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FROM THE CHAIRMAN 
FELLOW GROWERS 

The 1991 sultana harvest is now firmly established as a reference year for 
future comparisons. 

Two downpours in January caused severe damage to Zante currants. Some 
splitting of sultanas also resulted making the major crop vulnerable to any further 
rain. 

The harvest and drying season that followed has rarely been equalled. Eighty 
rain free days accounted for February, March and most of April. 

The latest estimate of the sultana pack is 78,000 tonnes with 95% of all 
deliveries classed as 4 or 5 crown light coloured fruit. 

The elements and a good labour force secured most of the crop by the end of 
March. 

The quality of the pack has ensured that our large crop will be sold for a 
significant premium above the abundant supply of darker and lower quality fruit from 
other nations. 

The price of this overseas fruit imposes a limit to the price of our own crop if 
we are to sell it. While we receive a premium for our fruit, the base market value is 
set by our competitors. 

Recent currency movements in Europe have not been favourable for our export 
sales to major markets. 

The equalised returns lor our much larger crop must fall short of last year's 
rationed crop and its real value will be more accurately estimated by mid-year. A 
prudent grower would not budget on a sultana return greater than $1300 a tonne, 
although there remains a potential to return more. 

The production of seeded raisins is now estimated at 4,200 tonnes. The feared 
blow out of surplus stocks has not materialised. 

Late season demand by winemakers accounted for most of the grapes 
traditionally used in this sector and as a consequence reasonable returns are likely 
for dried Gordos and Walthams. 

The short term position for growers with better than average crops remains 
strong - especially when compared with most of Australia's primary industries. 

We would be deceiving ourselves however to believe we are somehow 
insulated from the forces that threaten so many Australian enterprises at this time. 

In Qlannin!J our future we must be aware: 
. That b1g crops in the Northern Hemisphere later this year could lift the world 
supply to exceed demand; 

. The fate of these crops will greatly influence the value of our next harvest; 

. Increasingly the world price will influence prices in Australiai and 

. Imported fruit becomes cheaper with each year's reduction 1n tarifffrotection. 
The Prime Minister, Mr. Hawke, recently announced a further round o tariff cuts 

to follow the present adjustment of the general rate down to 15% (10% for 
developing countries) by 1992. 

In 1996 tariff protection of dried fruits against developing countries will be nil. 
Turkey -the largest producer and exporter of sultanas and apricots in the world, 

will sell its dried fruit products into Australia free of any barrier or need to pass 
routine inspection to the quality standards applied by the Australian industry. 

The ADFA has written to the Prime Minister outlining the iniustice of his recent 
Industry Statement, especially the decision to effectively e!immate protection for 
dried fruit by 1996 without allowing a catch up, by heavily protected industries. 

The results of reforms to reduce the burdens of inefficiencies and rorts on 
Australian production and exports should precede further tariff cuts for industries 
already on lower levels of protection. 

The lolly of embarking on a further round of tariff cuts without major downward 
adjustment of assistance by the major trading nations is also challenged. 

The apparent need to "buy" waterfront reform in Australia is in stark contrast to 
the ease of inflicting adjustment pressures on the primary sector. 

The theoretical approach of the rabid free traders and deregulators on both 
sides of politics, is being increasingly challenged as injury is progressively inflicted 
on industries and their dependent communities. 

Our future will depend a great deal on a challenge to the credibility of the 
economists assumptions and some tempering of their policies with common sense 
and the lessons of history. 

However, we cannot assume a timely change to the prevailing philosophies as 
those who govern us and those who would like to, still proclaim them to be in the 
national interest. 

Season 1991 has reinforced for us that our best prospect lor viability is to 
accelerate our pursuit of production efficiencies that can deliver superior products. 

Post harvest is a good time to think about it. 

Henry Tankard 
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EXPORT REPORT 
Agents from Germany, Canada, United Kingdom, 

New Zealand and Japan met with the Corporation on 
April 10 and 11 to discuss the latest marketing 
conditions and strategies for 1991 season. 

Agents were overjoyed with the size of the sultana 
crop but ·some expressed concern about the number of 
very dark berries in the 5 crown grade. It was 
acknowledged that the grading was correct but from a 
visual point of view it was considered to be detrimental 
to the high quality of the pack and unsatisfactory. 

This season, there is a strong demand for early 
shipments arid buyers in Germany have already 
received their first · shipment and expressed 
disappointment about its visual appearance. The main 
problem being that the fruit was not a uniform light 
colour. I expect that as the season progresses the 5 
crown colour will become more uniform and the buyer's 
will be well satisfied. However, quality is a sensitive 
and ongoing issue, particularly when we are receiving 
a premium of about A$300 per tonne over our nearest 
competitor. 

Last year we exported 1 ,400 tonnes of currants; this 
year we will only export 130 tonnes due to the very 
small crop. As I have stated previously I believe 
Australia has the capability to sell 2,000 to 3,000 
tonnes of currants on export markets. This means 
production would have to be 6,000 to 7,000 tonnes 
compared to this year's production of 3,400 tonnes. 

There are ample seeded raisins for export and I 
estimate exports this year will be around 1,000 to 
1,200 tonnes. This is a disappointing tonnage. but 
export sales have declined over recent years due to 
the problem of supply continuity. 

Returning to the marketing of sultanas, the average 
export price is down about 8% on last year. This is 
due to having a much larger export allocation of 
54,000 tonnes compared to 32,000 tonnes last year; 
the need to regain lost market share and the 
strengthening of the Australian dollar. 

More of Australia's' competitors are setting their 
prices in US$ or the buying country's currency. 
Australia's three largest markets are Germany, Canada 
and the United Kingdom. The strong preference of 
buyers ih these countries is to purchase in their own 
country's currency and Australia has been operating on 
this basis for many years. This policy was again 
reviewed this year and after strong representation from 
buyers and overseas agents, it was decided to 
continue to sell in foreign currency to these markets. 
To avoid any possibility of exporters speculating in 
foreign currency, the Corporation requires exporters to 
take out a forward buying currency contract within two 
days of accepting a sales contract. This means that 
the foreign currency is converted to A$ at the t;rne of 
signing the sales contract. 
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AUSTRALIAN DRIED FRUITS CORPORATION 

The value of the Australian dollar against buyers' 
currency is critical to grower returns. There are two 
crucial times, firstly when prices are set by the 
Corporation, usually in April, and secondly when sales 
contracts are signed usually in April and May. 
Unfortunately this year, particularly in Germany and the 
United Kingdom, currencies have weakened 
dramatically between January and April. Currencies in 
Germany and the United Kingdom have depreciated by 
around 14%. II we had set our prices in January and 
obtained our sales contracts in January at the same 
foreign currency prices as in April then grower returns 
would have been about $100 per tonne higher than 
they will be. This is explained as follows. 

Exports to Germany and the United Kingdom will be 
30,000 tonnes of sultanas valued at approximately 
A$57,000,000. In January contracts would have been 
valued at approximately A$65,000,000. A foregoing of 
A$8,000,000 over the total crop of 78,000 tonnes is 
equal to $100 per tonne. 

The above is only an example of how the value of 
currencies fluctuate and the impact it has on grower's 
income. It is not possible tor the Corporation to set 
prices in January as the quality and tonnage of the 
crop is not known. We therefore must accept that the 
value of the Australian dollar during April/May will have 
a major impact on growers' income. As exporters, let 
us all hope the Australian dollar will not be as strong in 
April/May 1992. 

NEW AUSTRALIAN DRIED FRUITS BOARD 
SET TO COMMENCE OPERATION 

The Australian Dried Fruits Board will commence its 
duties as a substantially independent product board 
under the Australian Horticultural Corporation on July 1, 
1991. 

The lengthy negotiations between the ADFA, AHC 
and Government have ensured the Dried Vine Fruit 
1 ndustry has achieved the best arrangements available 
to it to meet the international marketing challenges that 
loom in the 1990's. 

The Australian Dried Fruits Board will replace the 
Australian Dried Fruits Corporation which served the 
industry extremely well from January 1, 1979 to June 
30, 1991. 

Unlike some other statutory marketing boards the 
ADFC hands over the reins with strong international 
demand being shown lor our fruit and returns 
exceeding our nearest rival suppliers by 25%. 

The industry's desire lor autonomy has been 
accommodated by the Government and it is hoped that 
a valuable and mutually beneficial working relationship 
develops with the Australian Horticultural Corporation. 
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HARVEST '91 - AN OVERVIEW 

The 1991 harvest season could well be depicted as 
the best lor as many years as we can remember. In 
fact it was very appropriately described as "The Golden 
Harvest". 

With the exception of significant damage and loss 
of the early maturing Zante currant crops as a result of 
late January rains, the industry has enjoyed an above 
average sultana crop of exceptional quality. Five_ 
crown constituted 85% of the crop with Five and Four 
crown totalling 95% of the harvest. 

The excellent harvest season has resulted from a 
number of factors: 

• Harvest and drying conditions were perfect with no 
rainfall for more than 8_0 days after a total of 
approximately IOOmm (4 inches) which fell across the 
Sunraysia district in l~lle January. · 

• The_ season also provided .significant rewards to 
those sectors of the Industry where. improved practices 
and technology have been adopted. 

With respect to the real benefit resulting from 
optimum seasonal conditions, the industry is becoming 
more aware of the need to produce large volumes of 
high quality light type product. 

The fact that this is being achieved iS very 
encouraging, and will provide some comfort in the 
marketplace. 

• Harvest labour. availability was the best for some 
years and many growers noted · that the recently 
unemployed workers from the building and 
manufacturing sectors made conscientious, hard 
working pickers. 

These faCtors combined may have reduced the 
demand for harvest help from the C.E.S., however, 
district growers were generally reluctant to pay for a· 
service which many felt should be provided free. of 
charge. 
OTHER HARVEST FEATURES 

The 1 991 harvesi has also been one which has 
seen a range of events occur providing both benefits 
and threats to the Dried Vine Fruits Industry. 
• Carina Currant, the later maturing currant variety 
which has a high resistance to rain enjoyed an 
excellent season where its resistance to rain damage 
became an extremely valuable characteristic. 

Since its first commercial plantings in the early 
seventies, the· adoption of carina has been surprisingly 
slow. Unfortunately, Carina's reputation has been 
somewhat tarnished mainly because of setting 
problems. However, well managed carina plantings 
have produced consistently good crops which provides 
greater marketing security for this variety particularly in 
a season such as the one we have experienced. 
• Heat damaged - sultana vines resulting from the 
January 3, 1990 heat wave also fought back with a 
vengence. It was very interesting and encouraging to 
observe that sultanas which sustained the highest 
levels of loss and damage during last year's heat wave 
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By Reg Johns, Industry Development Officer, 
Sunraysia Horticultural Centre, lrymple 

in many cases produced higher than expected yields 
this season. This was achieved more where vines 
were typically healthy and vigorous, and where good 
management procedures followed the heat wave. 
• Table Grape Trimmings drying on ground sheets was 
a very, common site throughout the district this season. 
Unfortunately, G.A. treated sultanas of advanced 
maturity sustained considerable damage as a result of 
late January rains, as well as infestations of bunch rots 
and powdery mildew throughout the season. 

In an attempt to minimise losses, a larger than 
usual volume of table grapes, particularly sultana, 
trimmings were being salvaged by drying arid dumping 
onto the dried fruits industry. 

This type of fruit causes processing and marketing 
difficulties for the dried fruit packers and agents which 
is a greater problem if the fruit is also poor quality. 
• Effective Irrigation Practice is of paramount 
importance particularly during the later stages of fruit 
development, however this was not achieved by many 
growers. 

In many cases, where stress occurred, an irrigation 
had not been applied for two to three weeks before a 
totalof 100mm (4 inches) of rain fell in late January, or 
afterwards. It was assumed that the rain was 
sufficient, but this was not the case. 

It is common tor irrigation around harvest to be 
forgotten, however, some growers became nervous 
about applying water close to harvest because of the 
fear of increasing the risk of crop damage. 

In addition, crop maturity was almost a week ahead 
of the long term average, and irrigations were either 
ignored or forgotten. 
• Snails were again a serious concern for many 
growers and indicates. that the Season 1990 problem 
was not just a passing thing. Growers with a snail 
problem· will have .to adopt appropriate control 
measures. 
• Uncured and Fruit Boxed While Hot is causing 
concern to industry packers as excellent 5 crown fruit 
that has been shaken from the rack and boxed while 
hot, without curing on ground sheets, is deteriorating 
rapidly in storage and is easily damaged during 
processing. Growers capitalising on the excellent 
drying conditions have inadvertently delivered fruit that 
is a time bomb with a very short fuse. 
CONCLUSION 

The 1991 halVes! season is one to be remembered, 
not only because of the excellent production and 
quality of the crop, but also for other aspects 
encountered during the growing season. 

Total management is important, and without this, a 
good season can be of little benefit. 

All within the industry must continue to make a 
dedicated effort to ensure survival in a very competitive 
world market which at present is displaying a strong 
demand for our "Golden Harvest". 
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HARVEST '91 - AN OVERVIEW 

The 1991 Harvest Recruitment Exercise conducted 
by the CES was very successful with an adequate 
supply of labour available to meet requirements. 

Pre-harvest planning included training trips 
conducted throughout Vic., S.A. and N.S.W. by CES 
and Grower Conciliation and Labour League 
representatives. These trips were conducted in the 
latter part of 1990 to co-ordinate the CES Network and 
provide training in both industry needs and recruitment 
procedures. · 

Paid advertising was again extensively used in both 
print and electronic media throughout S.A., N.S.W., Vic. 
and Old. 

Once again this advertising was complemented by 
press releases, articles and community announcements 
co-ordinated through the CES Network throughout the 
Eastern states. 

The advertising proved successful with significant 
pools of labour being organised and available in all 
states. Such were the levels of enquiries, that pool 
numbers were in excess of the labour demand. 

The success of the recruitment exercise was 
attributed to .some of the following factors: 

Higher levels of unemployment locally, intra and 
interstate providing a larger labour pool. 
Good picking conditions and good crops. 
Ideal weather conditions for most of the season. 
Co-ordinated CES Network. 
Well planned advertising strategy. 
Availability of increased drift labour. 
Lower levels of vacancy notification to C.E.S. 
An increase in growers directly securing labour. 

Throughout the season, the Harvest Labour Offices 
were able to satisfactorily supply sufficient labour 

By G. Patterson, Manager, Department of 
Employment, Education & Training, Mildura 

through the Direct Referral System and experienced 
few difficulties in getting labour into the Sunraysia area. 

The Special Recruitment Service Fee of $35.00 per 
grower was generally accepted quite well by growers 
with only isolated difficulties arising. To date it appears 
that the majority of monies owing have been collected. 

Negotiations will take place prior to the 
commencement of next season to determine the overall 
operations of the recruitment exercise with a number of 
recommendations currently being discussed within the 
CES Network prior to discussions with industry 
representatives. 

These recommendations include -
better utilising the CES computerised Jobsystem. 
Updating the Harvest Promotional Video. 
Updating "Your Guide to Better Grape Picking" and 
"Managing Harvest Labour" Brochures. 
Review operations or continued operations of the 
three outlying Harvest Labour Offices in Merbein, 
Dareton and Red Cliffs. 
Review of Victorian Co-ordination through Bendigo. 
Once again the success of the Recruitment exercise 

was greatly assisted by the co-operation and liaison 
between the ADFA, Growers Conciliation and Labour 
League representatives and D.E.E.T. staff. Special 
thanks to Vic Dolenec as Chairman of the Growers 
Conciliation and Labour League. 

1991 CES HARVEST VACANCY STATISTICS 

VACANCIES NOTIFIED VACANCIES FILLED 
1989 9084 8287 
1990 9324 7122 
1991 5280 4894 

PLEASE RETURN BULK BINS 

Growers should note that the use of bins lor reasons other than the 
collection and storage of fruit is not sanctioned by the Packing 
Companies. 
The unauthorised use of Dried Fruit bins is of increasing concern to 
Dried Fruit Packing Companies. 
While Packers are endeavouring to contain packing costs to Dried Fruit 
growers, the misuse of fruit bins appears to be increasing, which 
increases the risk of loss and damage, that in aggregate is very costly 
to the Dried Fruits Industry. 
Growers co-operation is sought in returning bins to their Packing 
Company, or alternatively, notifying them of any bins left on the 
property and placing them so that they can be easily seen and 
collected. 
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MANAGEMENT TRAINING FOR THE FUTURE 

By Ross Williams, 
Sunraysia College of T.A.F.E, Mildura 

Being a dried fruit grower in the year 2000 will 
demand greater efficiency and productivity than ever 
before. 

The challenge is to prepare today's growers with 
the knowledge and management skills that will be 
required to be successful. 

Following the process of the course held last year, 
Sunraysia College of T.A.F.E., and the Department of 
Agriculture will once again be combining resources and 
expertise to present a part-time management Training 
Course aimed at owner operators in the Dried Fruit 
Industry in Sunraysia. The theme of the course will be 
-"Toward 5 tonne/acre". 

The course is not a skill-based training program. 
Emphasis will be placed on managing a dried fruit 
property to achieve increasing profitability. To achieve 
this aim, topics covered will include management 
practices such as decision-making, finding and 
analysing information, budgeting and forward planning. 
New techniques will be featured as they relate to the 
need to make decisions to maintain future viability. 
Thus new varieties, irrigation system and management, 
mechanization (e.g. Shaw trellis system) integrated 
pest management, etc., will be covered. 

Decisions relating to vineyard redevelopment will 
obviously play a major part in the ·course, as owner 
operators who intend remaining in the industry for the 
next 5 or 10 years, come to grips with appropriate 
changes to be made lor their own property. 

The most appropriate course or action for a 
particular situation will depend on the owners goals, so 
"goal setting" will be tackled early in the course. 
Related management s~ills, such as Time 
Management, Labour Management, Communication 
and Leadership will also be addressed. 

Another important area to be covered will be 
physical and financial record keeping, and the analysis 
of the data. 
INDUSTRY INPUT 

The course has the support of the dried fruits 
industry. Leading grower representatives were involved 
in a planning committee, to set the course, and advise 
on content. 
COURSE DURATION, AND TIMES 

The length of the course is 150 hours. Sessions 
will be held on a one night per week basis (7.00 to 
9.30 p.m.) with an occasional day session when field 
visits are appropriate. The course will ru11 •Jn Tuesday 
nights, beginning May 21st, and session,; will be held 
at the TAFE Farm, Carwarp Avenue, Cardross. 
ENTRANCE REQUIREMENTS 

Participants require substantial and relevant industry 
experience. For example, minimum requirements may 
be 23 years of age, with at least 5 years horticultural 
experience. The course is ideal for unqualified, but 
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experienced owner-managers of commercial blocks, 
who seek qualifications while continuing full-time 
employment, for ex-apprentices or certificate students, 
or for qualified farm managers seeking further training. 
QUALIFICATIONS 

The course is an accredited Victorian T.A.F.E. 
course. 

Assessment is based on: 
Completion of case study assignments. 
Analysis of physical and financial farm business 
data. 
Participation in group discussion. 
80% attendance. 

COURSE PRESENTATION 
T.A.F.E. instructors will co-ordinate the course. 

Many guest speakers will normally be involved, 
including local horticulturists, Department of Agriculture 
personnel, consultants, accountants, etc. 

It is recognised that the participants in the course 
are adults, and will possess a pool of knowledge. 
The co-ordinator will maximise the benefits to be 
derived from this information pool and fill gaps as 
required. The course will be flexible and responsive, 
and be able to pursue the needs and interests of the 
group. 
FURTHER INFORMATION, AND ENROLMENT 

Growers interested in participating in the course 
should contact the Head of the Rural Studies 
Department at the College on (050) 25 7394, or lan 
Ballantyne, at the Department of Agriculture and Rural 
Affairs on (050) 24 5603. 

Participants In last year's (1990) Vine Management 
course discussing the potential of a low volume, 
weedicide applicator. 
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REPLANT NOW WHILE YOU CAN'T AFFORD TO 

By Peter Murphy, Secretary/Manager, 
Victorian & Murray Valley Vine Improvement Association, lrymple 

The suggestion of doing something you can't afford 
seems· ridiculous. Perhaps it's better understood by 
asking yourself "can I afford not to replant?" 

There are sound reasons why replanting during 
tough economic times is a good idea. 

1. If the viticultural industry revolves in cycles of 
boom and bust we should be well prepared 
for the booms in order to take full financial 
advantage. Unproductive or poor quality vines 
are of little value during a year of low capital 
return but they are of even less value in a 
year of high capital return. 

2. There is less to lose by putting part of your 
block out of production during lean years. 

3. Replanting costs are sometimes lower at this 
time as contractors and merchants compete 
for the scarce· dollar. 

4. Greater quantities and a bigger selection of 
clones and varieties are available during years 
of low demand. In years of high demand it is 
often difficult to obtain vine planting material in 
the quantities required. 

5. Since replanting should be part of your normal 
management program, losing a year because 
you feel you can't afford to replant will 
ultimately cost in terms of putting you behind 
long term objectives. · 

If requiring vines this year for the coming spring it is 
a good idea to place your order at the nursery early so 
that they can provide you with the best service. 
Ordering vines late often leads to disappointment. 

Some people prefer to propagate their own vines as 
a money saving exercise with varying degrees of 
success from excellent to abysmal. If inexperienced, it 
is a good idea to start with a small quantity of cuttings 
until you develop some of the necessary expertise. A 
safer bet is to leave propagation to the nursery and be 
guaranteed of a quality product. 

Order forms for rootstock and scion cuttings for the 
coming season are available now by contacting the 
office of the Victorian & Murray Valley Vine 
Improvement Association (VAMVVIA) P.O. Box 460, 
lrymple, Vic. 3498 or telephone (050) 245 603. II 
ordering vines -from a nursery, ask where they get their 
grapevine material from. VAMVVIA recognises 
nurseries that use its material, signified by a green or 
blue label with the words "Propagated from materials 
supplied by VICTORIAN AND MURRAY VALLEY VINE 

. IMPROVEMENT ASSOCIATION INC." A list of these 
nurseries is also available from the VAMVVIA office. 

· All source vines are inspected annually by the 
Department of Agriculture for visual symptoms of 
disease and trueness to type. This is the best 
available grapevine propagating material. 

GRAPEVINE ROOTSTOCK 
& SCION CUTTINGS 

Orders Close May 

AVAILABLE NOW FROM VAMVVIA 

Contact: Peter Murphy 

Koorlong Avenue, IRYMPlE, Vic, 3498 

or 

Vic. 3498 Box 460, IRYMPlE, 
Telephone: (050) 245 603 (Department of Agriculture) 

'May, 1991 - DRIED FRUITS NEWS Page 7 



---·- -------·---------c----·----------------------

NEW DRIED TREE FRUITS SPECIALIST APPOINTED 

By Adrian Dahlenburg, Senior Research Officer, 
S.A. Department of Agriculture, Adelaide 

The Department of Agriculture (SA) has appointed a 
new Dried Tree Fruits Specialist, Mr. Michael Rettke, 
who replaces the well known Mr. Jim Hill who has 
recently transferred to the Post Harvest Horticulturist 
position in the Riverland. Both officers are based at 
the Loxton District Office. 

Formerly of Queensland, Michael is a recent 
honours graduate of the University of Queensland, 
Gatton College, where he studied a Bachelor of 
Applied Science in Horticultural Technology. He comes 
from a rural background, his family owning and 
managing a Darling Downs cattle/maizeproperty. 

Michael will continue · with the extension work 
commenced by Jim and will liaise with growers and 

packers to improve the rate of adoption of new 
technology for the benefit of the dried tree fruits 
industry. Assisting in the production of a 
comprehensive Drying Tree Fruits Handbook will be an 
important component of his extension role. 

Michael will be involved with the Department of 
Agriculture's ongoing research and development 
program coordinated by Mr Adrian Dahlenburg on dried 
tree fruits, particularly apricots, in South Australia. Jim 
Hill and Mrs. Janice Cecil will also provide assistance. 
Such research projects are .aimed at improving the 
market opportunities tor dried apricot products through 
more consistent quality in existing products and the 
development of production strategies tor new products. 

Left: Michael Rettke (Dried Tree Fruits Specialist ) S.A. Department of Agriculture 
Right: Adrian Dahlenberg (Senior Research Officer, Post Harvest Horticulture) 
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DRIED APRICOTS: PlASTIC liNERS IMPROVE STORAGE liFE 

By M. Rettke; A. Dahlenburg & J. Cecil 
Department ol Agriculture (S.A.) 

Storage of dried apricots is a major component in 
the successful handling · and marketing of this 
seasonally produced commodity. Inadequate or poor 
storage techniques can result in significant economic 
losses, as well as the inability to fulfil market orders. 
Such disruptions in the continuity of supply are 
detrimental to the fight against imported products and 
in maintaining export markets. 

Recent research by the Department of Agriculture 
funded by the Dried Fruits Research Council has 
indicated a. significant benefit in using plastic liners 
during storage in reducing the rate of product 
darkening. Rate of darkening of the dried product is 
regarded as one of .the most important aspects of 
quality related to storage. In addition. plastic liners limit 
the amount of uptake of moisture by the dri.ed product 
from the storage atmosphere·. which ·aids in extending 
storage life. 

In a comparison trial for storage life using ventilated · 
and nonventilated plastic . bags it was found that. 
apricots stored in the Ventilated bags had darkened to 
an extent considered to be· unmarketable alter 
approximately 30 weeks of storage at 25°C and 55% 
relative humidity. · In contrast dried apricots stored in 
the nonventilated bags were still considered marketable 
at the completion of the storage trial, i.e. 37 weeks. 
Storage in net bags, as used. lor products such as 
citrus; and flat cardboard boxes, i.e: pizza boxes, were 
also trialled and found to give similar storage results to 
the ventilated plastic bags. · · · 

Darkening was assessed by soaking 15 grams of 
fruit in 50% ethanol and measuring the optical density 
of the resultant liquid with a spectrometer. It is 
generally accepted that a reading of 0.3 or greater 
relates to a product which has . darkened beyond 
marketability. Figure 1 shows changes in darkness 
over time for the various storage methods. 

'·' Figure 1 

'·' 

C0[.(JURB.4 

(0,D,J 11.3 ------------------------_-----------

'·' 

·~.------.~.------.~.----~.~.-----;~, 
SIORnG! 1111i ht>!!ksl 

As expected a corresponding. trend was found for 
the S02 content of the fruit. After 37 weeks of storage 
the 802 content of fruit stored· in the nonventilated 
bags was 1500 ppm higher than that of fruit stored in 
the ventilate.d bags which explains why this fruit was 
less subject to darkening. It has been previously 
established that the rate of fruit darkening in storage is 
related to S02 content of the fruit. Figure 2 shows 

May, 1991 • DRIED FRUITS NEWS 

changes in 802 content over time for the various 
storage condition. 

Figure 2 · 

•• 

The nonventilated plastic·· bags were not completely 
sealed, however they were closed sufficiently to. allow 
very little air movement. The type of plastic bags used 
were· not impermeable . to 802 , however the lack of air 
flow within the nonventilated bags limited the 
movement of 802 away from the fruit. . As a result 
there was an increase in .the 802 coneentration of the 
air surrounding. the fruit due to the build up of 802 
being released from the fruit. Hence the concentration 
gradient driving the loss of 802 from the fruit· was 
reduced in comparison to fruit stOred under ventilated 
00~~~. . 

A secondary aspect of using plastic liners is the 
advantage obtained with respect to moisture content. 
Fruit stored in the nonventilated · plastic bags 
maintained a low('lr moisture c.ontent during storage 
due to the restriction of the movement of moist air over 
the fruit. · Air flow around the fruit in the ventilated 

· storage containers allows the fruit to continue .to absorb 
moisture from the humid storage atmosphere. As fruit 
moisture content increases, potential storage life is 
decreased, hence the advantage of using plastic liners. 

Under commercial $torage conditions dried apricots 
are exposed to fluctuations in the relative humidity of 
the storage atmosphere. Moisture content of the dried 
fruit is influenced accordingly. It is suspected that 
regular fluctuations in product moisture content during 
storage may cause increased darkening of dried 
apricots. Plastic bin liners isolate the fruit from the 
unstable relative humidity of the storage atmosphere 
minimising fluctuations in product moisture content. 

Hygiene for food products is a critical consideration. 
Using plastic bin liners assists in the exclusion of 
moths, rodents, dust and other .foreign matter from the 
product during storage, . 

Plastic bin liners are a useful aid for extending dried 
fruit storage by improving the maintenanceo of quality. 
This is achieved as a result of .the liners reducing 80i' 
loss and moisture uptake; hence decreasing the rate of 
darkening as well as improving hygiene. Plastic bin 
liners are now an important part of the storage system 
used by packing sheds for dried apricot storage. 
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One spray Solicam he icide 
controls more major -

weeds for the whole season~ 
With Solicam you only have to spray once to 
prevent weeds in your vineyard or trees. 

A single spray of Solicam before weeds appear 
makes. sure that they don't get a chance to 
establish themselves. So your vines or trees get 
more of the moisture and nutrients that they 
need for a bumper crop. 

Solicam controls more weeds than any other pre
emergent herbicide and can last for up to 8 months 
- longer than any other vineyard or orchard 
herbicide on the market. Solicam resists leaching 
too- even in sandy soil and heavy rains. 

One shot application with Solicam saves you both 
time and money by substantially reducing your 
herbicide and labour costs. 

Ring the Sandoz Hotline now for more details
Toll Free 008 252 049. Or send this coupon for a 
free brochure. 
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licanl 
RESIDUAl HERBICIDE 

DISTRIBUTED BY: 

A SANDOZ 
® Solicam is a registered trademark of Sandoz ltd, Dasl_e, Switzerland. Ag«:froem 

fP!e;;; send ;;information on Solicam Residua~rbicide. I 
I 

To: Sandoz Australia Ltd, Freepost No. 14, 1 
Pymble, NSW 2073 (No stamp needed) 

I Name: ,__ __I 
I Address: -----'----; --'~~ I 
1 · · .. -.- -PostCode: ~~- ____ · _ 1 
1 Phone: _. _. ,_ · . _ __: ___ . J 
'---------·-------· --· 
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AN IDEAl WETTING MACHINE 

By Mahabubur MoUah, Agricultural Enginaer, 
Sunraysia Horticultural Centre 

INTRODUCTION 
The key ·to successful trellis drying lies in the 

correct application of drying oil mixture to the. fruit. .A 
light, even-coloured product will result if the bunches 

·are wet thoroughly and the weather is favourable. 
Wetting machines have been developed a long way 

since the first crude hand sprays were used, with the 
growing demands for economical wetting leading 
growers to make machines according to individual 
requirements. These customised wetting units have 
been used by growers for over a decade now, but they 
do not all achieve satisfactory results, and some exhibit 
significant deficiencies in their performance. There has 
always been room for, a machine to be developed 
which would ideally be able to wet all berries in the 
bunch for all types of trellises, using less spray mixture 
and be cheap to own and run. 

Considering the desirability of further improvements 
to wetting machines, an ideal wetting machine and a 
novel spray tank have been designed and built at the 
Sunraysia Horticultural Centre with Dried Fruits 
Research Cou[lcil funding. This year trials of the 
machine have been carried out at the Sunraysia 
Horticultural Centre and also on a grower's property. 
This article describes the features of the machine and 
presents the results of the trials. 
LIKELY FEATURES OF AN IDEAL WETTING 
MACHINE 

In 1988, a 'Wetting Machine Think Tank' was held 
at the Sunraysia Horticultural Centre, lrymple. · The 26 
people (growers and Department of Agriculture stall) 
present . were asked to identify the features of an ideal 
wetting machine. . · · · . · 

The suggested features are. listed below. (Hayden, 
1988). . . . . . . . 

* Able to . get 100% wetting with one spray on a 
heavy crop. 

·· • Easy to manoeuvre. 
• Simple to build and operate. 
• . Free of obstructions inside the sprayhood. 
• Jets acjjustable from outside the sprayhood. 

· • Self ·cleariing runoff catching areas. 
• A. colleCtion system that doesn't spill on unlevel 

ground. · 
• E:asy access to components that need frequent 

attention, like venturies. 
• Ability to work on wet ground. 
• ·. Suitable or adaptable to a variety of trellis types. 
• High efficiency, i.e. little time should be spent in 

refilling and manoeuvring .. 
• Cheap to own and run. 

· • Produces high quality fruit. 
·EXPERIMENTAL WETTING MACHINE. 

Diagrams of the experimental wetting machine are 
shown in Figure 1. It is anticipated that the machine 
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will be able to meet all the likely needs of an ideal 
wetting machine as identified at the 1988 "Think Tank". 

Figure 1. Experimental Wetting Machine 

Features of the Experimental Wetting Machi.ne 
• Self cleaning catching areas 

The top of the runoff catching area is covered with 
mesh and is level to· allow runoff mixture to enter 
quickly into the catching trays, while holding back loose 
berries, snails, leaves ·etc. · Th.e mesh is self cleaning 
by action of the. backward movement of canes. · The 
catching trough slopes from tront and back to .minimise 
spillage problems on unlevel ground. 
• . Electric bilge pump · 

· Venturies operated by high pressure streamslrom a 
P.T.O. driven diaphragm pump are widely used for 
recycling. · Venturies need attention during wetting due 
to frequent blockages which lead to pressure drops. 
The field capacity of any wetting machine can be 
severely affected by blocked venturies. A substantial 
amount of spr::~y mixture also spills on the. ground at 
·the time of venturi failure, . · 

. • Pump for spraying 
· A self-priming centrifugal pump is used to pump the 
mixture to the nozzles and also tor refilling the spray 

· vat. Using the same pump for spraying and refilling 
will save the cost of a second pump. 
• Large spray tank and the silt trap 

A large spray tank means high field efficiency, i.e. 
less frequent refilling. That means less time lost in 
travelling backwards and forwards for refilling.· The 
total capacity of the tank is approximately 650 gal 
(2955 litres) with a built. in silt trap of 150 gal (682 
litres) capacity. The tank is made but of R.H.S. and 
1.6 mm thick black sheet metal. This tank is painted 
inside with "Epoxy Bildcote" which has . excellent 
chemical resistance and the silt trap can easily be 
taken off from the top to clean and paint inside .the 
tank. Wide tyres are fitted to the tank to allow Work on 
wet ground. · 

. The silt trap slopes in two directions in order to 
bring deposited silt to a single point tor cleaning. The 
recycled mixture is released on top of a mesh filter 
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fitted at the front and top of the silt trap. Large debris 
is caught by the mesh while the recycled mixture flows 
against the slope of the silt trap and along its length, 
settling heavier particles on the bottom. Clean mixture 
then returns to the spray tank through an outlet at the 
shallow end of the trap. 

The silt trap will make the wetting systems less 
prone to frequent blockage, especially blockage of the 
recycling pump. In the long run, the silt trap will 
increase the longevity of the wetting machine's 
components, e.g. pumps, nozzles, etc. 
• Correct drawbar length 

Manoeuvrability is always a difficult task for 
agricultural machinery. Large headlands are needed to 
manoeuvre easily at the end of a row and this may not 
be practicable in most cases. For a tight headland the 
length of the spray hood is necessarily limited. . 

The use of a correct-length drawbar in regard to the 
tractor size will to some extent compensate the 
problem of tight headlands. The correct drawbar 
length will -allow the tractor to turn almost at a 90° 
angle to the spray vat before turning into the row. 
• Control valves 

Two control valves are mounted on the delivery line 
and operate by back pressure created inside the line. 
The valves are controlled simply by turning a knob 
from the cabin- of the tractor. When one ·valve opens 
then the olh<;Jr V<Jive closes and vice versa. AI the 
headland, by turning the control knob, the nozzles are 
shut and the mixture flows back to the main tank 
through the bypass line. · When the operator is ready 
he closes the bypass line_ and opens the nozzle by 
turning the knob in the opposite direction. The closing 

. and . opening · of ·the lines -happens · almost 
instantaneo_usly. . . · . 
• Nozzle alignment ·. . ·· . . · . · · · · 

A set of ·nozzles is placed on top of the first two 
catching trays as· shown in figure 2. This arrangement. 
will-eliminate .the .swing-arm spray holders. which are 
usually placed at a height· over catching trays. · This 
will minimise berries and leaves falling inside the hood. · 
Ball-fitting nozzle bodies are used to set nozzle tips in 
different directions, and quick fitting nozzle tips are 
also used for quicl( nozzle changing. A vertical slide 
and flexible hose is used to adjust nozzle heights. 

Figure 2 Nozzles mounted onto catching plates 
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The prov1s1on tor many possible adjustments will 
provide a unit that will allow extensive trials of nozzle 
types, spray angles, spray heights, spray directions etc. 
before reaching firm conclusions on the optimum spray 
pattern for best wetting. 
• Snap-lock fittings 

To unhook the spray hood from the tractor and the 
spray vat, many growers waste significant amounts of 
time. Some need to disconnect as many as six fittings 
by spanner when dropping the hood for refilling. The 
same amount of time is also used to attach the hood 
back to the tractor. 

Snap-lock fittings will play an important time saving 
role in this regard. In this machine only two snap-lock 
fittings and an electric plug need to be detached. The 
whole operation will . take only a fraction of the time 
used for conventional fittings. 
• Manhole for mixing 

At the rear top of the tank a large manhole is cut to 
mix potash, drying oil and water. The manhole is also 
used to clean and paint the main tank. The tank is 
first tilled with water to the desired level by using the 
tank's own pump and external suction line. Alter filling 
with water the internal suction and tank bypass lines 
·are open tor water circulation. Potash and drying oil 
are then added to water for mixing. Mixing can be 

· carried out while the tank is driven to the headland. 

DEMONSTRATION TRIAL 

The machine was tested in the field during this 
year's harvest to observe its performance .. After minor 
adjustment the. machine worked satisfactorily. Six 
different nozzle settings including four different nozzle . 
types were iried on the ADFA block at lrymple and on 
a grower's property at Dareton (Appendix 1). This 
year's trial has been very useful for further 
development and fine tuning of the machine. A proper 
statistical experiment will be designed to assess the 
machine's pertormance in the coming season but the 
results of this year's trials are presented in table 1 . 
These are only preliminary results which ·show trends 
only. 

The vines at the ADFA block were sprayed using 
six different nozzle settings and with three different 
pressures for each setting. There were 18 different _ 
combinations of pressure and nozzle settings, At 
Dareton, there was only ·one setting with 22, psi 
pressure. . ... 

For each combination three vines were seleCted 
randomly. The . total number of bunches and the 
number of bunches partially _covered by the spray 
mixture tor each vine were countedc Samples were 
collected from the bunches which did not get full 
coverage. In the laboratory, the sample bunches were 
reduced to single berries and the total number and 
number ·of wetted uncovered berries were counted. 
The· average number of bunches per vine, the average 
number · of bunches partially covered and the 
percentage of berries in partially covered bunches were 
calculated, · 
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APPENDIX 1 : Different Nozzle Settings 

. 

/lpplic;1tlon rate 
20 PSI - 136 I it/min 
22 PSI - 142 I it/min 
')0 PST- 167 lit./lliln 
40 PSI- 197 lit/min 
T blocked nozzle 

High inpact flat Jet 4060 

Vee Jet 806o 

Vee Jet 
OOJO 

Setting 1 & 7 

llpplication rate 

Vee Jet 
0030 

20 PSI- 14? lit/min 
30 PSI - 174 lit/min 
40 PSI - 205 I it/min 

T hlrxh•<l nrmdr 

o....__vee Jet 0030 

' 

·• 
~/ ~. 
1 I Vee Jet 806o 

A> ...,.... ..J!.,:: 9 i. 
:"·--'='-'"! . 

Setting 3 

lq:lplication t"ate 

20 I'SI - 147 lit/min 
30 PSI - 11?0 II t/miO 
40 PSI - 213 1 it/min 

1' blocked nozzl~ 

1 
J-1..::----··-1 

'-' 

' 

lligh iupact flat jet 4060 

Vee Jet &l60 

Setting 5 

' ' 
Application rate 

20 PSI - 139 lit/min 
30 PSI - 169 lit/min 
40 PSI - 199 lit/min 
T blocked nozzle 

~------Wide angle 

0/ 
14 w SQ 

~. 
Vee Jet 8060 

1 " .....--...i-:::: 
~-"---'='-'"! .... 

Setting 2 

Application tate 

20 PSI-- 147 lit/min 
30 PSI - 180 lit/min 
flO PSI - 211 lit/min 

T -·blocked-nozzle 

Application rate 

40 PSI - 94 1 it/min 
50 PSI - 104 lit/min 
60 PSI- 113 \It/min 

T blocked noz:de 

I F"ll 
Jet IH!lO 

SE'tting 6 

·J .. 
t-t....::------1 
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Table 1 Results of Welling Machine Demonstration Trials, 1991 Season 

Nozzle Setting Operating Theoretical rate of Calculated• Average no. of Average no.· of Percentage of berries 
pressure spray application amount of spray bunches per vine bunches partially uncovered in partially 
(psi) (Kpa) (1/min) (80 1/min used (1/ha) covered with spray covered bunches 

recycled) per vine 

20 137.8 136 6189 39.67 1.0 7.51 

30 206.7 167 9614 58.67 0 0 

40 275.6 197 12930 55.33 0 0 

2 20 137.8 139 6520 84.67 3.67 3.30 

30 206.7 169 9835 56.33 0.33 0.12 

40 275.6 199 13151 66.67 0 0 

3 20 137.8 142 6852 78.00 0.33 10.00 

30 206.7 174 10388 66.00 0.33 0.64 
40 275.6 205 13814 69.67 0.33 2.55 

4 20 137.8 147 7404 59.67 0.67 59.77 
30 206."7 . 180 11051 35.67 0.33 17.88 
40 275.6 213 14698 47.67 0 0 

5 20 137.8 147 7404 48.67 0.67 10.36 

30 206.7 180 11051 64.33 4 21.28 
40 275.6 213 14698 43.00 1.67 45.65 

6 40 275.6 94 1547 58.37 3.33 7.5 

50 344.5 104 2652 71.66 4 13.5 
60 413.4 113 3647 87.66 2 8.23 

7 22 151.6 142 6852 39.75 0.75 6.0 

* The measured ground speed "" 1.62 km/h and the row spacing = 11' - 3.354m. 

RESULTS AND DISCUSSION 
As mentioned earlier, results presented in table 1 

are preliminary observations and should not be used to 
generate conclusions. Spraying the vines at a 
pressure of 30 psi and above seems promising. In 
most cases the average number of bunches that did 
not get full coverage with spray mixture, was very low. 
The percentage of non-wetted berries in the partially 
covered bunches is also low. In coming seasons, low 
to medium volume with high pressure spraying should 
be investigated in order to make recommendations on 
the optimum nozzle setting and type. 

The bilge pump for recycling did not work to its full 
capacHy; it worked only 37% capacHy and work should 
be done to improve the capacity of the bilge pump. 
SUMMARY 

Although wetting machines have been operating for 
some time, H is not too late to improve the features of 
particular equipment. Improved machines will earn you 
revenue by saving costly spray mixture, speeding up 
wetting operations, increasing machine life, reducing 
maintenance costs and achieving high quality fruit. 
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Already a local Engineering Workshop has built several 
units incorporating some of the features described in 
this article. More details on experimental results and 
recommendations arising from wetting machine trials 
will be reported in future issues of the Dried Fruits 
News. 
REFERENCE 
Hayden, 0. 1988. Proceedings of a wetting machine 
think tank. 28 November, 1988. File Note, Sunraysia 
Horticultural Centre, lrymple, Vic. 

****** 

The wetting machine will be on display and 
demonstrated at the ADFA Mildura Branch's 
Gadget and Machinery Field Days. 

May 28 & 29, 1991 

At the T.A.F.E. Farm 

Card ross 

****** 
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"HOW HEALTHY ARE YOUR VINES" 
POINTERSFROM THE 1990 VINE PETIOLE NUTRIENT ANALYSES 

By Brian K. Taylor and S. Nagarajah 
Sunraysia Horticultural Centre, lrymple 

The Victorian Department of Agriculture commenced 
a new commercial service in November 1990, the 
Cropwatch Plant Nutrition Service, just in time to 
provide a service to growers interested in using . vine 
petiole nutrient analysis as a guide to grapevine 
fertiliser requirements. 

Many district growers submitted petiole samples 
from their vines at the fl.lll bloom stage and these 
samples were analysed by a government laboratory. 

The results ot a comprehensive nutrient analysis 
· were usually available within four weeks._ Departmental 

staff interpreted the analysis data using published 
tissue .anaiysis standards for grapevines and a report 
was prepared for each grower. · .In each case . the 
results obtained and . the interpreiation . · and . 
recommendations made were discussed personally with 
eact\,.,grower. . 
.. >From overviewing the results obtained from all of 

·· the· analyses, a number of generalisations· can be 
made_. which wilt be of interest to dried vine ·fruit 
growers, namely: 

1. Most petiole samples from own-root vines showed 
High chloride levels possibly because; 

(a) . vine roots were exposed to poor s.oil drainage 
and salty water, and/or · 

(b) growers applied large amounts of NPK 
(complete) fertiliser containing potassium 
chloride (that is, muriate of potash, usually 
abbrevi_ated as M.O.P.). 

Where high chloride levels are found in vines, · 
· grapegrowers c.an · choose to · use potassium 
·sulphate (sulphate of • potash) in NPK · fertiliser 
mixes rather than potassium chloride (M.O.P.). 
As expected, Sultana vines on Ramsey rootstock 
always showed low sodium and chloride levels. 
However such vines also tended to show 
excessive uptake of potassium. 

2. In some cases petiole analysis showed toxic sodium 
levels ·as well as high chloride, and, in such 
situations, it is likely that impaired drainage and 
high, salty watertables were influencing vine uptake. 

3. On one property large amounts of gypsum had 
been applied, and this seems to have led to sodium 
toxicity and high chloride and high magnesium 
levels in the vines. This emphasises the need for 
growers to check on the salt content of gypsum 
sources before they decide to use a particular 
brand of gypsum. 
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4. Quite commonly, petiole nitrogen levels were 
marginal while ·at the same time petiole nitrate 
levels were found to be adequate or even high or 
excessive. Further research is needed to determine 
which of these tests is the better indicator of vine 
nitrogen status, though it is known that nitrate levels 
commonly increase if other nutrients are deficient or 
if. other specific; physiological-conditions apply. 

5. Phosphate deficiency, as indicated by . low 
phosphorus levels in . petioles, was detected in a 
number of grape blocks in the district. .· In one case 
a suspected soil nematode problem was· assoc.iated 
with phosphorus . deficiency This · is possibly 
because the nematodes were destroying vine fibre 
roots which inhibited the uptake of· this relatively 
immobile element. 

6. Iron ·deficiency problems were commonly signalled 
by low petiole iron levels but growers were advised 
to ignore these iow levels unless severe deficiency 
symptoms were seen in the vineyard. This action 
was taken because it is known that the results ·of 
tissue tests for· iron content are very difficult to 
relate directly to the field situation. 

7. One surprise from the tissue tests made was that 
marginal copper levels were found in a number of 
vineyards, especially in lighter soil situations. 
Growers with this problem would need to select and 
use copper based fungicides in their seasonal spray 
programs in order to boost vine copper levels. 

The Cropwatch Plant Nutrition Service provided a 
useful service to those growers who submitted petiole 
samples last November. It is expected that more 
growers will participate this season and benefit· from 
the service. Certainly, some growers will be saving 
money this year because they will not be applying 
unneeded fertiliser. 

****** 

For more information about the 
Cropwatch Plant Nutrition Service 
growers should contact Dr. Brian Taylor 
or Dr. s. Nagarajah ("Naga") at the 
Sunraysia Horticultural Centre. 

Ph. (050) 245603 

****** 
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SNAilS ARE STill A THREAT 

By Reg Johns, Industry Development Officer, 
Sunraysia Horticultural Centre, lrymple 

Snails have again been a major problem .in the 
Dried Fruits Industry in terms of additional processing 
costs which are passed onto offending growers. 

Because the snail problem was so severe during 
the 1990 harvest, an eradication program was initiated 
by the Sunraysia Horticultural Centre and the A.D.FA 
to encourage growers to treat their individual snail 
problems. (Dried Fruits News, October 1990) 

Emphasis · was ·placed on the importance of a 
vigilant program starting. in early spring when snails 
first· became active. Unfortunately· because of the 
biology of snails combined with ideal climatic· and 
cultural .conditions, eradication becomes. extremely 
difficult. · 

Some growers who recognised the. problem, and . 
implemented a control program achieved very. good 
results last season, and will be continuing with a 
similar program .this spring. However, other growers 
who may not have been aware ol their problem with 
snails or had . decided not to act · received heavy 
penalties at the delivery of fruit: 

This season the penalty for snail removal was $106 
per tonne which on average is equivalent to $212 per 
acre. Growers who used sprays and a vigilant control 
program paid only a fraction of this amount. 

Additional effort in the drying green can also reduce 
the incidence of snails in fruit deliveries. 

There is a need for us all to be aware of the threat 
snails are to the industry, nionitor the situation and be 
prepared to act. 

An extension program will be prepared for the 
coming season in the form of newspaper articles, an 
article in the Dried Fruits News, television news 
coverage, and. grower field days. 

The Problem Snails 
Large Garden Snail (Helix aspersa) 

and Dune Snail (Theba pisana) 

MILDURA GADGET & MACHINERY FIELD DAYS 
May 28 & 29 

All roads lead to Cardross, 28-29 May for Gadget 
Day, sponsored by the Australian Dried Vine Fruits 
Association's Mildura Branch. 

Gadget Day, held each year at TAF.E. campus on 
Karadoc/Dairtnunk Avenue, features numerous displays 
·by commercial companies. It also provides an 
opportunity to learn about the latest in technological 
advances and new equipment as well as talk with 
other growers. 

Displays of interest at this year's event include 
. Gadget Alley 

. ADFA Food Advisory Services Department 

. Victorian Dried Fruits Board 

. Sales Tax Office 

. Victorian Department of Agriculture 
* Shaw Trellis System 
* Clean Agriculture Awareness 
* Horticultural Hotline 

· * Cropwatch 
* Sprayer Calibration 
* Integrated Pest Management 
* Grapevine Tissue Analysis 
* Women in Agriculture 

. ADFA Head Office * Various Horticultural Videos & Publications 
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SEASONAL CHANGES 
Prepared By ADFA Food Advisory Services Department 

The cooler Autumn weather is df1finitely with us. With the change in seasons comes a slight dietary 
change. Although fruits and vegetables are still eaten in abundance, more of these foods seem to be 
cooked rather than eaten raw in salads. Pasta, rice and other grains enhance warm vegetables and often 
make a meal in themselves. 

PUMPKIN & CURRANT PIES 
(this can also be made into a 
family pie lor any occasion) 

750g pumpkin, peeled 
30g butter 

1 leek or medium onion, 
chopped 

'!, vegetable or chicken stock 
cube, crumbled 

2 teaspoons hot water 
'!, cup Sunbeam currants 
2 tablespoons chopped fresh 

parsley 
2 tablescJOons pumpkin or 

sunflower seed kernels 
1 egg, lightly beaten 
4 sheets prepared shortcrust 

pastry 
egg wash or mill<, to glaze 
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nc&~'itl 
f~ Boil, steam or microwave £~;_).:,- ;~ 

pumpkin until tender, drain well. · •· t· 
Mash or process pumpkin until 
smooth. 

Melt butter in frypan, add leek 
and cook over a medium heat for 5 

. minutes or until soft. (Alternately 
microwave on 100% power for 
about 3 minutes). 

Dissolve stock cube in the hot 
water and combine with currants, 
parsley, pumpkin seed kernels and 
egg, mixing well. 

Line base and sides of patty pan 
moulds with large pastry rounds 
and fill evenly with pumpkin 
mixture. 

Brush pastry edges with a ltttle 
egg wash or milk and top with 
remaining rounds of pastry. Brush 
pie tops with the egg wash and 
bake in a moderately hot oven for 
20-25 minutes or until golden 
brown. Serve immediately. 
Makes approximately 2 dozen. 

SAVOURY SLICE 
- a great weekend dish! 

1 cup plain flour 
'!, teaspoon baking powder 

1 teaspoon sugar 
60g butter 

2 tablespoons cold water 

FILLING 
2 medium potatoes, boiled and 

sliced 
1 onion, sliced 
2 tomatoes, sliced 
1 cup grated cheese 
1 31 Og can creamed corn 

3
/ 4 cup sunbeam sultanas 

TOPPING 
1 cup fresh breadcrumbs 
2 teaspoons dried sage 
2 tablespoons parmesan 

cheese 
30g butter 

Sift flour, baking powder and 
sugar. Rub in the butter until 
mixture resembles breadcrumbs. 

Mix in water, knead well. Line a 
slice pan with the pastry, cover with 
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sliced potato and then remaining 
tilling. 

Sprinkle over the topping pressing 
down well. Bake in a moderate 
oven for 30 minutes. 

Serve warm. 
FILLING 

Lightly try the bacon and onion 
until softened. Combine with all 
the remaining ingredients except 
the sliced potato. 
TOPPING 

Combine the breadcrumbs, sage 
and parmesan cheese. Rub in the 
butter. 

TANGY NOODLES 
114 cup oil 

1 clove garlic, crushed 
1 teaspoons finely chopped 

fresh root ginger (optional) 
2 cups chopped mixed 

vegetables (e.g. broccoli, red 
pepper, celery, spring onions, 
beanshoots) · 

185g tagliatelli, cooked and drained 
3 I cup sultanas 
13 cup orange juice 

juice of '!, lemon 
1 tablespoon soy sauce 

sale and pepper, to taste 

In a large frypan or wok heat the 
oil and lightly fry the garlic and 
ginger. 

Add the vegetables and stir fry 
until cooked but still crisp. Add the 
noodles with the sultanas 
combining all ingredients well. 

Mix together the orange, lemon 
juice and ·soy sauce. Pour over 
the vegetables and noodles mixing 
ingredients well. Season to taste. 

Serve immediately 

COCONUT & APRICOT RICE 
delicious served as 

accompaniment to curry. 
4 spring onions, thinly sliced 

60g butter 
2 cardamon pods or 

teaspoon ground ginger 
2 cups long grain rice 
4 cups chicken stock 

\ cup coconut cream 
314 cup sliced dried apricots 

an 

'I 2 

Lightly try spring onions in butter. 
Add cardamon pods and rice, 
stirring continuously. 
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Add stock, coconut cream and 
apricots. Cover and gently simmer 
for 15 minutes or until stock is 
absorbed and rice is cooked when 
tested. 

CURRIED SAUSAGE ROLLS 

2 sheets ready rolled puff 
pastry 

375g sausage meat 
1 small zucchini, grated 
1 small carrot, grated 
2 spring onions, chopped 
1 tablespoon fruit chutney 
1 teaspoon curry powder 

Freshly ground pepper, to 
taste 

'I 2 cup sultanas 

Cut pastry shells in half. 
Combine the remaining ingredients. 

Divide mixture into 4. Spoon or 
pipe mixture along the centre of 
each piece of pastry. 

Roll up and seal edges with 
water. Cut roll into short lengths. 

Place on a lightly greased baking 
tray. Bake in moderately hot oven 
tor approximately 30 minutes or 
until golden brown. 

CREAMY PASTA BAKE 

1 '!, cups pasta shells 
1 '!, cups ricotta or creamed 

cottage cheese 
112 cup grated parmesan cheese 
113 cup currants 
2 tablespoons finely chopped 

fresh herbs (e.g. parsley, 
basil, oregano) or 1 teaspoon 
of dried salt and freshly 
ground pepper to taste 
pinch nutmeg 

Cook pasta until tender. Drain. 
Combine remaining ingredients. 

Place drained pasta into a 
serving dish and spoon over the 
cheese mixture. 

Bake in a moderately slow oven 
tor 15 minutes or until parmesan 
cheese has melted. 

Serve immediately. 

HERBED POTATO 
CROQUETTES 

1kg potatoes, peeled, boiled and 
mashed 

2 cloves garlic, finely crushed 
1 I 2 cup fresh ricotta cheese 
2 tablespoons finely chopped 

fresh herbs 
213 cup currants 

freshly ground black pepper 
to taste 

1 large egg, lightly beaten 
2 cups wholemeal breadcrumbs 

a little oil or butter, for frying 

Combine well, the mashed potato, 
garlic, ricotta cheese, herbs, 
currants and freshly ground black 
pepper. 

Using lightly floured hands, form 
into small croquettes. Dip each 
into the lightly beaten egg and 
firmly coat wijh breadcrumbs. 

Allow to stand in the refrigerator 
tor at least 20 minutes before 
shallow trying over a moderate heat 
until golden brown and heated 
through, keep warm until served. 

Delicious as a brunch idea. 

MUSHROOM PARCELS 

30g butter 
1 clove garlic, crushed 

250g mushrooms, sliced 
112 cup chopped spring onions 
2 tablespoons chopped fresh 

parsley 
\ cup currants 

salt and freshly ground 
pepper, to taste 

9 sheets phyllo pastry 
60g butter, melted 

Melt the butter and fry the garlic 
and mushrooms for several minutes 
to soften. Add the spring onions 
and cook a further minute. 

Stir in the parsley and currants. 
Season to taste. 

Layer 3 sheets of 
each brushed with 
butter. Cut in half. 
other sheets. 

phyllo pastry 
the melted 
Repeat with 

Divide the mushroom mixture into 
6, spooning into the centre of each 
layered piece. 

Shape into parcels by bringing 
the corners of pastry together and 
giving a slight twist; brush with 
remaining melted butter. 

Place on a greased oven tray 
and bake in a hot oven for 15-20 
minutes or until golden brown. 

Delicious served warm. 
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VINELEAF STORES 
IRYMPLE 
15th Street, 

Irymple. 
245704 

MERBEIN 
Commercial Street, 

Merbein 
25 2304 

MERBEIN 
Main Avenue, 

Merbein 
252402 

RED CLIFFS 
Laurel Avenue 

Red Cliffs 
24 2102 

MILDURA 
Etiwanda Avenue 

Mil dura 

COOMEALLA 
Silver City H/way 

Coomealla 

ROBINVALE 
Moore Street 

Robinvale 
23 0017 27 4606 26 3904 
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