
VOLUME NS5, NUMBER 2 DECEMBER, 1977 

REGISTERED FOR POSTING AS A PERIODICAL CATEGORY A PRICE 40 CENTS 



Australian 

DRIED FRU·ITS NEWS 
VOLUME NS5, NUMBER 2 
DECEMBER, 1977 . 

BOARD OF MANAGEMENT OF 
THEADFA 

The Board of Management is elected by the 
Federal Council ofThe ADFA. 

Grower Members 
Mr F. H. GILL, Red Cliffs, Vic., (Chairman). 
Mr D. ANDARY, Berri, SA 
MrV. L. BYRNES, Coomealla. NSW. 
Mr J. L. T. DICKIE, Merbein, Vic. 
MrJ. DUFF. Caversham, WA. 
Mr H. K. TANKARD, lrymple, Vic. 
MrR. W. TILLER, JP., Cadell, SA. 

Packer Members 
Mr R. G. HORSBURGH, Vic. 
Mr W. A JACKSON, Vic. 

Agent Representatives 
Agents Representatives attend Board meetings 

in an advisory capacity. 

Mr I. SMITH. Vic. 
Mr R. L. WOOD, SA 

GENERAL SECRETARY -MANAGER OF THE 
ASSOCIATION 

Mr L. P. Burgess 

HEAD OFFICE 

"Sunraysia HouSe", 24 Jeffcott Street, Mel
bourne. 3003. 

Telephone: 328-3019,328-3010. 

Telegraphic Address: "Adfasson, Melbourne". 

CORRESPONDENCE AND CONTRIBUTIONS 

Reports and contributions are welcomed 
and should be addressed to the Editor, 
"Australian Dried Fruits News", Box 4524, 
Melbourne, 3001. 

Branches and District Councils of The 
ADFA are asked to forwards items of in
terest through their appointed Press 
Correspondents. 

Advertisers may obtain details of rates 
on application to the General Secretary. 

EDITOR 

Mr L. P. Burgess 

THE OFFICIAL 
AUSTRALIAN DRIED 

2 -· December, 1977 

·STORM DAMAGE PHOTOS 

The photographs of storm damage in this 
issue are by courtesy of "Sunraysia Daily". 

CONTENTS 
Editorial . . . . . . . . . . . . . . . . . . . . .. . .. . . . . . . . . . . . . . . . . . . . . . . .. . . . . .. .. . . . . . 3 
Storm losses exceed $12m................................ 4 
The Urrbrae Memorial Award........................ 6 
Sales top $3m .................................................... 7 
Prune prices........................................................ 7 
Equalisation........................................................ 8 
The foods of Christmas .. .. .. .. .. . .. .. .. .. .. .. .. ..... .. . .. . 10 
WA wine plantings............................................ 12 
Dehydration and fruit handling ...................... 13 . 
The significance of salinity to Sunraysia........ 14 
Trellis drying without summer pruning.......... 15 

Stabilisation, Sultanas Season 1976 - 6; Wine 
Grape prices - 6; Prunes Industry Conference 
- 6; Season 1978 Apricot estimates - 12; lAC 
Enquiry - 12. 

, .................. . 

OUR COVER PICTURE 

The original of this photograph was loaned to the 
Association by Mr W. R. Hudson. All we know is that it was 
taken in Mildura. Perhaps readers can assist by idei1ttJying 
the time and plaCe. 

JOURNAL OF THE 
~RIIITS ASSOCIATION 

DRIED FRUITS NEWS 



EDITORIAL 

If there is any lesson to be learned from the recent crop 
disasters it is the absolute need for an adequate hail in
surance scheme for the grapegrowing industry. Many of the 
hazards of grapegrowing can be partially offset by good 
viticultural practices, but against hail the grower is im
potent. Only the assurance of adequate compensation can 
give any measure of security. 

This Association, together with other horticultural 
associations, has been trying for many years to get either 
the State or Commonwealth Governments to introduce hail 
insurance. To date all these attempts have been unsuc
cessful. The Victorian State Government has relented to 
the extent of agreeing to have its Government Insurance 
Office assess the viability of such a scheme, but this under-· 
taking is given without any commitment of Government in
volvement. 

The llist Labor Government did promise to introduce 
crop insurance under its' Commonwealth Insurance Act. 
but this Act was defeated in the Senate. However, even 
though it had stated that it would. introduce crop insurance 
there was no direct reference to this in the Bill so the mat
ter was far from assured. 

The present Government has indicated its support for 
crop insurance and I understand this aspect was to have 
been covered in the present agreement with the States on 
national disaster. I believe the reference to crop insurance 
was removed from Mr Lynch's Second Reading Speech 
only hours before its introduction to Parliament. Its 
removal was, no doubt, due to the extreme complexity of 
providing crop insurance, rather than a lack of desire to 
give such protection to primary producers. 

With this and other recent disasters fresh in its mind, and 
with the threat of spreading drought conditions over the 
next two or three weeks, perhaps this matter will now 
receive priority. We ·have a new Government. we have an 
assurance that it is interested in crop insurance - and we 
hope we see some prompt action. 
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Storm losses exceed $12m 
The storms which ripped through the 

Mildura area on 4 October caused damage 
to crops and properties in excess of $12 
million. At least 400 growers have lost their 
total 1978 grape production and will have 
no income from their property until the 
1979 harvest 

The main storm was centred over Red 
Cliffs, extending into Cardross and Stewart. 
This area is almost exclusively given over 
to th9 production of drying varieties with a 
heavy predominance of Sultanas. 

The second storm caused damage on a 
narrow front in Birdwoodton, Cabarita, 
Mildura, lrymple and Nichols Point. In the 
Red Cliffs area damage has been assessed 
at: 

2,900 hectares- total loss 
390 hectares- 75-100 per cent loss 

4 - December. 1977 

390 hectares- 50-75 per cent lqss. 

A further 1,000 hectares of crop was 
damaged in the othel' storm with losses 
ranging from 20 per cent to total 

Production losses have been estimated 
at: Dried Vine Fruits - 17,000 tonnes, 
wine-making - 1,000 tonnes, which, at 
present prices, would bring an expected 
$11.5 million. In addition there was struc
tural damage within the district in excess of 
$500,000. 

Special ADFA Board meetings, and 
meetings of growers, were called almost 
immediately following the storm and the 
Board Chairman, Mr Frank Gill, met with 
the Premier of Victoria, The Hon. R. J. 
Hamer, and The Hon. W. A. Borthwick, 
Minister for Lands, on 13 October, asking 
for compensation to growers who had suf-
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fered crop losses. A request for under
writing of the short-fall which will occur in 
the hail insurance scheme has also been 
made to the Commonwealth Minister for 
Primary Industry. 

The district has since been declared a 
disaster area and assistance available un
der the Commonwealth/State National 
Disaster Agreement has been~ approved. 
These include: 

Grants of up to $1,500 in cases of per
sonal hardships. 

House loans of up to. $15,000 at con
cessional interest rates to assist towards 
the rebuilding or repair of homes. 

Loans to small businesses at con
cessional rates of interest. 

Loans to growers through the Rural 
Finance & Settlement Comm.issioil of. up· 
to $50,000 at 4 per cent p.a. 
Since the storms the Rural Finance & 

Settlement Commission has provided 
special staffing at the District Offices to 
enable raRid processing of applications. 

Latest information from the Commission 
is that 222_ applicatiQ_n_s_~a_ve be~_IJ. 
received and that loans totalling in excess 
of $1 million have already been approved 
to 169 applicants. Further applications are 
still being processed. · 

The ADFA has also asked the Govern
ment to make cash grants of $110 per acre 
to cover- essential cash costs, excluding 
labour costs, involved in producing the 
1979 crop. Assistance towards the repair 

·of drying racks has also been requested. 
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THE URRBRAE MEMORIAL AWARD 
1977AWARD TO 
Dr PETER MAY 

Dr. Peter May of the CSIRO Division of 
Horticultural Research has been awarded 
the 1977 Urrbrae Memorial Award for 
meritorious work over the past ten years in 
the field of horticulture and viticulture in 
Australia. 

The Award was made by Lieutenant 
Governor of South Australia, Mr W. R 
Crocker, CBE, at the Urrbrae Agricultural 
High School on October 12. The Board 
Chairman, Mr Frank Gill, represented The 
ADFA at the presentation. 

CITATION 

Dr. May has spent all of his working life 
in Australia with the CSIRO Division of 
Horticultural Research and its 
predecessors. His early research dealt with 
fruit bud initiation and fruiting of the grape 
vine. He was then chosen to work on the 
introduction of grape mechanical har
vesting when it became apparent that the 
cost and shortage of labour required some 
quicker and less expensive method than 
gathering the crop by hand. Machines 
were introduced by CSIRO from USA and 
Dr. May spent much effort on vineyard 
modification to test the machines under 
Australian conditions and on evaluating the 
effect of their use on wine quality. He 
would be the first to acknowledge the 
many great contributions by other people 
who recognised the benefits from a system 
of grape production which permitted 
mechanical harvesting. 

Dr. May with the help of others 
developed the system of trellis drying of 
sultanas which involves drying the grapes 
on the trellis wires after cutting the canes 
at harvest time. Long-term experiments 
were needed to prove that this radical 
process will not fnflict major damage to the 
vine and its cropping potential. Mechanical · 
harvesting was then developed to harvest 
the dried crop with the aim to reduce har
vesting and drying costs. 

Mechanical harvesting has been the 
most significant change in Australia's large 
grape indUstry in reducing the total cost of 
harvesting and the requirement for land 
labour. It has prevented the loss of a large 
percentage of the crop which may not 
otherwise have been possible to harvest 
and has opened the way for many other 
management improvement techniques. 

SPONSORSHIP 

The name of Dr. Peter May was submit
ted to the Trustees of the Award by -two 
organisations, including The Australian 
Dried Fruits Association. 
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THE URRBRAE 
AWARD 

Early in 1957, _a member of the 
School Council, Mr E. S. G. Bowes 
had a vision of wh8t he believed the 
Urrbrae Agr'icultural High School 
should, and would become. 

He saw this property (a gift from 
the late Mr Peter Waite to the South 
Australian Government) developing 
into one of the ·most important 
schools in the State.· From it would 
go forth youths and· girls basically 
trained and equipped to commence 
a career in one of the diverse bran
ches of agriculture. 

He dreamed, too, of the, name 
URRBRAE, becoming synonymous 
with high attainment in agricultural 
pursuits; with eminence in 
agricultural science; and with 
assistance to Australia in becoming a 
world-leader in agriculture. 

With the- approval of Council, Mr 
BOwes, undertook to personally 
establish the Urrbrae Agricultural 
High School Memorial Fund I ncor
porated. This Jlas been accom
plished by his personal collection of 
voluntary contributions to produce 
the capital necessary to finance such 
a dream. 

It was also thought the Fund 
should serve as a fitting memorial to 
old scholars of Urrbrae who gave 
their lives in World War II. 

The Urrbrae Memorial Award is 
presented biennially_ to a person 
considered by the Board of 
Management of the Meinorial Fund 
to have made an outstanding con
tribution to Australian agriculture. 

The Urrbrae Award is made to 
people working in five ma:in 
categories of agriculture namely: 
Ariimal Husbandry; Horticulture
Viticulture; Agronomy; Agricultural 
Socio-economics and Marketing; 
Agricultural Engineering. 

The 1975 Award was made to Dr. 
R B. M. Dun, Assistant Director
General of Agriculture, New South 
Wales Department of Agriculture, for 
his work in the field of Animal 
Husbandry. 

STABILISATION 

Season 1 97 6, 
Sultanas 

The Government has completed its 
calculations of 1976 Sultana realisations 
and .. has advised that a full bounty of $23 
per tonne is payable. The Industry has 
already received an interim bounty of 
$10.80 .per tonne, leaving an amount of 
$12.20 per tonne to be paid to growers. 

Growers should receive this amount in 
early January. 

Wine Grape prices 
The Board Chairman, Mr Frank Gill, has 

written to the Ministers of Agriculture in 
Victoria, New South Wales and South 
Australia advising them that The ADFA is 
NOT opposed to the setting of minimum 
wine grape prices. 

This actiori was necessary to counter ac
tion by wine-makers who had used an ex
tract from the Chairman's Report to 
Federal CounCil 1977 to suggest that the 
Association is opposed to the setting of 
wine grape prices. 

The Chairman pointed out that the 
Association has, for a number of years, 
supported the principle of price fixing and 
that in its final submission to the Govern
ment, in reply to the lAC Report on the 
Dried Fruits Industry, The ADFA had 
recommended: 

"That the Commonwealth use every en
deavour through the Australi·an 
Agricultural Council and Treasury to have 
the States-

(a) impose restrictions to prevent the plan
ting, but not the re-planting, of vines in 
areas not already planted to vines; 

(b) impose minimum fresh grape prices, or 
at least minimum fresh Sultana prices, 
for winery intake. 

Prunes Industry 
Conference 

The 1978 Prunes Industry Conference is 
to be held on 3 May 1978. The Conference 
will be held at Young, NSW, the actual 
venue to be arranged by the Young District 
Council ADFA. 

The Board Chairman has extended an in
vitation to the Minister for Primary In
dustry, The Hon. ian Sinclair, to open the 
Conference. 
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Sales top $3 million month 
Record Australian Sales 

By George Tilley 

Value of sales of dried fruits within Australia over the past two~ 
months has exceeded $6 million. 

Co-operated Dried Fruit Sales Pty. Ltd. had sales amounting to $3 
million in November- the greatest amount ever reached in any one 
month in Australia. 

Australian sales manager of CDFS, Mr 
lan Smith, was surprised and delighted 
with the November sales. 

"We had a record month in October with 
sales reaching almost $3 million compared 
to $2.3 million in October last year. 

"But there was always the possibility that 
buying may have been done earlier and 
that sales in November might be average. 

"It didn't work out that way, and the 
figures just kept going up. 

"Now I'm hopeful that the trend will con.-:
tinue until about December 10 when 
sales ncirinally taper off," Mr Smith said. -·-

The movement of fruit in October was 
despite the two weeks of power strike when 
CDFS was unable to maintain its stockpile 
of processed fruit. 

By the time the strike ended, supplies of 
fruit were almost exhausted. 

A major shortage was averted by two 
shifts a day being worked at the Jrymple 
plant as soon as the strike was over. 

ALL TYPES 

The CDFS sales figures cover all types 
of dried fruits, including tree fruits. 

Mr Smith said sales of Sultanas had been 
particularly good. By the end of November, 
the company had moved 12,720 tonnes of 
Sultanas from the 1977 crop. 

These sales, all within Australia, 
represented a 14 per cent increase on 
sales to the same time last year. 

But even last year's sales had been 
good, and showed an increase of seven 
per cent on those of 1975. 

Mr Smith said sales were up in both 
packeted and bulk fruit. The biggest in
crease was in bulk fruit, which was up 20 
per cent at the end of October. 

"Now it seems to have paid off," Mr 
Smith said. 

Raisin sales were up 16 per cent on last 
year with 2,148 tonnes sold within Australia 
to the end of November. 

Mr Smith gave a report on the sales 
boost to a meeting of the Board of 
Management of The Australian Dried 
Fruits Association in Melbourne. 

The Board had figures to 25 November 
which showed an increase of 1 0 per cent 
over last year on Australian dried fruit 
deliveries to retailers. 

After the meeting, the manager
secretary, of The ADFA, Mr Laurie 
Burgess, said the Board had decided not to 
make any changes to prices of 1977 fruit. 

"With most Christmas orders accepted, it 
was felt it would be unfair to the retail trade 
to impose an increase at this late stage. 

"Sales of Sultanas have been so good 
the Board agreed it would be unwise to in
troduce a price rise. 

"But the question of new season's prices 
will be dealt with at the Board's February 
meeting, and it seems certain there will be 
a price rise for 1978 crop fruit." 

PRUNE PRICES 
Grade Differentials 

The price differential between grades of 
Prunes is to be widened. The Prunes Com
mittee believes that the present differen-

. tials do not adequately differentiate bet
ween the' grades being offered on the 
Australian market. The new pricing system 
will commence with the 1978 crop. 

The decision to introduce an increased 
and standard differential between grades 
was approved by the Prunes Committee at 
its meeting in Sydney on 28 November. 
The new formula will provide for Mediums 
to be the base for all future price increases 
with a set differential above Medium for 
larger grades. 

Packers submitted that the present small 
differentials between grades do not truly 
reflect quality standards and the small 
price difference was frequently absorbed 
or lost in the varying prices between 
supermarkets. Consumers were not fully 
aware of the quality between the varying 
grades. 

The formula, which will be introduced 
with new season's prices on 1 March 1978, 
provides for the following differentials: 

Cellos. Medium Base 
Large ..................... 105 p.c. 
Extra Large ............... 112 p .c. 
Jumbos ................... 120 p.c. 

7 lb. cans- Less 12% p.c. according to 
grade. 

The acceptance of this formula will effec
tively increase total proceeds to the pool 
by about 2V2 per cent, according to the 
grade of the season. 'It will also provide an 
incentive for growers to produce larger 
sized prunes. 

"We deliberately set out more than two 
years ago to ask manufacturers to increase 
the amount of fruit used in their products 
and to try to introduce new products using 
fruit. 

f.et( i~'::~r/.8_1;_,_!.:: .. Messrs N. Brooke-Kelly, M. Bayfield, Mr Berridge, L. Cormack, at the Prunes 
Committee meeting, 19th October. 

DRIED FRUITS NEWS December, 1977 7 



EQUALISATION 
"A worthwhile and commonsense approach to an industry problem." 

This was the reaction of the Minister for Primary Industry, The Hon. lan 
Sinclair, to the Industry request for legislation to enforce equalisation of 
proceeds. The submission was presented to the Minister by the Board 
Chairman, Mr Frank Gill, in Canberra on 26 October. 

The Minister, in signifying his support, 
asked that the Board Chairman also seek 
the suppo.rt of State Mini"sters of 
Agriculture at the Australian Agricultural 
Council. 

The Board Chairman has, subsequently, 
conferred with each of the State Ministers 
in Victoria, New South Wales, South 
Australia and Western Australia. It is 
believed that the proposal has the support, 
at least in principle, of each of the States. 
The final submission presented to the 
Minister of Primary Industry is as follows: 

SUBMISSION 
1. OBJECTS 

1.1 The object of the scheme is to 
provide each Packer, and thereby each 
grower, with an equalisation return for 
prescribed varieties from the domestic and 
export markets. 

1.2 This to be achieved through: 

(a) the imposition of a levy on total produc
tion with an immediate exemption of 
levy on fruit sold on export markets 
(See section 4); 

(b) the re-distribution of the levy over total 
production {See section 6); 

{c) the control of quantities to be exported 
and the prices obtained from export 
sales {See section 3); 

(d) the equalisation of returns from over~ 
seas markets {See section 5). 

2. PRELIMINARY 
2.1 The scheme to apply to (the 
prescribed varieties shall be) CUrrants, 
Sultanas and Raisins. 

2.2 Provision to be made for the Minister, 
at the request of the Industry, to extend 
the scheme to include: 
{a) Dried Tree Fruits (Apricots, Peaches 

and Pears); 
(b) Prunes. 

2.3 The prescribed period {season) for 
the setting of the equalisation levy to be 1 
March in any one year to the 28 February 
in the immediately following year, except 
for Apricots, if later admitted, for which the 
prescribed period to be 1 January to 30 
December. 

3. ADMINISTRATION 
3.1 The scheme to be administered by a 
Dried Fruits Corporation which will take 
over the assets, liabilities and staff of the 
Australian Dried Fruits Control Board. 

3.2 The Corporation to consist of: 

{a} a Government-appointed Chairman; 
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{b) one Government representative; 
(c) four grower members appointed by the 

Minister from a panel of names submit
ted by . The Australian Dried Fruits 
Association; 

{d) one Packer/Agent member represen
ting co-operative Packing Companies 
selected·from a panel of names submit
ted by The Australian Dried Fruits 
Association; 

(e) one Packer/Agent member represen
ting proprietary Packing Companies 
selected from a panel of names submit
ted by The Australian Dried Fruits 
Association. 

The term of appointment for grower and 
Packer/ Agent members to be three years. 

All members to be part-time. 

3.3 Should Dried Tree Fruits or Prunes 
later be included in the list of prescribed 
varieties and brought under Corporation 
control a separate Advisory Committee to 
be formed for each of 

(a) Dried Tree Fruits, and 

(b) Prunes. 

to advise the Corporation on the rate of 
equalisation levy, the interim rates of 
equalisation payments, the prescribing of 
products and exemptions, and_ the setting 
of export prices. 

Membership of the Advisory Committee 
to be: 

Three (3) grower members appointed by 
the Minister from a panel of names sub
mitted by The Australian Dried Fruits 
Association, 
One (1) Packer/Agent member appoin
ted from a .panel of names submitted by 
The Australian Dried Fruits Association, 
For a period of three years with 
eligibility for re-appointment. 

A Chairman to be appointed by the Ad
visory Committee from members within the 
Committee. 

All members to be part-time. 

Membership on one varietal Advisory 
Committee not to preclude membership on 
another varietal Advisory Committee. 

3.4 The Corporation to be financed by an 
Administrative levy on total production of 
Dried Fruits of the prescribed varieties for 
which separate rates may be set for each 
variety. 

3. 5 The functions of the Corporation to 
be: 

to-promote the export from Australia of 
Dried Fruits of the prescribed varieties; 

Mr Frank Gill, Chairman, ADFA Board of 
Management, discussing equalisation at the 

Departrtient of Primary industry. 

to control the export from Australia of 
Dried Fruits of the prescribed varieties; 
to control the sale and distribution of 
Dried Fruits of the prescribed varieties 
after its export from Australia. 

3.6 The CorPoration to be given authority 
to do all things that are necessary in con
nection with the performance of its func
tions and, in particular, the Corporation to 
be authorised to: 

(a) make recommendations to the Minister 
in relation to the making of Regulations 
for the purpose of controlling the ex
port, and the sale and distribution after 
export, of Australian Dried Fruits; 

{b) make reports and suggestions to the 
Minister on such matters as the quality, 
standards and grading of any particular 
class or kind of Dried Fruits to be ex
ported from Australia. 

3. 7 The Corporation to be given authority 
to: 

{a) set minimum export prices; 
(b) determine the quantity of any kind of 

Dried Fruits of the prescribed varieties 
produced during that year that may be 
exported to a particular country or par
ticular countries; save that the Cor
poration shall not make a detennination 
under this sub-section until it has con
sulted The Australian Dried Fruits 
Association and such organisations of 
Packers of the kind of Dried Fruits con
cernf;!d as it considers appropriate. 

3.8 The Corporation to be given 
authority, by Regulation made under Sec
tion 3.6, to 

(a) determine terms and conditions under 
which Dried Fruits may be exported; 

(b) licence exporters; 

(c) impose restrictions on licensees to en
sure that the licensees will observe 
{i) prices; 
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The Victorian Minister for Agriculture, The 
Hon. Ian Smith, who has indicated his support 

for equalisation. 

(ii) terms and conditions of sale; and 
(iii) insurance requirements; 
determined by the Corporation, 

(d) ensure any contrae;t for the carriage of 
Dried Fruits to places beyond the Com
monwealth shall be made 
(i) by the Corporation acting as Agent 
for the owner or exporter of the Dried 
Fruits; or 
(ii} in conformity with conditions ap
proved by the Corporation. 

3.9 The Corporation shall not, without the 
approval of the Minister, engage in the 
trading of Dried Fruits of the prescribed 
varieties. · 

3.10 Where the approval of the Minister 
has been granted under 3.9 the Cor
poration be authorised to borrow money 
from the Reserve Bank or any approved 
Bank. 

3.11 The Government to provide guaran
tee against borrowings made under 3.10. 

4. EQUALISATION LEVY 

4.1 An equalisation levy to be imposed 
on the processed weight of a prescribed 
variety. The rate of levy to be the dif
ference between the domestic price and 
the assessed average export price (AAEP}. 

4.2 The rate of equalisation levy to be set 
annually (from time to time} for each 
variety by Regulations on the recommen
dation of the Corporation. 

4.3 The Minister may declare any variety 
exempt from equalisation levy in any 
season. 

4.4 A variety to be exempt from 
equalisation levy; 

(a} Where the AAEP for the season is in 
excess of the domestic price; 
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{b) Where the rate of levy for the season, if 
imposed, would be less than $20 per 
tonne; 

(c) Where production for -a season falls 
below: 

Currants ................ .4,000 tonnes 
Sultanas ................ 20,000 tonnes 
Raisins .................. 3,000 tonnes 

and if later included in the prescribed 
varieties: 

Apricots ................. 1 ,000 tonnes 
Peaches ................... 100 tonnes 
Pears ...... ~ ............... 100 tonnes 
PruneS .................... 3,00tonnes. 

{d) Where the fruit has been destroyed: 
(e) Where the fruit has been damaged or 

has deteriorated to such an extent as to 
become 
(i) unsaleable, or 
(ii) suitable for sale only as stock food 
or for distillation purposes; 

(f) Where the fruit has been exported from 
Australia. 

4.5 The equalisation levy to be payable 
by the Packer who may recoup such 
payments from growers. 

4;6 The equalisation levy to be due and 
payable fourteen days after the last day of 
the month immediately following the 
month in which the product was sold'. 

4. 7 Where the product is used by the 
Packer in production of Other products the 
equalisation levy to be due and payable 
fourteen days after the last day of the 
month immediately following the month in 
which the product was used. 

4.8 The equalisation levy to be payable to 
the Commonwealth Government which will 
remit a.like amount to the Corporation. 

FOR SALE 

VINES & CITRUS 
MATERIALS 

Contact: 

SUNNYCLIFF NURSERIES 

For all: 

CITRUS TREES 
VINE ROOTLINGS 
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 lrymple, Vic, 3498 
or phone (050) 24-5459 

AH: (050) 24-5500 

4.9 The monies received by the Cor
poration from the Commonwealth Govern
ment in payment of the levy to be held in 
tr'ust. Separate Funds to be held for e·ach 
variety of fruit With no interchange of 
monies between the Funds. 

5. EQUALISATION OF EXPORT RETURNS 

5.1 The Regulations to annually ·deter
mine the rate of equalisation levy ap
plicable to each variety for the season. 
(4.2) 

5.2 The amount of equalisation levy to be 
the difference between the domestic and 
the AAEP. (4.1) 

5.3 At the close of sales of each variety 
for the season each exporter to advise the 
Corporation of the average price received 
for each tonne of fruit, less only charges 
and deductions approved by the Cor
poration. 

5.4 Where the average price received by 
the exporter for the variety is in excess of 
the AAEP the exporter to pay to the Cor
poration the amount of that excess. 

5.5 Where the average price received by 
the exporter for the variety is less than the 
AAEP the exporter to receive credit from 
the Corporation of an amount equal to the 
short-fall. 

6. PAYMENT FROM EQUALISATION 
FUNDS 

6.1 Separate Funds to be maintained for 
each prescribed variety, and there will be 
no interchange of monies between the 
Funds. (4.2) 

6.2 Monies will be received ir1t0 the Funds 
from: 

(a) the Government in payment of levies 
received from Packing Companies; 

{b) exporters. as necessary, in payment of 
export price equalisation; 

(c) interest. 

6.3 Expenditure from the Funds will be: 

{a) to exporters, if necessary, in payment 
of export price equalisation; 

{b} in accordance with 6.4. 

6.4 Subject to paragraphs 6.5 and 6.6 
monies held surplus to immediate Fund 
requirements to be distributed monthly on 
Ministerial authority to Packing Companies 
on the basis of 

Funds available x Packer Production 

Total production 

6.5 An equalised payment in respect of 
Dried Fruits is payable to the grower of 
Dried Fruits. 

6.6 For the purposes of equalisation 
payments in respect of Dried Fruits the 
Corporation may arrange for the Packer of 
Dried Fruits to pay, as Agent of the Cor
poration, to each of the growers of Dried 
Fruits the equalisation payment payable to 
that grower, and payment may be made by 
the_ Corporation to the Packer in acoor
dance with the arrangement. 
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The flavours of Christmas are· abundant 
in these slices and biscuits making them an 
ideal choice to serve to family and friends 
or to give as gifts. An additional bonus is 
that they do not require cooking. 

CHOCOLATE FRUIT SQUARES 
Here's what you need: 

1/3 cup drinking chocolate 
1 cup coconut 
~ cup Sultanas 
*cup crushed cornflakes 
1/3 .cup chopped walnuts 
1/3 cup finely crushed plain sweet biscuits 
213 cup condensed milk 
1 tablespoon sherry 
125 g (4 oz) dark chocolate 

Here's what you do: 

Combine all the ingredients together, ex
cept the ,dark chocolate, to form a stiff 
spreading consistency. Spread the mixture 
over the base of a lightly greased and 
paper-lined lamington tray (approx. 7 in x 
11 in} and refrigerate for 1 hour. Roughly 
chop the chocolate and melt over hot 
water. Carefully spread over the fruit base 
making decorations with a fork. Allow the 
chocolate to set firm before cutting into 
shaPes for serving. 

CHOCOLATE FUDGE FINGERS 
Here's what you rieed: 

125 g (4 ozl butter 
*cup brown sugar, firmly packed 
1 tablespoon cocoa 
1 egg· 
250 g f* lb) plain sweet biscuits * cup chopped walnuts 
1 cup chopped seeded Raisins 
1 tablespoon sherry 

Here's what you do: 

Melt the butter in a saucepan; add the 
sugar and stir over heat for 2 minutes. 
Remove from heat and allow to oool 
slightly. Add the beaten egg, sifted ooooa, 
finely crushed biscuits, walnuts, Raisins 
and sherry, and mix thoroughly. Pre.ss into 
a greased and lined slab tin and refrigerate 
until firm. Ice with lemon travoured icing. 

10 December. 1977 

THE FOODS Of CHRISTMAS 

Christmas is a time for remembering- For most of us the memories are tied up with the 
scents and tastes of festive foods that are so much part of the tradition of Christmas. 

If you love ·to cook, one of the nicest ways to say "Happy Christmas" to special people is 
to present them with a gilt from your kitchen. 

Dried Fruits come into their own especially at this time of the year and when deliciously 
combined, produce morsels of t_radltionat fare. Why not ~ an ethnic touch to your festive 
tables and prepare some of the tantalising recipes from other countries. 

Here's to lhe Chlistmas pudding and lis calolie-laden companion, a lich lrult cake. 

CHRISTMAS CAKE 

I gave this recipe last year in an article 
on Christmas cooking and the response 
was so gratifying that I am giving it again 
this year. Many readers thought the flour 
had been omitted from the ingredients, but 
semolina takes the place of flour. I believe 
this cake is or Ceylonese origin and is 
deliciously different from our usual English 
Rich Fruit Cake. 

Here's what you need: 

375 g (12 oz)Sultanas 
250 g (8 oz) seeded Raisins, chopped 
250 g (8 oz) mixed glace fruit (pineapple, 
quince. apricot) 
250 g (8 oz) glace ginger 
250 g (8 oz) glace cherries 
250 g (8 ozJ raw cashews or blanched 
almonds 
500 g (1 lb) chow chow preserves 
125 g (4 oz) mixed peel 
~cup brandy 
375 g (12 ozJ butter 
500 g (1 /b) caster sugar 
12 egg yolks 
2 teaspoons grated lemon rind 
1 * teaspoons ground cardamon 
1- teaspoon ground cinnamon 
1 teaspoon grated nutmeg 
~ teaspoon ground cloves 
2 tablespoons vanilla essence 
1 tablespoon almond essence 
2 teaspoons rose essence 
1 tablespoon hOney 
250 g (8 oz) fine semolina 
6egg whites 

Here's what you do: 

line a 25 em (10· inch} round or square 
cake tin with three thickness each of 
greaseproof and brown paper, ancf brush 
liberally with melted butter. 
Cut glace fruit into small pieces. Drain 
syrup from the ging.er and chow chow 
preserves and chop the ginger 'finely, and 
preserves into slices. Cut cherries in 
halves. 
Chop nuts very finety and oombine with the 
fruits in a large bowl; sprinkJe with brandy, 
cover and leave while miXing the cake. 
This can be done the day before, allowing 
the ·fruit more time to plump and soak up 
the flavours. 
Cream butter and sugar until light. Add 
yolks of eggs one at a time, beating well af
ter each addition. Add grated rind, ·spices. 
flavourings and honey and mix well. 

Add semolina and beat until well Combined 
then mix in the fruit. Use biggest bowl or par 
you have and mix in fruit with both hands, 
easier than using a spoon. Whip egg whites 
until stiff and fold through mixtur:_e. 

Turn into prepared cake tin and bake in a 
slow oven 130 deg. C. 275 deg. F. for 1 
hour, then cover cake with paper or foil to 
prevent over-browning. Continue baking 
until cake is firm to the touch ap
proximately 4 hours. 

Cool completely, about 24 hours, then 
remove pape,. and wrap cake in foil. 
Chow chow preserves are a mixture of 
watermelon rind, cuinquats, ginger and 
other ingredients in heavy syrup. They are 
sold at specialty food stores and Chinese 
groceries. Substitute melon and ginger 
jam. 

LIGHT CHRISTMAS CAKE 
Here's what you need: 

155 g (5 oz) each Currants, Sultanas, chop
ped seeded Raisins 
60 g (2 oz) glace cherries, chopped 
60 g (2 oz) glace pineapple, chopped 
125 g (4 oz) chopped mixed peel 
1 tablespoon apricot jam 
1 tablespoon golden syrup 
3 tablespoons brandy, sherry or rum 
185 g (6 ozJ butter , 
185 g (6 oz)sugar 
Grated rind 1-smalllemon 
Grated rind 1 small orange 
3eggs 
250 g (8 oz) plain flour 
1 teaspoon baking powder 
*teaspoon each nutmeg-and cinnamon 
Blanched almonds 

Here's what you do: 

Place in a boWl the prepared fruit and the 
peel. Mix in the jam, syrup and brandy, and 
leave overnight. Next· day, cream together 
the butter, sugar and grated rinds. Beat in 
the eggs, one at a time. Sift together the 
dry ingredients, and add alternatively with 
the fruit. Fill into a prepared 7~8" round tin, 
and top with the almonds, split into halves. 
Bake in a moderately slow oven about 2v2 
hours, or until done when tested. 
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TRADITIONAL CHRISTMAS 
PUDDING 

As this mixture is very rich and moist I 
advise against cooking it in a_ cloth. 

Here's what you need: 

375 g (12 oz) Raisins, Chopped 
375 g (12 oz) Sultanas 
250 g (8 oz) Currants 
185 g (6 oz) Prunes, chopped 
185 g (6 oz) chopped mixed peel 
Grated rind of 1 lemon 
90 g (3 oz) blanched almonds, chopped 
(optional) 
1/arge carrot, grated 
125 g·(4 oz) soft white breadcrumbs 
250 g (8 oz) butter or finely shredded Suet 
250 g (8 oz) white sugar 
125 g ( 4 oz) plain flour 
Y2 teaspoon salt 
M! teaspoon nutmeg 
1 teaspoon mixed spice 
4/arge eggS 
150 ml n.~ pint) milk 
¥2 cup brandy 
Y2 cup stout or 1 cup orange juice. 

Here's what you do: 

Grease two small or one large basin. Mix 
all the dry ingredients together. Beat the 
eggs and add all moist-ingredients. Mix the 
dry and moist ingredients together. Fill the 
mixture into the basins arid place two 
thicknesses of foil over the basins and tie 
securely. BoiL steadily for six hours for the 
large pudding and four hours for the small. 
On the day the puOding is to be served, 
boil for one hour. 

SWEET SAUCE FOR YOUR 
CHRISTMAS PUDDING 

A sweet sauce (it can be rich or simple) 
adds the final luscious touch to your Christ
mas pudding. Serve one of these: 

Cumberland Rum Butter 
Here's what you need: 
2 cups lightly packed brown sugar 
'V2 teaspoon nutmeg 
125 g (4 oz) butter 
'V2 teaspoon cinnamon 
1!2-1/3 cup rum 

Here's what you do: 

Cream the butter until light then gradually 
add the sugar and beat until the mixture is 

·smooth. Add the spices and finally 
gradually beat in the rum. 

Brandy Butter 

Here's what you need: 

125 g ( 4 oz) butter 
2 cups icing sugai-
1 tablespoon brandy 

Here's what you do: 

Cream the butter until light then gradually 
blend in the icing sugar and brandy. 
Refrigerate until firm. 
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PANETTONE 
Italian Christmas Cake 
Here's what you need: 

30g(1 oz)fresh yeast OR 1 sachet active 
dry yeast 
1 cup warm water 
125 g (4 oz) butter 
2 teaspoons salt 
!12 cup sugar 
2 whole eggs 
3 egg yolks 
4'!12-5 cups plain flour 
¥'2 cup chopped mixed peel 
-l4 cup Sultanas OR halved seeded Raisins 

Here's what you do: 

Sprinkle the yeast over warm water; leave 
to soften, then stir to dissolve. 
Melt butter, allow to cool and mix in the 
salt, sugar, beaten eggs and egg yolks. 
Add yeast mixture, then gradually mix in 
just enough flour to form a soft dough. 
On a floured surface knead dough until 
smooth and elastic, about 10 minutes. 
Knead in the peel and fruit then form into a 
ball and put into a warm, 'greased bowl, tur
ning dough once to grease top. 
Cover with a clean cloth and leave in a 
warm place until dough has doubled in 
bulk. 
Grease two round deep Cake pans no more 
than 18 em (7 in) in diameter. Punch down 
the risen dough, divide into equal portions 
and form each into a baiL 

Place in pans, brush tops with a little 
melted butter and allow to rise again until 
double in bulk. 
Using a very sharp knife, cut a deep cross· 
on top of each loaf. Slightly beat one egg 
white with 2 tablespoons water and brush 
over _the tops of the loaves. 
Bake in a moderate oven, 170 deg. C, 350 

.deg. F, about 40 minutes, covering tops 
with foil or paper after 15 minutes to 
Prevent loaves getting too brown. · 
Cool on wire rack and serve in thin slices. 

Brandy Cream Sauce 
Here's what you need: 

2 tablespoons butter 
2 tablespoons flour 
2 tablespoons sugar 
1 tablespoon golden syrup 
1~ Cups milk 
~cup brandy 
~teaspoon vanilla essence 
1/3 cup cream, whipped. 

Here's what you do: 

Melt the butter, then stir in the flour and 
cook 1 minute. Remove from the heat, and 
add sugar and syrup stirring well until bien~ 
ded. Add milk and return to heat. stirring 
constantly until sauce boils and thickens. 
Remove from heat, cover and leave to 
become cold. Beat brandy and Vanilla into 
cold sauce and fold in the cream. 

Fault chart for Christmas cakes 
N you start with a good· recipe, and follow instructions carefully, your Christmas cake will 

turn out perfectly. 

However, as a matter of interest I have listed below some faults which CBn occur and why 
they happen. 

Uneven browning: lnco"ect mixing: uneven heat in oven: incorrect oven position. 

Uneven shape: Cake in tin inco"ecUy lined: oven shelf uneven: whole stove net level: 
cake mixture not spread evenly when placed in tin. 

Cake sunken in Centre: Mixture too moist, or insufficient flour: oven too slow: cake is un
nedrcooked: too much sugar: too much raising agent (cake will rise too much, then sink}: 

too hot an oven (cake is forced to rise by excessive heat, and will then sink): cake tin not 
large enough for amount of cake mixture. 

Cake is OVerbrowned: Crisp and dry on top: cake cooked at too high a temperature: too 
much mixture in tin: lihing paper not extended above top of tin to give protection to cake 
during cooking. 

Fruit Sunk in Cske: Too much raising agent (most rich fruit cakes do not have any reJsing 
agent at all, ~me hav~:~!J_/y a small_a~nt). 
Cak~ ,Crumbles when. ~ut: cake ov..-~cooked, or butfel" and sugar over-creamed. 

Cake IS Burnt Underneath: Incorrect lining of tin: oven too hot: incorrect oven position. 

Cake Risen in .Centre and Surlace Cracked: Cake baked at too high a temperatl.lfe: teo 
much raising agent: wrong balance of cake ingredients: wrong tin size. 

Cake is too dry: Cake is overcooked: wrong balance o1 cake ingredients: wrong tin size. 

Cake Too Moist: Cake cooked at too low a heat, ex not cooked tong enough: wrong 
balance of ingredients."~ 

Calle has Spongy Layer at top when cooked: lnoorrect mixing oi ingtedents: calre mix
ture scraped from mixing bowl and spread into cake tin (always mix bo!NI scrapings well 
with cake mixture al_reacly in tin}. 

Mould forms on cake_ during storage: Cake was undercooked, or stored incorrectly: cakes 
should be stored in airtight container or wrapped in aluminium foil, and stored in a cool dry 
placein weather is humid, store Wrapped cakes in refrigerator. 
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Left to ri"ght: Messrs W Leggett, D. Mi"lway, C Roy, T. Spanos, P. Thompson, at Tree Frni"ts 
Committee meeti"ng, 1st November. 

WA plantings - $3m Australian
American project 

(From "The Sunday Times·: Perth, November 6) 

A joint Australian-American partnership has begun work on the first 
major commercial winery in the growing Margaret River wine district as 
part of a $3 million, five-year development project. 

The winery is being built on the Leeuwin Vineyards - which has a 
vine carrying capacity of more than 1200 acres and promises to 
become one of Australia's biggest wine producers. 

The vineyard is owned by John and 
Denis Horgan. who run Metro Industries
one of Western Australia's biggest com
panies - and an American partnership in
volving Robert Montavi, a leading califor
nian winemaker. 

Work on the winery will be speeded up 
as plans are approved by local authorities 
to have it completed for leeuwin Vine-yard's 
first harvest in March next year. 

The first stage of the winery's develop
ment will involve the building of a main 
crushing room with about 3,500 square 
metres of covered working space. 

The cost of the initial building will be 
about $150,000. 

The managing director of leeuwin 
Vineyards, Mr John Horgan, said he expec
ted the first stage of the winery to be 
capable of handling the vineyard's crop
pings in March next year. 

"By then we should have begun 
projucing significant tonnages and we'll 
have to go into the next stages of develop
ment," he said. 

DISCUSSIONS 

"We decided to go ahead and build the 
winery after discussions with our American 
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partners who have expressed the greatest 
confidence in the South-West wine in
dustry. 

"Mr Robert Montavi, a partner who owns 
one of California's biggest vineyards, 
believes the Margaret River Region to be 
one of the best wine growing areas in the 
world. 

"We expect to be able to make some of 
the world's finest wines down there and 
that's why we're prepared to sink so much 
money into the venture." 

Mr Horgan predicted a major decen
tralised industry growing up around the 
wine producers in the area oVer the next 
few years. 

"I suppose a natural progression for our 
winery will be to process grapes for the 
hobby farmers and others down there," he 
said. 

"A share farming situatio·n will almost 
certainly develop with small vignerons 
producing exclusive varieties of _grapes 
which we will either buy from therfl .c~li a 
contract basis or crush for their own wine." 

Mr Horgan said a name for the Leeuwin 
Vineyard's wines had not been. dSci~ed, 
but he favoured the name Leeuwil) Estate. 

1978 APRICOTS 
There is little prospect of a large Dried 

Apricot pack in Season 1978. This was the 
general opinion of members at the Tree 
Fruits Committee meeting on 1 November 
1977. 

Members _advised that trees were only 
showing light ·croppirigs and that the total 
pac,l< would be light. South Australian can
ners with the the- assistance of the South 
Australian Government would be guaran
teeing growers $240 per tonne fresh 
weight on cannery fruit. 

The position would be further 
aggravated by the hail storm which 
severely damaged Apricot production in 
the Goulburn Valley and canners would be 
seeking South Australian fruit. 

It appeared that there would be intense 
competition tor the availabl€ fruit and, in 
-consequence, a light Dried Fruit pack 
could be anticipated. 

lAC Enquiry 
STABILISATION 

The Commonwealth Government has 
rejected the lAC's principal marketing 
recommendations for the introduction of a 
two-pool marke~ entitlement scheme, the 
termination of stabilisation, and a slight in~ 
crease in existing import tariff rates. In~ 
stead it has agreed to extend the Dried Vine 
Fruits Stabilisation scheme to cover the 
three seasons of 1978-1980. 

This decision by the Government was 
announced in a joint statement by the 
Minister for Primary Industry, Mr lan $in
clair, and the Minister for Business and 
Consumer Affairs, Mr VI/. Fife, o-n 9 
November .. 

The Minister said that while the Dried 
Vine Fruits Industry had efljoyed a very 
favourable year, an extension of the 
Stabilisation scheme would enable the In
dustry to look forward to at least the 
present level of assistance. 

The Ministers added that any 
Stabilisation scheme negotiated with the 
Industry for the three-year period begin
ning in ~ "78 would be reviewed at the end 
of the s. . nd season with a view to deter-· 
mining lo •. j-term action for the Industry. 

The Chairman commenced discussions 
with officers of the Department of Primary 
Industry on 9 December. The discussions 
covered both -the variables within the 
present' Plan and the- long-term 
requirements of the Industry. 

i'IIIIUIIIIUMAYIIWEIUH'E'lPIIY'QlJ'?Inllllll!llfll~ 

J w\th prol~t material? - with I 
~ teachin_g aids? - with recipes, ~ 

i"'='_i :!~~:. ~~1o~~~~ ~~~~iedF~ii;~ a -"~ .. 
~ The Australian Dried Fruits ~ 

Association 
~ Box 4524, GPO, Melbourne. ~ 
~oiiiiiiiiiiiiii!IIIIIIIIIIIIIIIIIIIIIUllllllllllllllllllllllll!llllllllllllllllllllllllllllllllllllllllllll~ 

DRIED FRUITS NEWS 



Dehydration and fruit handling 
Report to The ADFA Production Proble'ms Committee 

By Messrs J. C. Berrett, B. J. Gledhill, H. L. Weste. 

The 1977 season saw the development of several interesting techniques in the handling and finishing off of 
trellis-dried fruit harvested by mechanical harvesters. The limited amount of use, and the good weather con
ditions at the time meant that there was insufficient data recorded to give a basis for a detailed study, but 
enough to show the possibilities. · 

Probably the most significant fact is that 
there was not just one, but at least three 
methods of finishing off dried fruit in large 
lots {10 to 12 tonnes at a time) with low 
fuel and handling costs, and going a long 
way towards achieving the desired goal of 
bulk handling the fruit through all stages, 
and further mechanisation of the remaining 
manual steps would not be difficult. 

All of these· systems are designed 
primarily to enable the large quantities of 
fruit delivered from a large mechanical har
vester to be handled and stored as simply 
as possible as it comes from the machine, 
with a minimum of double handling. 

While there are basically on-farm 
systems, eventually some of the ex
perience gained could well show the way 
to the development of better factorY or 
syndicated dehydration methods where in
creased turnover could warrant further 
sophistication. 

1. The Large Bin OryinQ System 

This is an 'extenSion of the Hudson .Bin 
Dryer, or actually a whole row of bins, with 
a Portaseal Rack Dehydrator as source of 
hot air. 

The bins were 50 yards long and 8 feet 
wide, filled to a depth of about 8 inches, 
holding about 12 tonnes of fruit, drying 
time for Pool 2 fruit, 10-12 hours, using 
about 60 gallons of fuel it needed 6 hours 
cooling off. 

The fruit was tipped straight from the 
field bin from the harvester, and the one 
man driving the tractor from field to drying 
ground was able to fill and level the fruit in 
the drying bin. ft took about 6 hours of har
vesting to fill the bin. The finished fruit was 
boxed by shovelling, taking about half a 
man-hour per ton bulk bins or three-quar
ter man-hour per ton irito sweat boxes. 

The air duct was placed on top of the 
fruit, outlets pointing upwards, a plastic 
cover clipped over the top inflated by the 
pressure; air flow is downward through the 
fruit; there was little trouble with 
distribution of the heat. 

Fuel consumption was less than half of 
that required to dehydrate similar fruit con
ventionally rack dried and rack dehydrated. 

Possible disadvantages of this system 
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1. The manual labour required {at 
present) for boxing. 

2. The limited storag'e needing im-
mediate processing to enable refilling. 

2. The Mesh Tray System 

In this system the fruit is spread on 10' x 
4' wire netting trays, covered with plastic 
mesh to a depth of 3 to 4 inches. The fruit 
is poured straight from the field bin and 
spread by hand rake. The trays are stacked 
on top of one another and several stacks 
lined up to· be covered by a plastic sheet 
and a Portaseal Dehydrator used to dry the 
fruit. When dry, the fruit is tipped from the 
trays, into sweat boxes or bins, all handling 
of the trays is done with a tractor mounted 
fork lift. 

This system requires the use of two extra 
men in addition to the tractor driver to han
dle the trays and spread the fruit as it 
comes in from the harvester, but there is 
less heavy manual work in boxing the 
finished fruit, compared to the previous 
method. 

Capacity is about 10-12 tonnes, 
representing about 6 hours harvesting. 

Fuel consumption and drying time are 
&bout the same as the bins system. 

Both of these methods incur an ap
preciable capital outlay to set up, in ad
dition to the Rack Dehydrator. 

3. The use of existing Drying Racks 

If the tiers of a standard drying rack are 
covered with plastic mesh, the fruit from 
the mechanical harvester can be shovelled 
onto the tiers to a depth of 2-3 inches, from 
the flap of the field bin. This needs the ser
vices of at· least two energetic men to keep 
the bins emptied in time with the harvester. 

Later, if necessary, the rack is enclosed 
with curtains and a rack dehydrator used to 
dry the fruit. 

To remove and box the fruit sweat boxes 
are laid clOse alongside the' i-ack and fruit 
rolled into them by "peeling" the mesh 
over. This part of the operation is very 
quick and easy, the longest part of the job 

being the picking up and stacking of the 
boxes by Patstacker. Bulk bins would not 
be suitable for this. 

Ten tonnes of-"fruit can be held on a 50-
yard rack to a height of six tiers {higher 
than this becomes awkward for filling). One 
advantage of this system is that a whole 
crop could easily be held in storage on a 
few racks so that the operation of a large 
harvester does not have to be limited by 
the storage available. Once on the rack 
there is no need for hurried turn-over of 
fruit; it can be held safely under cover to 
be handled later at convenience, and 
plenty of time given for the sweating out of 
soft fruit. 

Fuel consumption and drying times for 
dehydration were similar to the other 
methods. 

It should not be too difficult to design an 
elevator system to place the fruit on the 
rack from the field bin. 

Total labour requirements for a 10-tonne 
rack were about 35-man hours. This in
cluded preparinQ the rack with mesh, filling 
the fruit onto the rack, dehydrating, 
removing and boxing, and stacking boxes. 

Fuel consumption for light finishing off. 
Pool 1 fruit was about 300 litres costing 
about $3 per tonne. 

The only ::apital outlay is for additional 
mesh to lay on the rack tiers. It is easier to' 

, handle on the lower tiers if cut into short 
lengths. 

4. Ground Drying 

A survey of this nature would not be 
complete without mention of sun drying 
the fruit on sheets on the ground, as used 
by some growers. 

In good weather sucti as we had in 1977 
this was a quite satisfactory and 
economical method. The fruit is very easily 
poured onto .the ground sheets from the 
field bin, and With boxing machines used to 
box the fruit, the total labour content is not 
exorbitant. 

It still leaves a lot of uncertainty in 
regard to the weather, and a great deal of 
extra work and risk is involved if the 
weather breaks. 

While to some people the idea of going 
back to ground drying may seem 
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retrograde, perhaps it should be remem
bered that looking to the future when 
petroleum fuels will become much more 
expensive and perhaps limited, sun dryirig 
methods may return to favour and methods 
to increase the efficiency of solar drying, 
without exposing the fruit to the risks of in
clement weather as at present. may we!! be 
worthwhile developing. 

Other ideas worthy of comment are: 

Mesh bags filled at the mechanical har
vester can also be stored on rack tiers for 
safe storage and sweating and can be 
rehandled as convenient for finishing off 
by any of the prese-nt methods. 

A bulk trailer fitted with- a mOVable slat
ted floor and elevator system similar to a 
silage trailer is also a promising method of 
transporting fruit from the harvester. 

While most of these methods are design-

ed to cope with the flood of fruit coming 
from'a large mechanical harvester, they are 
also suitable for use with the smaller and 
slower owner operated harvesters. 

Points whYCti-Could warrant more d.etailed 
research are: 

(1) To determine the optimum depth of 
fruit, air-flow and pressure for the bin 
drying system. 

(2) To determine the optimum depth of 
fruit for the tray and rack methods, and the 
best type of covers for good air cur
culation. 

(3) To devise a mechanical means of 
getting fruit from drying bins to boxes. 

{4) To devise a mechanical means of 
spreading fruit from the field bin to rack. 

(5) Further research into the use of sun 
drying. 

The significance of salinity to Sunraysia 
BY J. V. SEEKAMP 

(ThiS paper was presented by Mr Seekamp to the Seminar on Plant Response to Salinity and 
Water Stress held at Mt1dura on 22-11-1977.) 

By III"!Y standards the Sunraysia environment must be considered 
hostile to horticulture. Observation of the surrounding arid wastes 
makes this very obvious. The first need of horticulture is to provide 
irrigation, but after this has been provided the grower faces a number of 
further adversities. Frost, hail, rain, sunburn, insects, mites, nematOdes 
and fungus diseases all cause losses from time to time - usually clearly 
seen and more-or-less measurable as to the loss caused. But most of 
these cause only occasionable trouble. The one single problem that all 
growers must fight every season is that of salinity. 

To lose sight of the need for continuing salt management is to risk 
serious damage even though this may not be readily obvious or ap
parent. A small dead patch, leaves with the margins burnt, short canes, 
:small berries, defoliated citrus trees or shrivelled beans all add up to the· 
crop loss. No recent estimate of the dollar cost of salt damage to 
Sunraysia has been seen, but a figure of $3.9 million for Kerang from the 
Department of Agriculture and $4 million for the South Australian 
Murray areas recently given by the Deputy Premier could prob!lbly be 
added together to give some approximation for Sunraysia's annual loss 
due to salt. 

THE EARLY DAYS 

Irrigation commenced in this area ·in 'the 
late 1880's. The surface soil was light and 
sandy, channels were unlined, irrigatiOn 
grades often too steep and soil preparation 
frequently inadequate. Over-watering waS 
an almost inevitable consequence. The 
very low natural rainfall of the area has left 
native mal lee soils with a soluble salt con
tent of up to 2 per cent. Early irrigation 
leaches most of this salt to lower levels 
and· the immediate change from desert to 
growth is sudden and spectacular. 

What was not realised in those early days 
is the large and often sharp decrease in 
permeability of Mal lee soils when the sub
soil is reached. Perched water tables, 
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sometimes temporary but often permanent. 
rciPidiY deY~I()ped with damage to crops 
from· waterlo{mrng and the r'e.tur'n of salt to 
the surface.·· At the same time water 
passing through the impermeable layer 
Started to build up the noW permanent 
water mound under the whole Sunraysia 
district.. 

By the early 1900's· many of the· isolated 
perched water table areas- Were drained to 
internal.disposals such as wells or bores, 
but often areas were abandoned for hor
ticulture. Lacking suitable pipes,_ or the 
morley to buy them, a stran'ge variety of 
alternatives were used including hollow 
logs, decapitated beer bottles and .bundles 
of overlapping rushes. Silt ·eXclusibr:l' from 

the drainS was not possible and the deep 
disposals often failed from this cause, or a 
rise in the deep water table, leading to 
more abandoned areas. 

Extreme' drought conditions, notably in 
1914 and 1939 resulted in very low river 
flows and high· salt levels in the irrigation 
water and served to highlight the impor
tance of water quality in preventing salt 
damage. 

World War I saw a large extension of 
irrigation notably at Red Cliffs and Merebin 
for the re-settlement of Returned Soldiers. 
There is little evidence that earlier errers 
of layout or management were heeded or 
corrected and perched water tables again 
rapidly developed with resultant, often 
disastrous losses. Irrigation continued to 
be in large but" compact communitY 
schemes with very little development by 
the private irrigator. 

The 1930's saw construction of district
wide deep gravity drain disposal systems 
leading to evaporation basins - some 
remote from the river but many on river 
flats - and some discharging directly to 
the River. The building of the river locks at 
about the same time greatly improved the 
water supply security for irrigation, but 
ever increasing areas being irrigated, and 
the easy disposal of drainage water either 
straight to the river or to sites close to it 
together with natural seepage induced by 
the water mound, meant even more saline 
pollution of the river and resulted in a year 
by year rise in the base salinity level with 
extreme peaks in years of low flow. 

From 1929 onwards detailed soil surveys 
were made of irrigated horticultural areas 
and the association of certain problems 
with certain soil types came to be realised. 
The 1930's also saw the application of 
scientific thought to the problems of 
salinity and drainage. In particular the work 
at Merebin of Thomas and Lyon & Tisdall 
established the nature and extent of the 
problem and resulted in published recom
mendation for the drainage of Mal lee soils. 
With some refinements these recommen
dations still apply. 

Tile drai"nage installation was now 
widespread through the district but faulty 
irrigation layouts and techniques continued 
and salt and- seepage damage were still of
ten seen. 

The end of World War It saw another 
sudden increase in the irrigated area -
Government sponsored War Service Land 
Settlement in large compact areas at 
Robinvale and Coomealla and ribbon 
development along both banks of the river 
by private diverters. A difference was that 
the WSIS areas continued to be largely 
,furrow irrigated while the private areas 
were mainly under overhead sprinklers of 
various types pnly recently developed. 

. Despite improved irrigation layouts in 
the new areas, cement lining of channels, 
better matching of crops and management 
to soil types, virtually complete tile 
drainage of the whole area and 
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replacement of horses by tractors, salt. salt 
damage and quality of irrigation water con
tinued to be matters of prime concern to all 
growers - and The ADFA Production 
Problems Committee spent much of its 
time considering salt problems. The impor
tance of continuing salt management as 
the guiding principle in property 
management was realised, proclaimed and 
preached with the active co-ordination of 
the Department of Agriculture. 

THE 1967-68 DROUGHT 

The drought of 1g67/68 is recent 
enough to be remembered by most 
growers. It brought very low river flow and 
very high salt levels. The importance of 
high quality irrigation water was demon
strated by severe damage caused by the 
high salt levels to all district horticultural 
plantings, although valuable lessons were 
learned for future mitigation of similar 
losses. The widespread district· concern at 
this time led to formation of salinity com
mittees giving emphasis to certain aspects 
of the salinity problem. In particular, The 
ADFA Salinity Committee was formed with 
the double objectives of striving for action 
to improve the quality of water in the river 
While, at the same time, encouraging 
growers to adopt all known methods to 
enable them better to live with the water 
quality supplied. Some success was ob
tained on the first aim with emergency aG
tion to divert saline water at Barr Creek, 
and Lake Hawthorn, but .since 1968 there 
has been little action apart from regular 
and repetitive reports and investigations 
with neve'r any finance to implement their 
recommendations. 

The second aim has achieved a more 
· widespread and continuing success. 

Replanting of aged vineyards has allowed 
·better irrigation layouts. Channels have 
largely been replaced by pipes. 

Broad based furrows have faken the 
place of the old multi-V type. 

Overhead sprinklers are replacing 
furrows in vine plantings. 

Low throw sprinklers are gradually 
creeping into citrus as the significance of 
foliar absorption is appreciated. 

Even more modern micro-jet, drip, drib
bler and bubbler irrigation methods are 
being adopted, introducing the confusing 
concept of only wetting part of the soil sur
face. Better drainage methods and. 
materials now ensure that all drains in
stalled perform to design criteria. 

Salt tolerant rootstocks have allowed 
retention of proven profitable crop types 
and varieties. A date, olive and 
pomegranate economy to replace one 
based on SUltanas, citrus and wine grapes 
never looked an encouraging prospect. 
The very important vegetable section 
remains largely in peril. Cabbage, beetroot 
and asparagus have only limited attraction 
when we want to grow beans, melons and 
peppers. 

Looking just over the SA border from 
Sunraysia we see that a piped district 
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distribution with continuous supply, or 
water on order system, has allowed 
growers to apply less water more frequen
tly and so improve the salinity positions as 
against the old fixed roster system. This, 
however, is not the complete answer as 
shown by the severe problems now ap
pearing in the private sprinkler irrigated 
areas at Nangiloc/Coligan where owners 
have always had control of irrigation rate 
and frequency, and certainly better quality 
water than most of "old" Sunraysia or SA 

SINCE 1968 
So the grower has survived to the 

present - but at a cost. To replant 
Sultanas on salt tolerant rootstocks, install a 
1110dern tile drainage seystem and charge 
from furrow to overhead sprinkler irrigation 
could well cost $5000 per hectare. Salinity is 
certainly very significant to Sunraysia 
growers! 

But, after doing alrthis·, the grower is still 
vulnerable to damage caused by unusually 
high salt levels in irri·gation water, and we 
could be on the threshold of a cycle of 
such damage in 1977-1978. 

What does constitute a "safe" or 
"tolerable" salt level. This is of continuing 
concern to growers. 

The consultants who repOrteCI to the 
River Murray Commission in 1970 set 600 
ppm TDS for both stone frUit- and citrus and 
1050 ppm for vines as acceptable levels. 
The acceptable chloride level for citrus 
was set at 265 ppm and for; stone fruit at 
175 ppm. 

However, the conditions .necessary to 
make these levels tolerable were them
selves quite intolerable and impossible to 
achieve with Mallee soils. The conditions 
Provided for a crop reduction of 10-20 per 
cent providing irrigation distribution was 
perfect with no foliar absorption and 
providing a 25 per cent leaching fraction 
could be obtained and disposed of through 
the tile drainage and district disposal 
system. 

' More recently, work at Merbein has 
shown that even very low salinity levels 
can cause growth restriction in Sultanas 
growing in pots. This confirms grower 
feelings that non-obvious, but significant 
and costly, crop loss can occur at irrigation 
salinity levels far below the acceptable 
levels established. 

Governments have given some credence 
to this belief by writing the desirable level 
of 300 ppm at Swan Hill ani::t' Merebin fOr 
the River Murray Waters Act. 
·*Note: "desirable" - not currently 
achievable. 

WHERE DO WE GO FROM HERE? 
Growers have shown a readiness to 

adopt new methods to combat salinity even 
when this has involved massive capital 
outlay and continuous vigilance and high 
management skill. The application of 
existing -knowledge will continue 
progressively throughout ·the district. But 
there are sorrie huge gaps in our 
knowledge. With a virtual total commitment 

of available water for irrigation the em
phasis is changing from "a tonnes per hec
tare" concept to one of "crop per drop" 
with every drop of water becoming in
creasingly valuable. Hence we need, and 
request, research to establish quality, 
quantity, frequency and distribution stan
dards for irrigation water for our various 
crops - certainly for the more salt sen
sitive ones. Some side issues also of con
siderable impOrtance are whether tem
porary salting can cause permanent 
damage to permanent plantings (and the 
interaction here of age, variety and root
stock, etc.) not forgetting the question of 
short or long-term damage to the soil as a 
result of salty irrigation water. 

The record shows that grower~ can, and 
will, apply the new knowledge when it is 
demonstrated as being effective. The fear 
is that, despite all our efforts, we might be 
hit with a period of high salinity water 
beyond our capacity to counter by means 
within our control. 

Eventually action must be taken to en
sure continued high quality irrigation 
water. We hope with Government help that 
this action can be achieved before it is too 
late. Please help us to prove what we have 
known all along- a grain of salt is one too 
many. 

Trellis drying without 
summer pruning? 
by J. C. Berrett 

During the '77 season it was noticed that 
two to three weeks after spraying the vines 
with drying mixture, that most berries on 
many of the crown bunches (i.e. that had 
not been cut) were virtually dry, drier iri 
fact than cut bunches that had missed 
being sprayed. It was noted that even gor
dos and walthams that had been sprayed 
had dried on the vine. 

lt is interesting to speculate on the 
possibility of mechanical harvesting such 
fruit without cane cutting .. 

Any berr'ies not thoroughly wetted 
remain green, so the sample of fruit being 
harvested would be a mixture of nearly 
dried fruit and green berries, but if a suf
ficient proportion of fruit was dry enough 
the mixture may stand up to mechanical 
harvesting without too much damage. 

Entirely different handling methods than 
those used for either dried or fresh fruit as 
at present would be necessary. If the bulk 
bin receiving the fruit from the harvester 
was filled with dip mixture to minimise 
damage the fruit could then be removed 
from the bin by elevator or pump, and 
spread on drying racks to complete drying. 

If this method could be made to work it 
would mean that the harvesting process 
could be totally mechanised. 

Present summer pruning, trellis drying 
methods still involve a large proportion of 
tedious manual labour, that accounts for 
over 50 per cent of the cost. 
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