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EDITORIAL 
By the time you read this, 1976 will be gone, or almost gone. It wasn't 

a good year for growers. It was a frustrating year for your Board with lots 
of work and little result as we await the final lAC Report to Cabinet. This 
may be released even as this Journal is at print. 

But 1976 is history, let us learn by it and look forward to the future. 

Season .1977 should be a good year for Sultana growers, Australian 
sales are rising, export p~ices are at an all-time high and the recent 17'1• 
per cent devaluation will ensure extra proceeds to growers. 

The devaluation will assist all varieties and, at least temporarily, 
relieve the pressure on growers' finances. 

Given favourable weather between. now and the end of harvest, it 
should be a good year, and I wish you well. 

FRANK H. GILL, 
Chairman 
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What about workers' 
compensation for 
sharefarmers? 
by Val Pollard, Dairy Adviser. Department 
of Agriculture, Warrnambool. 

Should sharef.armers be covered by 
workers' compensation insurance? Most 
farm owners who are involved in a 
sharefarmer's agreement are anxious to 
avoid this cost if they can, because 
premiums cost more than 15 per cent of 
th6 sharefarmer's gross earnings. This 
means that if a sharefarmer earns $6,500, 
the farm owner will have to pay 8bout 
$1,000 in premiums. 

Of course, if the owner does not take out 
this type of insurance when he should, and 
the sharefarmer is severely injured while at 
work, then the resulting claim may be so 
large that the farm owner will be forced to 
seil his farm. 

Unfortunately, the law is not clear in this 
area. It seems that workers· compensation 
insurance cover should be provided if the 
farm owner prescribes the manner in which 
the work is to be carried out, and directs or 
generally controls this work. 

This would seem to suggest that most 
sharefarmers operating under a one-third 
/two-third agreement should be covered 
whereas cover is probably not necessary 
under a 50:50 agreement. 

However, the law as it applies to your 
particular situation should be discussed in 
detail with your solicitor. 

No go on grape 
juice proposal 

The Mildura Co-operative-Fruit Company 
has decided not to go ahead .with an idea 
to erlter the grape juice industry as an 
alternative outlet for district fruit. 

General Manager, Mr Bill Jackson. said 
tnat following a feasibility study recom
mended at the last annu·al general meetmg 
it was decided not to go ahead with the 
scheme. 

A survey of markets available for such 
products was looked at along with the cost 
structure of establishing such a venture. 

JacksOn said that the survey showed the 
market for non-alcoholic grape juice was 
very small and would only accommodate 
about 1900 wet tons of Sultanas ahnually. 

''The tonnages involved did not do 
anything towards the problem of getting rid 
of large quantities of sultanas". he said. 

Two or three brands of grape juice are 
produced in South Australia. The market 
for canned grape juice is even less. 

4-December, 1976 

UNIFORM GRAPE PRICES 
Accordirlg tO the South Australian Minister of Agriculture, Mr B. Chatterton, legislation 

to set minimum prices for dual-purpose grapes is to be introduced in Victoria and New 
South Wales. 

Mr Chatterton said that, following his ap
proaches to the two States in an attempt to 
stop a price-cutting war within the wine 
grape industry, both States. had agreed to 
introduce legislation on similar lines to the 
SA legislation. 

This action is considered to be of great 
value to the SA wine industry as there was 
a threat that big tonnages of sultanans. in 
particular, froni the Sunraysia area, could 
have been used by SA wineries during the 
coming season because of problems facing 
the dried fruit industry. 

Mr Chatterton said: "The New South 
Wales and Victorian Ministers of 
Agriculture have agreed the only way to 
prevent a price-cutting war within the in
dustry is to establish stable minimum 
prices for dual purpose grapes. 

"The threat of surplus grapes from 
declining interstate dried· fruit markets 
must not be allowed to disrupt the stability 
of the industry. 

"Vfctorian wineries have been buying 
sultanas from Victorian growers at very low 
prices. crushing them and selling the must 
(or crushed grapes) in SA at prices well un
der those set by SA Prices Commissioner." 

. 

Both the Victorian and NSW Agriculture 
Ministers have written to the Federal Wine 
and Brandy Producers' Council seeking 
temporary price_ stability as the required 
legislation may not be finalised in time for 
the 1977 vintage. 

Mr Chatterton said the action he had 
taken had the full backing of the State 
Grower Organisation. 

"I consider this agreement to be a major 
achievement for the South Australian in
dustry", he said. 

ADFA 

The Chairman of The ADFA. Mr Frank 
Gill, said that he fully supported any move 
to establish an assured return to grape 
growers. He had already had discussions 
with the Victorian and New South Wales 
Ministers to this effect. It was his im
pression that both Ministers would prefer a 
voluntary agreement with wineries. but if 
this was not forthcoming the States would 
take action to enforce legislation. Because 
of Section 92 of the Australian Constitution 
it would not be easy legislation to in
troduce and for this reason there was little 
possibility of it being in operation before 
1978 

Dipping Prunes - 1909 Style 
In answer to your enquiry re the above, I beg to inform you that 1 do rtot dip 

prunes before drying, as _after many experiments with various sorts and 
strengths of lye, I coUld not get anything very satisfactory. The method I have 
found to be the best is to prick the fruit as soon as they are riPe. This is done 
by running therTI down a narrow race or box 12ft. long by 4V2 inches wide, in;. 
side measure, the top of box being 4 feet high from the ground and the bot
tom 1 foot high. In the bottom of the box are six plaster of paris slabs 5/s-inch 
thick, in which are embedded small office pins with the points projecting up
wards about Vath of an inch, so that the prunes in rolling down from the hop
per at top to the bucket or tray at the bottom are perforated in innumerable 
places by the pin points. The pins should be Vath of an inch apart each way, 
so that a slab of 2 feet long by 41/z inches wide. having a margin of 1.4-inch on 
each side would contain 32 pins across and 190 pins in length, or a total of 
6080 pins in each slab. 

I tried needles arfirst. but found that the acid in the fruit caused the needle 
points to rust, and they soon became useless. By this means of pricking 1 
avoid what is called here frogs, so troublesome with dipping in lye -·- i.e .. 
fruit. the skins of which do not get cracked. and I preserve the beautiful black 
colour of the prune. 

The apparatus I am using has been in use five years, and is still in good or
der. After pricking, the prunes are put on trays to d·ry. When half dry they are 
pressed flat by passing ·a roller gently over them, and the drying finished. 
When all are dried. they are dipped in boiling water for 10 to 12 seconds by 
means of wire baskets, plunging up and down to thoroughly cleanse them 
and remove all traces of bloom, which would look like mould, and at once 
dipped again in a more or less light syrup, spread out on clean trays in the 
bright sunshine for about two or three hours. and they, are ready for packing. 
THE FRUIT WORLD OF A USTRALAS/A, 1909. 
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Home economist activities 
According to a report received by the Board of Management of The 

Australian Dried Fruits Association at its meeting in October, increased 
interest is being shown in Dried Fruits and the Dried Fruits Industry by 
both the general public and the trade. 

The report covering six weeks of hectic activity in promotlon of Dried Fruits in West 
Australia, Queensland, New South Wales, Victoria and Tasmania was submitted by The 
ADFA's Executive Home Economist, Miss Elaine Chambers. 

In releasing the report, the Chairman o.f 
the Board of Management, Mr Frank Gill, 
said details showed the enormous amount 
of work carried out by the ADFA's home 
economist's d9partment. 

He said the activities of the department 
were sometimes not fully appreciated 'by 
people within the dried fruits industry. 

In the report, Miss Chambers said the 
number of invitations issued for ADFA par
ticipation for the first time this year demon
strated a new enthusiasm which must 
prove of value to the industry. 

In a summary of the report, she Said the 
report clearly illustrated the increase in 
public relations activities for the industry, 
and particularly in the ADFA's efforts to 
assist selling agents. 

But the additional demands created by 
these increased activities threatened to 
overtax the staff and place a burden on .the 
facilities to carry out the effective 
promotions that the industry deserved and 
for which it was respected. 

HIGHLIGHTS 
Highlights of the report inclUded ac

tivities in Queensland where Miss Cham
bers was guest speaker at the Rural Youth 
National Conference attended by more 
than 300 delegates from all over Australia. 

For nearly four hours, Miss Chambers 
delivered a paper on "SuPermarket Seduc~ 
tion" which was based on presenting 
arguments from both the retailers and 
consumers' points of view. 

In it she .explained the problems of 
manufacturing, packaging, pilfering, the 
psychology of supermarket layout, and the 
traps to the consumer of "specials"', false 
packaging and labelling, and overpricing. 

Miss Chambers was also able to incor
porate a dried fruits workshop and take a 
group on an inspection tour of a super
market. 

AN INVITATION 
An inv·ltation was extended for the ADFA 

to participate annually at the Rural Youth 
Conference. 

Also in Queensland, Miss Chambers took 
part in a two-hour radio talk-back program 
on Radio 4AK, Toowoomba, where 'she 
faced and answered a barrage of questions 
about dried fruits. 

Questions related to cooking with dried 
fruits, availability of the product. and brand 
and quality variances. 
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"It became obvious that people really 
know very little about what to expect from 
our product, and confusions exist between 
brands and quality and because of the 
spasmodic availability' of dried fruits," her 
report said. 

Also in Queensland she conducted a 
cookery demonstration in conjunction with 
the gas company, was interviewed by 
newspapers and appeared on an ABC rural 
program. 

In West Australia she was able to 
organise through the newspaper "Western 
Farmer" promotion of dried fruits at the 
Perth Royal Show and production of a 
booklet on dried fruits with emphasis on 
currants of which WA is the major 
producing State. 

Radio was also used to advantage for the 
industry in WA. 

ADDRESSED 

In Sydney, Miss Chambers addressed a 
meeting of buyers, manufacturers and 
commercial people for Worsley Foods Pty. 
Ltd. and Co-operated Dried Fruits Sales. 

She reported that again it was obvious -
there was a strong need for basic. factual 
information on dried fruits to replace the 
present propaganda. 

Groundwork was done in Sydney for a 
series of trade nights to be conducted 
throughout Australia in a pre-Christmas 
campaign in association with Edible Oil In
dustries and CDFS. 

In Tasmania, Miss Chambers was able to 
organise production of two half-hour seg-

ments O{l Hobart television exclusively on 
dried fruits. 

In Victoria she was able to arrange a 
series of recipes on dried fruits for 
distribution to six overseas countries by 
the Department of-Overseas Trade. 

ALSO SUPPLIED 
Material was also supplied to the Royal 

Melbourne', Institute of Technology to 
assist with an ass"1gnment being under
taken by the advertising claSs to determine 
whether dried fruits are being ·effectively 
and efficiently promoted in Australia. 

For the first time she was invited to 
judge at selected cookery classes at this 
year's Royal Melbourne Show. 

One class was the grand finals of the fruit 
cake section in the Victorian Agricultural 
Societies Group repres:enting 15 
agricultural regions in Victoria. 

In all States, Miss Chambers worl{ed on 
the Anchor Foods' "Back to Basics Cook
Off" for which the national final was in 
Melbourne. 

The country Women's Association fruit 
cake competition in WA was again 
organised. 

WILL INCLUDE 
Prizes for this will include a trip for two 

by Ansett Airlines from Perth to Mildura 
and accommodation at the Grand Hotel. 

Sponsorship by the airline, the hotel and 
other sponsors represented a saving to the 
industry of $1500 to allow the competition 
to be conducted at considerably less cost 
than previous years. 

As part of this activity, AnSett Airlines 
agreed to distribute 3,000 packets of 
sultanas in 40g samples enclosed in a 
wrapper to promote the fruit cake cooking 
competition and which also included a 
cake recipe. ~ 

Distribution of the little packs on selec
ted flights was so well received that .the 
airline is conducting a feasibility to see if 
the idea can be improved and repeated. 

The WA newspaper "The Countryman" 
has again agreed to conduct a four-week 
campaign to seek the best recipes using 
dried fruits. 

Each week a different theme will be 
covered to include nutrition, school lun
ches, entertaining and various aspects of 
basic cooking. 

EDIBLE OILS 
Since the October meeting Miss Cham

bers has been fully occupied with CDFS 
Pfy. Ltd. in the "finalisation of the Edible 
Oils campaign. This has entailed several 
further interstate visits. 

Unfortunately, ill-health prevented Miss 
Chambers attending the final demon
stration at Mildura. 
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IRYMP~E PACKING PTY. LTD., 
A private enterprise company 

bringing enterprise, service and value to the. Dried Fruits Industry, 
is proud to be a foundation member of 

CO-OPERATED DRIED FRUIT SALES PTY. lTD. 

a company joining together private and co-operative enterprise to give growers 
efficient marketing at lowest cost 

IPC IPC 
A private enterpriSe company 

CDFS PTY. LTD. 

50 years of service 
by Jan Salmon, General Manager CDFS Pty. Ltd. 

When on a day in ~ 925 a group of packing company leaders met to 
develop an industry-controlled marketing system their main aim was a 
reduction in agents' selling commission. At that time the selling 
commission was a minimum of 5 per cent with each of the major 
packing companies selling in opposition to each other. 

The men who met On that day were 
Messrs G. R. Campbell of Sarnia Packing 
Pty. Ltd., A. L. Johnstone, Chairman of 
Dire(:tors of the Mildura Co~operative Fruit 
Co. Ltd., H. Russell Jones of E. C. De Garis 
& Co. Pty. Ltd., Peter Malloch of lrymple 
Packing Pty. Ltd. and E. J. Roberts; 
Governing Director of lrymple Packing Pty. 
Ltd. 

Their plan was a consolidation of 
marketing through a single agency. And so 
Co-operated Dried Fruits Sales Pty. Ltd. 
was fqrmed with lrymple Packing Pty., Ltd., 
Mildura Co-operative Fruit .Co. and Sarnia 
Packing Pty. Ltd. as original members. By 
1950 all New South Wales packers, with 
the exception of some handling Prunes 
only, all Victorian and all South Australian 
Co-operative Packers were members and 
CDFS was handling in excess of 90 per 
cent of the Australian pack. 

6-0ecember, 1976 

The effec;tive rate of selling commission 
now being charged ~s 1 per cent with part 
of this being rebated back to growers. The 
consOlidation of selling had proved effec
tive in reducing costs. 

Until 1g75, CDFS Pty. Ltd., together with 
all other ADFA selling agents, was under 
strict control of The ADFA in its Australian 
marketing. Selling was restricted to ADFA 
appointed distributors and manufacturers 
and the selling and promotion functions 
were separate. 

CDFS - where now? 
In 1975, changing trade conditions and 

contro(s effected by the Trade Practices 
Commission forced The ADFA into a 
lessening position in marketing and this 
added responsibility was passed to 
agents. At the scfme time, agents assumed 

IPC 

responsibility, under conditions laid down 
by ADFA Federal Council, for promotion. 

We at CDFS accept this responsibility 
with confidence- confidence in our ability 
that in the future we can raise our 
standards of performance and meet the 

challenges and changes which now, and in 
the future, will confront us in all areas. 

CDFS will foremost continue with its 
overall policy of keeping the cost of selling 
to a minimum while providing the best 
possible service to our customers. 

Export 
In export, our world-wide policy of 

channelling business through resident and 
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WE 
WERE H~RE 

IN 1905 
and even earlier 

giving service to growers 

THE 
MILDURA 

CO-OPERATE 
fRUIT 

COMPANY 
lTD. 

The growers' company 

. 

exclusive agents in major markets has. in 
the past, enabled us to sell the crop 
successfully. In the future the amount of 
fruit available to export· may well be less 
and the emphasis will be more towards the 
_effective marketing of what we have- and 
so obtain the best possible results for 
growers. 

As part of this programme we have 
established joint-venture companies in 
Japan and Canada. trading under. the 
names of Australian Dried Fruit·s (Japan) 
Ltd. and Australian Dried Fruits Canada 
Ltd. respectively. Commencing on 1st 
March. 1977, a further joint-venture 
company, Australian Dried Fruits (Europe) 
Ltd., will commence· operation in the 
United Kingdom to further our business in 
this important market. 

Australia 
Within the Commonwealth 1976 was a 

year of change, with the transfer of the 
complete marketing \responSibility to 
selling agents. Thus, after 50 years, CDFS 
has become a fully integrated marketing 
company, and must now take the initiative 
in developing promotional programmes to 
increase per capita consumption of Dried 
Fruits in Australia. 

In order to develop effective promotional 
programmes, and to get greater 
understanding of customer requirements 
and potential for sales increases, CDFS will 
deepen its involvement with end-users and 
re-sellers .. 

We believe there is considerable scope 
for joint effort with major manufacturers· in 
promoting the use of more fruit in existing 
products, and assisting in .the development 
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of others, and this aspect will be fully 
exploited. 

Sales of fruit in consumer packs are 
growing, and we believe will continue to 
grow, and this area will also demand 

greater attention in the future. Sales 
indicate that the current economic climate 
has brought about the swing to larger 
individual packs suitable for sale in Half 
Case Warehouses and Food Barns and 
these outlets are being further developed. 

This fundamental change in food retailing 
is only the first of the many expected in 
this section of the industry. Wewill maintain 
a very close relationship with retailers to 
anticipate their demands and to work with 
them in winning the retail sales of the 
future. 

Already, in 1976/1977 there has been a 
significant increase of sales in Australia
up 10-15 per cent. This is only the 
beginning- the challenge to maintain the 
increases in the years ahead will demand 
all the skills, abilities and initiatives of our 
staff. 

Manufacturing and packeting 
The company has spent over $500,000 

on up-grading its manufacturing plant at 
lrymble to enable us to produce a better 
product at a cheaper price. 

For the Australian market the present 
"Sunbeam" packet presents the fruit to our 
customer in a sealed inner bag which 
keeps it fresh and moist for a much longer 
period. The bag is encased in an attractive 
packet which catches the eye with its 
realistic illustration of the fruit product. 

Increasing attention is being paid to 
producing some packeted fruit for export, 
and already we packet fruit for New 
Zealand, West Germany, Scandinavia and 
Canada. Our ability to offer our fruit in our 
own packets, and packed to the high 
standards we determine, can play an 
important part in winning and holding our 
export rr\arkets of the future. 

WE Will STill BE HERE 
IN 2005 

THE 

and even later 

giving service to growers 

MILDURA CO-OPERATE fRUIT 
COMPANY LTD. 

an original member company of 

CO-OPERATED DRIED fRUITS SALES PTY.lTD. 
a company formed to give even greater service to growers 
by a welding together of Co-operative and private enter

pnse. 
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Australia's Great River 
by R. M. Younger 
Horizon Press 

When, in 1920, C. J. DeGaris took on the, 
then, seemingly impossible task of 
establishing a-daily.: newspaper in Mildura. 
and so founded the "Sunraysia Daily", the 
venture Was bold only in its concept of 
being a daily. Besides being a visionary, 
DeGaris also possessed some sound 
practical business sense and before 
committing himself to the new paper ·he 
first acquired ownership, at prices 
suggested by the owners, of the three 
major newspapers then being published in 
Sunraysia, the "Cultivator", "Mildura 
Telegraph", and "Merbein lrrigationalist". 

The history of the "Cultivator", then 
being published as a bi-weekly, was almost 
as long as that of the Settlement. the first 
issue. being published in May 1898 exaj::tiY 
12 months after Sir Henry Lock, Governor 
of Victoria, signed the agreement with the 
Chaffey's establishing the Mildura 
Settlement. 

In purchasing the "Cultivator", the 
"Sunraysia Daily" became part of the 
history of Sunraysia. The first issue of the 
"Daily" was published in the premises of 
the old "Cultivator" using much of its 
printing plant. DeGaris also ventured into 
book publishing, but whether or not this 
was also part of "Sunraysia Daily" 
operations I do not know. 

With the "Sunraysia Daily" so much a 
part of the history of Sunraysia it is fitting 
that its first venture through a subsidiary 
company into book publishing, at least in 
modern times, should be a book of the 
Murray. It is also fitting that the book 
should draw so heavily on the records of 
the newspapers of the Valley. 

"Australia's Great River" by R. M. 
Younger is what it claims to be·- a h[story 
of the Murray Valley, past and present. A 
thousand thumb-nail sketches, loosely tied 
together to give hours of enjoyment arid a 
tremendous amount of knowledge. The 
Valley, lightly etched, always present but 
never dominating, providing the setting for 
its people. 

For this is a history of the people. Its 
famous are mentioned, and some of the 
infamous. but so also are the ordinary folk. 
The book tells and shows how the people 
worked, how they lived, the newspapers 
they read, the advertisements they looked. 
at. It tefls of the Valley and how it is today, 
a modern agricultural society, a modern 
industrial complex. a thriving tourist 
attraction. 

Of particular interest to Dried Fruits 
growers is the account of "The Big Stunt", 
a DeGaris idea of the 1920's to popularise 
the sale of Dried Fruits. This is one of the 
few books in which very much space is 
devoted to DeGaris. 
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The Murray Waters 
by H. J. Frith and G. Sawer 
Angus and Robertson 

If the emphasis in the previous book was 
on people the emphasis here is firmly on 
the Valley itself, setting it in clear 
perspective against the geography, history 
and development of South-East Australia. 
People are important but only in the 
changes they have brought, and will 
continue to bring, to the Valley. The editors 
of this book are Messrs H. J. Frith·, Chief of 
the Division of Wildlife Research and 
Development, and Mr G. Sawer, Professor 
of Law at the Research School of Social 
Sciences. Sub-titled "Man, Nature and a 
River System", the book is a symposium, 
with papers contributed by such eminent 
people as Dr J. V. Possingham, Division of 
Horticultural Research CSIRO, who is 
well-known to many fruitgrowers, 
Commissioner A. L. Tisdall of the Victorian 
State Rivers· and Water Supply 
Commission, and many others. 

This is an innovatory, multi-disciplinary 
study, summarising present knowledge of 
the resources. the historical background of 
the land and water management of the 
Murray Basin. 1t is a technical book written 
in a non-technical manner and surprisingly 
easy to read. Together with "Australia's 
Great River" it presents a complete history 
of the development of the Valley. This 
book also lOoks -towards the future and 
queries the correctness of political history 
for closer settlement and decentralisation 
- particularly the proposal to establiS:h a 
major city at Albury/Wodonga. 

J. T. FallOn's Leviathan Cellars in Albury, 
where 30,000 gallons of wine a year were 
produced in the 1870's from grapes grown 

in Fallon's Murray Valley Vineyard. 
Photo courtesy "Australia's Great River". 

Photo courtesty "Riverboats and Rivermen" 

The second "Ruby", in which Captai~ Drage served in the 1920's and 1930's, photographed 
about 1925. 
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River Boats and River Men 

by William Drage and Michael 
Page 

Rigby 

By the time W. B. Chaffey turned the first 
sod at Mildura the steamboat traffic on the 
River had already passed its peak, taking 
with it South Australia's dream of 
becoming the freightway of the inland. 
Railways had already been built to Morgan 
and Echuca, then the second-largest port 
in Victoria. and to Hay on the 
Murrumbidgee and Bourke on the Darling. 

The railways did not kill the river traffic 
although they did change its pattern. There 
was still a lot of distance between railheads 
and while land traffic was restricted to 
horse or bulloCk waggons, it was much 
quicker to have freight shifted by river 
boats. moving at a steady 6-12 knots per 
hour day and night --- except on the 
Darling where night travel was barred ·by 
insurance rules. The motor vehicle with its 
speed and flexibility eVentually killed the 
freighftrade. leaving the river to the tourist 
trade aild pleasure craft. 

Captain William Drage joined the river 
traffic as a boy on board the "Ellen·· in 
1918 while waiting for his call-up papers to 
the· navy and after the war stayed on the 
river almost to the end of the river boat 
era. ·He was called out of retirement in 
1963 to captain the "Marion" on its last 
voyage to Mannum where she is now 
preserved by the National Trust of South 
Australia. 

Captain Drage tells of the River in all its 
moods. he has experienced floods with 
navigation reduced to instinct. he has 
winched his boats across the shallows and 
been stranded in a water hole in the 
Darling for six months. All these 
experiences, and a thousand oth.ers. he 
relates in a personal vivid manner which 
brings the river to life. Even when he 
re-tells the. early history of the river he 
speaks with exp8rience. 

The book is full of interesting facts. All 
the usual old stories are re"-told but many 
new and interesting facts are there for 
those interested in the lore of the river. 

Fortunately. William Page, whether as a 
captain or lesser capacity, usually had a 
camera handy and his photographs add to 
the interest of the book. 
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Journal of an experimental trip by 
the "Lady Augusta" on the River 
Murray 
by James Allen, Jnr. 
Libraries Board of South Australia 

When the paddle ste-amer the "Lady 
Augusta", under command of Captain A. 
Cadell. left Goolwa on August 23rd, 1853, 
for the first experimental voyage up the 
Murray· it ·had on board as one of the 
official party a Mr James Allen Jnr., who 
kept a journal of the voyage. The "Lady 
Augusta", 105 ft. long, carrying 16 
passengers. and towing the "Eureka" (a 
100 tons cargo barge), was not quite the 
first steamer on the river. Unknown to 
those on board the "Lady Augusta", the 
"Mary Ann", built by Captain Randall to 
carry about 20 tons, had moved out from 
above Wellington on 15th August also 
head~ng- upstream - the two vessels met 
up on September 14th above Euston. 

The "Lady Augusta" steamed as far as 
Gunbower, a journey of 1400 miles, before 
turning for home, arriving back at 
Wellington on October 13th, 1853. 

Mr Allen had his journal published 
before the end o.f 1853, which must be 
something of a record in printing history. 

The journal gives a day-to-day account of 
this first voyage on the river as well as 
observations on places and people. It is not 
about history, it is history, the diary of one 
of the first men to travel the Murray from 
its mouth to above the Murrumbidgee. 
Longer journeys would eventually be 
made, but this was the first - having 
passed the "Mary Ann·· on the way. 

We are indebted to the i...ibraries Board 
of South Australia for this facsimile edition 
of the 1853 journal. 

Men of the Murray 
by G. W. Broughton 
Rigby 

How little we really know of other 
people's lives aild their jobs becomes 
acutely obvious as we read this story, Men 
of the Murray. 

!n his account of surveying the River 
Murray lock sites the author introduces 
many fascinating characters - Shane 
McGirr. the teetotal publican at Narrung, 
Jack and Duncan McGowan, shearers and 
kangaroo shooters turned chainmen; Frank 
Turner. axeman and horse handler; Old 
George, the cook who comes close to 
"stealing the picture", and a host of others 
- rabbit trappers, scrub cutters, settlers, 
station rouseabouts. 

This is no weekend fishing trip, it is life 
in the raW in the 1920's. Communications, 
transport. labour, the heat. the insects, 
grog, married rife under canvas - all 
present problems calling for a great deal of 
initiative. 

Life was tough in those days. But Gordon 
Broughton does not complain. With typical 
Australian humour he sets out the funny 
side' of what others might consider 
disastrous. 

Out of the difficulties of living and 
working at close quarters, of maintaining a 
constant battle with the elements, there 
emerges a feeling of mutual loyalty a.mong 
the men. a deeply rooted attachment to the 
river, and perhaps most striking of all, a 

. solid determination to "finish the job". 

This book was first published in 1966 
and has recently been re-printed. 

This Review by publisher. 

Photo courtesy .. Australia"s Great River"'. 

Gus Peirce's sketch of the Wahgunyah Bridge. 
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SULTANAS, 1976 Sorbate treatment 
of moist prunes 

A year to forget by V. Stekly and D. MeG. McBean, CSIRO 
Division of F:ood Research, North Ryde, 
NSW. In terms of real value Season 1976 was the worst year in the past 

25 for Sultana growers, and may have been one of the worst in the In
dustry's history. 

Recent amendments to food regulations 
in all Australian States permit the addition 
of potassium sorbate, a broad-spectrum 
fungistat. to high moisture Prunes. The use 
of thjs additive will prevent the growth 'at 
micro-organisms which may gain access tO 
the product after heat processing and will 
increase the shelf life of the Prunes after 
the package iS opened. 

Although ADFA final adjustment for. the 
season has not been completed, estimates 
place the average net sweatbox return to 
growers for basic grade Sultanas at $392 
per tonne. Cash costs-of-production 
assessed by the BAE were $296 per tonne, 
leaving a net return to the family 
owner/operator of $96 per tonne. This $96 
per tonne includes allowance for family 
labour and interest on farm capital. Had 
these costs, estimated at $44 per tonne 
and $21 per tonne respectively, b9en 
deducted the owner/ope·rator wou.ld have 
been left with a net return of $31 per tonne 
for his season's work. This is oniy $1 per 
tonne below the Season 1972 low of $32 
per tonne but in that year there was a 
record Sultana prodUction of over 93,000 
tonnes. The Season 1976 pack is a third 
lower at around 60,000 tonnes. rn· the 
meantime, the average minimum male 
adult rate for Australian workers has in
creased from $74.76 per week to $112.77 
per week. 

Prune cost booklet 
now available 

A booklet, "Development Costs for MIA 
Prunes", has been produced by the NSW 
Department of Agriculture. The authors are 
Mal Knight, Economist, Leeton and Chris 
Mcintosh and Ron Blain, District Hor
ticulturists, Griffith. 

The booklet, detailing likely costs and 
returns from establishing prunes on an 
existing horticultural farm in the MIA also 
covers the industry organisation and 
market outlook. 

CoPies of the booklet may be obtained 
by writing to; 

The Regional Director of Extension, 
NSW Department of Agriculture, 
PO Box 540, 
Leeton, NSW, 2705. 

Sorry 
We apologise to Messrs Duff and Tiller 

for the mix-up of names· in the photograph 
on page 5 of the last issue of the "News". 
The Board Member second from the leH is, 
of course, Mr J. Duff. 

There was also an error in the numbering 
of the issue which should have been 

Putting .. it another way, in 1972 a grower 
would ha've needed a production of 48.11 
tonnes Sultanas to earn a net family in
come equal to the minimum basic wage. In 
1976 he would have had to produce 60.25 
tonnes. 

Just for comparative purposes, back in 
1951 the family would have achieved an 
income equal to the average minimum 
basic wage on a production of only 11.2 
tonnes. ' 

Of course these are averages, and in 
1976 allow for an expenditure· of $91.64 
per tonne on hired labour; to the extent 
that a grower and his family contribute 
more or less to the labour force of the 
vineyard the net return will correspon
dingly increase or decrease. 

It will be interesting to see what the 
position will be in Season 1977 when sharp 
increases in all export markets are certain. 

The level of sorbate permitted in high 
moisture Prunes is 0.1 per cent or 1,000 
p.p.m. 

Experiments were conducted at the 
CSIRO Food Research Laboratories at 
North Ryde, to seek methods, of ap
plication that would allow. processors to 
meet the prescribed level for sorbate in 
packaged Prunes. The experiments also 
tested the efficiency of these methods. 

Results of these experiments are 
detailed in the·article by Messrs Stekly and 
McBean and published in the CSIRO Food 
Research Quarterly of June 1976. 

Processors or others interested in ob
taining a copy of this article should write 
direct to CSIRO at Ryde, NSW. 

VINE PLANTINGS 
Latest planting statistics issued by the Australian Bureau of Statistics suggest that 

there is little cause for concern over increased plantings of drying varieties of grapes. 
There are 567 hectares of Sultanas not yet in production, but even with this the total in
crease in area since 1971 will only be 675 hectares. Currants show a net loss of 263 hec
tares. The two varieties of Raisin grapes both show small increases. 

In contrast, there. are quite substantial areas of wine grapes not yet in bearing, par
ticularly of the premium red varieties Cabernet and Shiraz. 

' 
PLANTINGS 

Area of Vines- Hectares 

Bearing Areas 1975 

Non 
Q.ry.!!Jg varieties 1971 1972 1973 1974 Brg. Brg. Total 

Currants ...... .............. 2,919 2,863 2,726 2.525 2,476 180 2,656 
Sultanas .............. 19,982 19,975 20,156 20.100 20,081 576 20.657 
Muscat Gordo Blanco ......... 3,722 3,828 3,813 3.777 3,798 260 4,058 
Waltham Cross ......... 1,591 1,650 1,670 1.675 1,644~ 199 1,843 

Total drying varieties 28,214 f8.316 28,365 28.077 27.999 1,215 29.214 

~Yl!!9 varieties 
Cabernet Sauvignon ....... 640 951 1.488 1,974 2,454 1.280 3.734 
Doradillo .. ......... 2,125 2,202 2,241 2.259 2.202 77 2,279 
Grenache ..... 5,095 5,511 5.823 5.987 6.107 387 6,494 
Mataro (Morrastel) ... 1,168 1,370 1.525 1.576 1,653 279 1.932 
Palomino .... 3,195 3,245 3.215 3.181 3,109 60 3,169 
Riesling- (Rhine, Clare) ..... 1,531 1.795 2.151 2.538 2.797 821 3.618 
Semillon .............. 1.472 1,683 1.865 2,262 2.296 217 2.513 
·Shiraz ................... 4,131 5,365 6.782 7.806 8.614 1.410 10.024 
Trebbiano ........ 903 984 1.053 1.205 1.167 208 1,375 
Other ........... 3.587 3,861 3,794 4.192 4.407 1,090 5,497 

TOTAL. ........... 52,061 55.102 58.302 61.057 62,805 7,044 69.849 

Volume 4, No. 1. Sou,rce: Australian Bureau of Statistics. 
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WA winery has a proud history 
(By courtesy "Sunday Times", Perth) 

Western Australia's Santa Rosa winery was established back in 
1894 to cater for the expanding United Kingdom export market for 
Australian wines. 

Many trials and tribulations were suf
fered before the winery was renamed 
Valencia Vineyards in 1925. 

In the next 20 years the business 
flourished under the skilful managem6nt of 
two partners, Chief Justice Sir John North
more and mining engineer-entrepreneur 
George Ridgway. 

In 1945 the Emu Wine Company of 
England purchased the firm. 

. The move heralded remarkable changes 
for the company. 

Winemaker Charles Kelly was brought 
from Adelaide to take over the reins. A 
new_era for both Valencia and the Western 
Australian win€ industry began. 

In 1950 the Emu Wine Company pur
chased the great Houghton establishment. 
This· enabled both vineries to rationalise 
their activities. The company flourished. 

However, the unpredictable table wine 
boom in the early 1960's brought the 
realisation that even with an increased 
production of dry red and white wines, the 
limited acreage restricted the company's 
production. 

After some years or searching and the 
' consequent frustrations. this company 

made the bold decision to buy the 2,000~ 
acre Moondah Brook estate at Gingin. 

A bold move. indeed in view of the fact 
that to establish the state's largest 
vineyard, this project required an enor~ 

TEMPORARY ASSISTANCE 
AUTHORITY 

The Government Member's Rural Committee Horticultural Sub-Committee has recom
mended wide-ranging changes to the Temporary Assistance Authority and the terms of 
reference under which it operates. The recommendations and some of the reasons for 
changes include: •. -

1. Authority to investigate on "threat of 
serious injury or harm" to an industry 
by imports. Some industries now claim 
that the threat by processors to import 
low cost raw materials is sufficient to 
reduce contract prices. 

2. Provision of a temporary tariff which 
could be back-dated. At present there 
can be a time lag of three months bet
ween notification by the department of 
the likelihood of a TAA hearing and the 
implementation of any T AA recommen
dation. In that period importers can 
completely nullify any recommendation 
by flooding the Australian market 
before a quota or additional tariff com
mences. This- happened with cifrus 
juice. 

3. Greater flexibility 9f assistance as quite 
often a T AA quota assists those who 
have created the trouble. T AA recom~ 
mendations are usually for quotas on 
some historic basis and sometimes the 
importers causing the trouble are 
provided with the greatest quota and a 
considerable market advantage for the 
future. 

4. The present need, after a TAA hearing. 
to hold a follow-up lAC hearing is not 
sufficiently flexible to provide the best 
type of temporary assistance or to over
come a temporary situation. The 
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problem of a particular industry may 
only be temPorary because Of a glut in 
another country and the requirement 
for a follow~up lAC hearing may be un
necessary and inappropriate. 

5. Provision for Associate Commissioners 
with industry expertise to provide more 
practical industry experience at a TAA 
hearing. 

6. A system of financial or special depart
mental assistance for smaller hor~ 
ticultural or agricultural industries 
which cannot afford the cost of a TAA 
hearing. 

7. The quicker provision of statistics for 
the applicant industry. Customs has 
these statistics but will not make them 
available. The Bureau of Census and 
Statistics receives these raw figures 
and in due course publishes them. 
Sometimes there is a time lag of two or 
three months between the collection by 
Customs and the publication by the 
Bureau of Census and Statistics. 

8. A special provision whereby an industry 
panel as properly constituted by the 
Department of Primary Industry has the 
power to prepare and present the prima 
fac·le case to the Minister for Primary 
Industry for his decision as to whether a 
request for a TAA hearing should be 
made. 

mous injection 'of capital in what was a new 
and untried area. 

The early years were far from easy. 
Bushfires, grasshopper plagues and a 
drought harassed the early plantings. 

However, dedicated wine people are 
well known for their persistence in the fB.ce 
of adversity. 

The project continued with enthusiasm. 

The first vintage in 1972 was a tribute to · 
all concerned and was proof positive that 
the faith and hard work had been well 
justified. 

Entered in the Adelaide and Perth Wine 
Shows, the new wine captured three 
bronze awards. 

Each year since, this chenin blanc dry 
white has been a consistent award winner 
with a tally of 11 awards from wine shows 
throughout the country. 

The Gingin vineyard has been planted 
with prOven varieties, popular in the Swan 
Valley, together with new exotic grape 
types such as Gerwurz Traminer and char
donnay. 

Moondah Brook will in the future 
produce wines that not only will provide 
considerable drinking enjoyment but will 
also establish Western Australia as a major 
wine-growing area. 

Winery activities 
In the February issue of the ··News"' we 

hope to give a defin1te progress report on 
the Board of Management's activities to 
have a new winery established in Mildura. 

The last Federal Council of The ADFA 
voted overwhelmingly in favour of in
creased wine activity in Sunraysia and 
ADFA Board Chairman. Frank Gill. has 
already had detailed discussions with the 
Mildura Shire Council and at .least two 
major wineries. 

Discussions have also been held with the 
NSW Minister of Agriculture and Decen
tralisation to ascertain what assistance 
could be obtained if a new winery was 
established on the NSW side of the 
Murray. 
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SULTANAS ....... 

Subject to favourable weather between 
now and the end of harvest. and a pack of 
reasonable size, Season 1977 should be a 
good year for Sultana growers. Export 
prices are already high and the 17112 per 
cent devaluation of November 28 will fur
ther help to increase realisations to 
growers. The full 17% per cent will not flow 
on to growers as freight contracts are 
usually written in United States Dollars, so 
these and other rates will increase against 
Australian currency. Even so, there should 
be a flow-on of 14-15 per cent. -

It is unfortunate that one of the reasons 
for our good fortune should be the misfor
tune cif the Californian growers in losing 
something like two thirds of their crop 
through heavy rains during October. As we 
have experienced several such seasons in 
the past ten years, we know just how 
disastrous this can be. At least in California 
they have the benefit of rain insurance, 
something which is sadly lacking in 
Australia. 

At the time of writing, it was too early to 
say just what would be the exact effect of 
devaluation. In quoting to the United King
dom against northern hemisphere 
producers it is necessary to convert to 
sterling and then back to US doll~rs on a 

three-way transaction, instead of a straight 
conversion between the $US and $A. With 
sterling fluctuating from day to day, the 
position is a l·ittle unclear. 

However, the following will give some 
guide of what was being quoted by Greece 
and Turkey before our devaluation. As 
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there is an estimated short-fall of some 
50,000 tonries Sultanas against expected 
world demand, there is no apparent reason 
why Greece or Turkey should reduce 
these quotations, but Greece and Turkey 
have forever been unpredictable. 

United Kingdom 
Turkey is currently quoting at an 

Australian $ CIF approximation of: No. 8's 
@ $882 and No.9's@ $902 per tonne. 

Greece is quoting No. 2's at $847 per 
tonne. 

The above price levels, if quoted, by 
· Australia, would give a net return to 

packing companies of: 

Per tonne .. . 
Per tonne .. . 

New Zealand 

Pre-devatualion 
Selling estimated net 
Prlce return 

$847 
882 
902 

$698 
730 
478 

Turkey is reported to be offering at $US 
1300 per tonne CIF which is equal to $A 
1052 per tonne, CIF. 

United States of America 
Quotations are reported at $US 1300 per 

long tonne CIF, ($A 1051 per tonne), equal 
to $A 1 035 per tonne Cl F. It is not known if 
any sales have been made at this figure. 

Californian packers are currently quoting 
domestic production at 92c per US lb .. 
equal to $A 1640 per tonne, at pre
devaluation rates. 

VICTORIAN 
DEPARTMENT OF 
AGRICULTURE 
Institute 
directors 
appointed 

The Minister of Agriculture, Mr fan 
Smith, recently announced the appoint
ment of Dr. Richard Rowe as the Director 
of the Department of Agriculture's Hor
ticultural Research Institute at Knoxfield. 
The institute was formerly known as the 
Scoresby Horticultural Research Station. 

The institute will provide high quality 
research services and informatiOn to assist 
the horticultural industries in Victoria and 
cover a wider range of crops than before. 

In the new laboratory complex at the in
stitute, the most advanced techniques in 
the fields of plant physiology and 
biochemistry can be carried out and ap
plied to industry problems. 

Mr Smith also announced the establish
ment of the Irrigation Research Institute, 
Tatura. Dr. Bruce Cockroft has been ap
pointed as first director of the institute, for
merly known as the Horticultural Research 
Station. 

The old research station began research 
into canning fruit in. 1937 and concentrated 
on developing recommendations for 
Goulburn Valley _fruit growers on all 
aspects of fruit gro:Wing. 

The upgrading will broaden the research 
at the institute out of horticulture into 
irrigated row crops, forage crops and 
pastures, as well as fruit trees. The 
research into these crops and pastures will 
also take on greater depth and project 
much further ahead than past research. It 
will, however, remain orientated to produc
tivity. 

Research into irrigated agriculture will 
greatly benefit the state because of the 
huge potential that irrigation offers for in
creasing productivity and, therefore, 
reducing costs of food and fibre. The plant 
research at the institute will aim to 
discover how plants grow best and 
produce more efficiently. 

Soils research will try to find the right 
soil conditions for plants and how irrigation 
farmers can develop their soils to grow 
either existing or newly~developed crops. 
These changes are the result of major 
changes in the organisational structure of 
the Department of Agriculture. In addition 
to the institutes at Knoxfield and Tatura, 
the Plant Research Institute at Burnley and 
the Wheat Research Institute at Horsham 
will now be led by Dr. J. W. Me'aQher. Chief 
of the Division of Plant Research. 
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Holiday 
treats 

The sizzling summer months are upon us 
once again -- and these simple but 
unusual recipes have been especially 
selected to help you make the most of the 
holiday season. 

PLUM PUDDING ICE 
Here's what you need: 
125g (4 oz) Raisins 
60g (2 oz) Currants 
1 tablespoon glace cherries 
1 tablespoon mixed peel 
·1 tablespoon slivered almonds 
\4 cup brandy or rum 
185g (6 oz) plain block chocolate 
625 ml (1 pint) cream 
60g (2 oz) sugar 
1A cup water 
3 egg yolks 

Here's what you do: 

Clean the fruit and t::!;lop the Raisins. 
Wash the syrup off the glace cherries and 

· chop th.em, chop the peel and the alinonds. 
Place the fruit and nuts in a bowl, add the 
brandy and leave to soak for 1-2 hours. 

Dissolve t11e chocolate in cream in the 
top Of a double boiler over gently bubbling 
water. Place the sugar and water in a small 
heavy pan arld stir over a gentle heat until 
the sugar is dissolved. Boil steadily, 
without stirring until the mixture registers 
110 deg. C (230 deg. F) on a sugar boiling 
thermometer. 

PoUr the sugar syrup quickly on to the 
well-beaten egg yolks in a bowl and whisk 
win1 a rotary whisk until the mixture is thick 
and like a mousse. 

Add the cream mixture to the egg yolk 
mousse and chill in. 'freezer trays in the 
freezer until mushy. Remove from the
freezer and beat with a rotary beater or an~ 
electric mixer until thick:. Add the fruit and 
return to the freezer until firm. 

Serve the plum pudding ice with an ice
cream scoop to resemble a miniature plum 
pudding. Serve with brandy or plum 
flavoured ·whipped cream if liked. Serves 
10-12. 

ORANGE RAISIN CREAM 
Here's what you need: 
11/z cups rice 
1Vz cups milk 
11/2 tablespoons gelatine 
1 cup fresh orange juice 
2 teaspoons orange rind, grated 
1 cup sugar 
V2 cup extra milk 
2 egg yolks 
1 cup chopped Raisins 
1 cup cream (whipped} 
Orange sections and extra cream to gar
nish 

Here's what you do: 
Combine the rice and milk in a saucepan 

and cook over a low heat for about 25 
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minutes, or until the milk has been almost 
absorbed. Soften the gelatine in the 
orange juice, then stir in the orange rind. 

Combine the sugar, extra milk and egg 
yolks in the top of a dOuble saucepan. 
Cook over hot (not boiling} water, stirring 
occasionally until the sugar has dissolved 
and the mixture coats a spoon. Add the 
gelatine mixture, chopped Raisins and rice, 
cool and chill. 

Fold in the whipped cream and turn into 
a mould. Unmould when chilled and firm. 
and garnish with orange sections and whip
ped cream. 

UNCOOKED DRIED FRUIT RELISH 
Here's what you need: 

Quarter cup each of Prunes, Dates, Figs, 
Apricots 
1 cup Sultanas 
2 tablespoons lemon juice 
V.. cup honey 
Y2 teaspoon grated lemon peel 

Here's what you do: 
Remove the stones from the Prunes and 

Dates. Put them with the Figs, Sultanas 
and Apricots through a foodchopper or 
mincer. 

Sprinkle with the lemon juice and honey, 
add the lemon peel, stir well, cover and 
chill. 

SULTANA CITRUS FILLING 
Here's what you need: 

Sultanas 
Orange marmalade 
Lemon juice · 

Here's what you do: 
Chop the desired amount of Sultanas 

finely and mix with an equal quantity of 
orang9 marmalade. Add a few drops of 
lemon juice. The slight bitterness of the 
marmalade offsets the sweetness of the 
Sultanas. Makes a delicious combination as 
filling for a tart shell or as a spread. 

JAMBOREE CHUCK 
Here's what you need: 
1 No. 15 roasting chicken (thawed if 
frozen) 
1 medium onion, peeled and sliced 
1 orange cut into thick slices 
Salt, freshly ground pepper and mild· curry 
powder to taste, 
1 can (42qg-14 oz) peach halves, drained 
1 tablespoon syrup reserved from the can 

Glaze: 
1A cup each Currants and chopped Raisins 
1 tablespoon each vinegar and reserved 
syrup 
1/4 cup red currant or black currant jelly 
1A cup fruit chutney 

Here's what you do: 
Place the· glaze ingredients in a pan and 

bring to the bo.il. Simmer for one minute. 

Stuff the chicken cavity with the onion 
and orange Slices. Season the outside 
lightly with curry powder, salt -and pepper. 

Place in a roasting pan and bake in a 
moderate oven for 30 minutes. 

Place a spoonful of the glaze in each 
peach half. Set aside. Spoon the remainder 
of the glaze over the chicken and bake for 
a further 40-50 minutes, basting oc
casionally with 'liquor and glaze from the 
pan. 

Arrange the peaches around the chicken 
15 minutes before it is ready, to heat them 
through. Serve the glazed chicken with the 
peach halves arranged around it. 

LAST MINUTE MINCE PIES 
Using prepared puff pastry, roll out thinly 

and cut into· small circles using a large, 
plain scone cutter. Place small teaspoons
ful of fruit mince and apple puree into the 
centre of each, dampen the edges_ with 
water and top with another circle of p8stry, 
pressing the edges together. 

,Make a small hole in the top using a 
skewer, glaze with milk, sprinkle with 
sugar, and bake in a moderately hot oven 

· until crisp and golden brown. 

Oust with icing sugar, and if preferred, 
they may be served warm. 

DRIED FRUIT PUNCH 
Here's what you need: 
250g (V, I b) Prunes 
250g (1/2 I b) Dried Apricots 
500g (1 lb) Sultanas 
Cold water 
3A cup sugar 
Juice of 1 lemon 
1 cup orange juice 
1 cup sweet cider 
2 I 400 ml (2 quarts) carbonated soda water 
Maraschino cherries 

Here's what you do: 
Cover the' Dried Fruits with cold water. 

soak overnight. then cook them for 15 to 
20 minutes in the soaking water. Add sugar 
and simmer for 3 minutes more. Put the 
fruit through a coarse sieve. add the lemon 
~and orange juice and the cider, stir 
thorOughly and chill. 

To serve, mix with the carbonated soda 
water and serve with a maraschino cherry 
in each punch glass. Serves 12 to 16. 

SESAME SWEETS 
Here's what you need: 
125g (4 oz) Dried Apricots 
125g (4 oz) Dates 
125g (4 oz} Raisins 
60g (2 oz} crystallised ginger 
1 cup sesame seeds 
1 tablespoon honey 

Here's what you do: 
Chop the Apricots, Dates, Raisins and 

ginger finely. Put the sesame seeds on an 
oven tray, put in a moderate oven for 10 
minutes or until they are lightly browned. 
Add Vz cup of sesame seeds to the fruit 
mixture. add the honey and mix well. Roll 
the mixture into small balls, roll in the 
remaining sesame seeds, and refrigerate 
until firm. 
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THE ORGANISATION Of THE INDUSTRY 

The Executive of the A.D.F.A. 
BOARD OF MANAGEMEl\TT 

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

COMMITTEES 

Tree Fruits: Mr· F. H. Gill (Chairman), Messrs. J. B. Carvosso,- A R. Milway, P. L Thompson, J. Green, I. Salmon, W. H. Leggett, T. 
Spanos, R. C. I. Harris, J. D. Speight, C. L. Roy (co-opted). 

Prunes: Mr F. H. Gill (Chairman), Messrs. H. E. Delves, E. B. T. Hall, B. J. Sainty, N. Brooke-Kelly, K. J. Beecher, P. Desprez, D. 
Granger, M. A. Berridge, L M. Kimber, I. Salmon, R. J. Hart, J. B. Carvosso, M. C. Bayfield. 

COUNCILS AND BRANCHES 
S.A. River District Council: Messrs. C. Roy {Chairman), K. H. Dunstone (Secretary). 

· Mid-Murray Valley District Council: Messrs. D. N. Hackett {Chairman), N. M. Byrnes (Secretary). 
Sunraysia District Council: Messrs. H. M. Tankard (Chairman}. 

Non~irrigated Council: Messrs. A R. Milway (Chairman}, W. Plush (Secretary}. 
Griffith District Council: Messrs. 0. Bugno (Chairman), R. Ceccato (Secretary). 

Young District Council: Messrs J. W. Manchester (Chairman), P. F. Desprez (Secretary). 

Branch Chairman 
Angaston ............................. A R. Milway 
Barmera ............. L. E. McCreanor 
BerrL. . . ........................... T. Spanos 
Cadell.. .. ................... R. W. Tiller 
Clare ................................. I. M. Kimber 
Coomealla .................... V. L. Byrnes 
Gal Gal ............................ F. Tassone 
Goodnight .......... J. Hackett 
Koraleigh. . .... -........ W. M. Looney 
Loxton .......................... W. H. Leggett 
Merbein.......... . ...... W. M. Whiting 
Mildura. . . . ... R. B. Johnstone 
Moorook ........................... H. R. Swan bury 
Mclaren Flat . . ............. ; .... D. Low 
Nyah District . . .................. B. K. Boulton 
Pomona . . . . . . . . . . ............ P. L. Copley 
Red Cliffs. . ................... W. D. Guild 
Renmark . . ............... , ....... C. 1-- Roy 
Robinvale . . . ........................ G. J. Black 
S.A. Prune-growers. . .............. I. M. Kimber 
Waikerie .................. K. H. Andrews 
Western Australia ................ , ..... A. G. Watt 
wOorinen..... . .......... ' .... J. R. Patterson 

HEAD OFFICE 

Secretary 
S. Johnson 
C. W. Dalby 
R. H. Curren 
R. D. Harris 
M. N. Hopking 
J. J. Murdoch 
A. D. George 
D. M.Connick 
0. M. Ward 
D. W. Huxtable 
N.J. Kirwin 
J. Lock (Mrs) 
E. C. Reid 
J. N. Dyer 
I. R. Lloyd 
I. W. Lyell 
M. V. Sutterby 
P. T. Critchley 
I. T. Henderson 
R. D. Hastwell 
P. L. Thompson 
W. S. James 
P. B. Goodman 

"Sunraysia House", 24 Jeffcott Street, Melbourne, 3003. (Box No. 4524). 
Telephone: 3~8-3019 

TelegraphiC Address: "Adfasson, Melbourne". 

Chief Executive Officer 
Mr L. P. Burgess 
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K. G. Adams 
Assistant Secretary 
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by RON YOUNGER 
256 pages, more than 400 illustrations including 
dozens of rare sketches, etchings and photographs. 
A fascinating collection of Murray Valley regional 
history, development and people. 
Author Ron Younger presents a comprehensive 
profusely illustrated story of the Valley that will 
satisfy the historian, student and tourist wanting to 
kno'w more about this great region of Australia. 
A book of great importance to places like Beech
worth, Albury, Echuca, Bendigo, Swan Hill, Mildura 
and all of the Murray Valley. 

Australia's 
Great River 
by Ron Younger 

Recommended Retail Price 

$13.50. 

Available at all leading 
newsagents and booksellers. 

HORIZON 
PIIBUSIIING 

Box 1400 Mildura Victoria. 

Primed by the Industrial Printing and Publicity Co. Ltd .. 122 Dover Street, Richmond, 3121. 
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