also have 
the additional function of administering the 
statutory equalisation scheme. 

It would also have the power to engage 
in trade subject to ministerial approval and 
subject to any conditions specified in that 
approval. 

The Corporation is empowered to bor
row, with the approval of the Treasurer for 
promotion and for the exercising of its 
power to engage in trade. If appropriate, 
the Treasurer may, on behalf of the Com
monwealth, guarantee such borrowings. 
The Corporation would be financed by the 
charge on exports of Dried Vine Fruit. 
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THE ORGANISATION. OF THE INDUSTRY 

The Executive of The ADFA 

BOARD OF MANAGEMENT 
The members of the Board, Agents' Representatives and the General Secretary-Manager are listed on the Contents page of this issue. 

COMMITTEES 
Tree Fruits: Mr F. H. Gill (Chairman), Messrs. J. Green, R. C. I. Harris, W. H. Leggett, D. Milway, C. Roy, T. Spanos, I. Smith, 

P. L. Thompson, R. L. Wood. 

Prunes: Mr F. H. Gill {Chairman), Messrs. K. J. Beecher, M.A. Berridge, N. Brooke-Kelly, L. Cormack, A. E. Delves, D. Granger, E. B. T. 
Hall, J. McGlinn, E. L. Pratt, D. D. Stapley, I. Smith, B. J. Sainty, R. L. Wood. 

COUNCILS AND BRANCHES 

SA River District Council: Messrs C. L. Roy (Chairman}, K. H. Dunstone (Secretary). 
Mid-Murray Valley District Council: Messrs D. ·N. Hackett (Chairman). N. M. Byrnes {Secretary). 

Sunraysia District Council: C. Bailey (Chairman), N.J. Kirwin (Secretary). 
Non-irrigated Council: Messrs A R. Milway (C~airman), W. Plush (Secretary). 
Griffith District Council: Messrs 0. Bugno (Chairman), R. Cecoato (Secretary). 

Young District Council: Messrs N. Brooke-Kelly (Chairman), B. Callaway (Secretary). 

Branch Chairman 

Angaston ............................ A R. Milway 
Barmera ............................. L. E. McCreanor 
Berri ......................... ' ........ T. Spanos 
Cadell ................................ R. W. Tiller 
Clare ................ ,; ................ . 
Coomealla .............. : ............ J. K. Brennan 
Gol Go I .............................. F. Tassone 
Goodnight ........................... J. Hackett 
Koraleigh ............................ W. M. Looney 
Loxton .............................. .W. H. Leggett 
Merbein .............................. V. Malic 
Mildura .............................. R. B. Johnstone 
Moorook ............................. H. R. Swan bury 
McLaren Flat ......................... D. Low 
Nyah District ......................... B. K Boulton 
Pomona .............................. P. L. Copley 
Red Cliffs ............................ A. J. Roddy 
Renmark ............................. R. J. Strachan 
Robinvale ............................ N. J. Jamieson 
SA Prune-growers .................... 0. 0. Stapley 
Waikerie ............................. K. H. Andrew 
Western Australia ..................... A. G. Watt 
Woorinen ............................ J. R. Patterson 

HEAD OFFICE 

secretary 

S.Johnson 
C. W. Dalby 
F. J. Hunt 
R. D. Harris 

P. H. Thompson 
E. G. Morello 
D. M. Connick 
0. M. Ward 
B. E. McLory 
Mrs A K. Hudson 
Mrs F. Lock 
M. R. Boehm 
J. H. Dyer 
1. R. Lloyd 
!.W. Lyell 
M. V. Sutterby 
P. T. Critchley 
Mrs M. E. Thompson 
R. D. Hastwell 
P. L. Thompson 
W. S. James 
N. M. Byrnes 

"Sunraysla House", 24 Jeffcott Stree~ Melbourne, (Box No. 4524, Melbourne, 3001). 
· Telephone: 328 3019 

Telegraphic Address: "Adfasson, Melbourne". 

General Secretary/Manager 
Mr L. P. Burgess 
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Available from book shops and tourist centres, 

or from head office at $1.20 per copy post free. 

----------------------~-----------------------
Printed by the Industrial Printing and Publicity Co. Ltd., 122 Dover Street, Richmond, 3121. 


