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Dear Members,

Now that the cold weather is with us, we can appreciate
another aspect of the everchanging vegetation round us. Here, the
bush and gardens have taken on a distinct yellowish tinge, in
contrast to the darker greens of earlier in the year. Seen against
the clear blue winter skies, the atmosphere is different altogether,
and encourages physical activities out in the open, as our more
energetic excursions testify.

However, to more mundane issues. Annual subscriptions
for 1992-93 are now due, and are $5. Please make cheques payable to
the study group. If a red cross appears on this newsletter, your
subs for 1991-92 have not been received, so this will be the last one
you'll get unless you put that overlooked cheque in the mail.

Now, I've lots of bits and pieces to pass on for your
consideration.

Rodney Barker would like to hear from anyone with
information about lichens, to assist with an article he is
researching. This includes any usage at all, eg dyeing.

Dick Dietsch has a number of qgueries. Has anyone had
any experience in growing Leptomeria acida, and if so, where did you
get your plant/seed? How long does Cissus hypoglauca take to
flower/fruit? (He has a large and vigorous vine showing no signs as
yet). Can anyone help with advice on germinating the Billy Goat Plum
(Terminalia ferdinandiana)? And lastly, sources of seed and plants.

Ann Oram is seeking information about the "Labour Nut",
so called because it's such a job to crack it. That's all she knows.

— The editor of "“Focus on Herbs" magazine is compiling a
resource guide to the herb industry in Australia, and asks that I
bring this to your attention. Listing will be free, and will
constitute a valuable source of free advertising for those listed.
If you are involved in the herb industry in some way, comprehensive
information should be sent to "Herb Industry Resource Guide", c¢/-
Focus on Herbs magazine, P.0.Box 203, Launceston, Tas. 7250.



You probably all enjoyed Harry Dick's articles in
"Australian Plants" earlier in the year, in the issue devoted to
edible plants. Harry lives at Bloomfield, between Tribulation and
Cooktown, surrounded by rainforest. He has a few native fruit trees
growing, and is trying to establish more, and would very much like to
hear from others doing something the same.

On 1st February I attended a meeting of the Capricornia
branch of the Rare Fruit Council of Australia at Delalande's
property, Adelaide Park Rd., Yeppoon. This is a family orchard, and
consists of older Kensington mango trees, a small young exotic
orchard, and a new nursery specialising in tropical bush tucker
plants. A report on this interesting afternoon is included later in
this letter.

I've also finally managed a close look at a couple of
the army "“Snack Maps" - detailed remote district maps on one side of
the sheet and survival information on the other. The ones I've seen
are Weipa and St Lawrence. Plants treated on the St. Lawrence sheet
are Cocos nucifera, Passiflora foetida, Casuarina equisetfolia, Ficus
opposita, Avicennia marina, Cassytha filiformis, Cycas media,
Flagellaria indica, Xanthorrhoea sp., Grevillea pteridifolia,
Cayratia trifolia, Mangifera indica, Livistona sp., Pandanus sp.,
Carpobrotus sp., Melaleuca leucadendron, Vigna radiata, and Nauclea
orientalis.

Regards,

Lenore Lindsay and Rockhampton S.G.A.P.

EDIBLE SPECIMENS TABLED AT MEETINGS:

27/3/92: Acacia salicina, Austromyrtus dulcis, Callistemon
pachyphyllus, C. viminalis, Dentrophthoe glabrescens, Eucalyptus
ptychocarpa, E. shirleyii, Grevillea "Honey Gem", G. hookeriana, G.
venusta, Leptospermum petersonii, Melaleuca quinguenervia, M.
viridiflora (red), Sterculia quadrifida.

24/4/92: Acacia salicina, Acronychia laevis, Antidesma dallachyanum,
Grevillea venusta "Orange Marmalade", G. “"Lillian".

22/5/92: Banksia integrifolia, B. sp., Crinum pendunculatum, Ficus
virens, Grevilled venusta, Leptospermum petersonii, Melaleuca
nervosa, Myoporum montanum, M. sp., Pleiogynium timorense.

26/6/92: Acacia podalyriifolia, Callistemon polandi, Grevillea
pteridifolia, G. tridentifera, G. "Honey Gem", G. "Coconut Ice", G.
"Sandra Gordon", Hardenbergia violacea, Melaleuca viridiflora (red
form), Westringia "Wynyabbie Gem", ripe fruit of Rubus fraxinifolius.

EXCURSIONS:

1/3/92: Mt. Archer summit: Acacia aulacocarpa, Banksia integrifolia,
Eucalyptus citriodora, E. crebra, E. intermedia, E. tereticornus,
Exocarpus latifolius, Ficus opposita, Hibiscus heterophyllus, Rubus
fraxinifolius, R. molluccanus, R. parvifolius, Xanthorrhoea sp.,
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Cycas media, Macrozamia miquellii, Livistona decipiens, Cassytha
filiformis, Eustrephus latifolius, Hardenbergia violacea, Passiflora
suberosa, P. subpeltata, Smilax australis, Commelina cyanea, Emilia
sonchifolia, Myoporum debile, Oxalis corniculata, Physalis minima,
Solanum nigrum, Wahlenbergia sp., Dianella caerulea, Gahnia aspera,
Murdannia graminea, Curculigo ensifolia, Eragrostis leptocarpa,
Panicum decompositum, Themeda australis.

12/4/92: “Yarra" softwood scrubs, Gogango: Alectryon connatus,
Brachychiton australis, B. rupestre, Canthium odoratum, C.
vacciniifolium, Capparis arborea, C. loranthifolia, C. ornans,
Carissa ovata, Citriobatus spinescens, Ficus opposita, F. platypoda,
Lysiphyllum hookeri, Owenia venosa, Pleiogynium timorense, Cissus
opaca, C. oblonga, Dioscorea transversa, Geitonoplesium cymosum,
Rauwenhoffia leichhardtii, Smilax australis, Passiflora aurantia, P.
foetida, Dianella sp., Cymbidium canaliculatum, Amyema quandang.

3/5/92: Rainforest, Kershaw Gardens, North Rockhampton: Acmena
brachyandra, Aleurites moluccana, Antidesma dallachyanum,
Archontophoenix alexandre, Castanospermum australe, Diploglottis
australis, D. bracteata, D. campbellii, D. smithii, Diospyros
fasciculosa, Elaeocarpus angustifolius, Eucalyptus torreliana, Ficus
racemosa, F. triradiata, F. virens, F. watkinsonia, F. sp. Atherton,
F. sp. Byfield, Eugenia reinwardtiana, Syzygium floribundum, S. wesa,
Randia fitzalanii.

31/5/92: combined excursion with Rockhampton Field Naturalists Club
to Keppel Sands: Acacia aulacocaroa, A. leptocarpa, Acronychia
imperforata, Alectryon connatus, Canthium coprosmoides, Carissa
ovata, Clerodendrum inerme, Diospyros geminata, Eucalyptus
tesselaris, E.-umbellata, Exocarpus latifolius, Ficus opposita, F.
sp., Hibiscus tiliaceus, Myoporum acuminatum, Pipturus argenteus,
Pleiogynium timorense, Pouteria sericea, Livistona decipiens,
Pandanus sp., Cissus antarctica, C. oblonga, Eustrephus latifolius,
Ipomea pes—-caprae, Malaisia scandens, Passiflora foetida, P.
suberosa, Vigna marina, Oxalis corniculata, Rauwenhoffia leichardtii,
Sesuvium portulacastrum, Suaedia australis, Dianella caerulea,
Lomandra sp., Avicennia marina, Bruguiera exaristarta, B.
gymnorrhiza, Rhizophora stylosa.

TERMINALTA SERIOCARPA

You may remember that Jim Hill sent us some seeds of this tree for
the seed bank. He also supplied this information about the plant,
known in the timber trade as Damson or Sovereign Wood.

This is a large buttressed tree showing typical Terminalia growth,
that is, lateral branches in horizontal tiers, with the dark green
leaf rounded at the apex and narrowed into the stalk. The leaves
turn red and fall in spring prior to new growth and flowering. The
flowers are small, and the fruit up to 1.5cm. long, with a greyish
blue skin and rich purple flesh around the small seed. The local
Aborigines, especially children, like the fruit, which they call
"Jamdam" . (This word was used prior to European settlement).
Possibly sweet mulberry is the nearest I can get to a description of
the flavour. Seed germinates readily, and should show in 2-3 weeks,
though naturally, as it is a large tree, it will take some time to
fruit.

- 3.



New South Wales Government

Department of Agriculture

Tropical Fruit Research Station

Lenore Lindsay
323 Philip Avenue P.0.Box 72
FRENCHVILLE QLD 4701 Alstonville NSW Australia 2477

31 March 1992

Dear Madam,

I am writing in regard to the project “Collection of subtropical and tropical plants with food crop
potential”. Since my last letter 1.12.91, some interesting species have been obtained and planted at
the Tropical Fruit Research Station at Alstonville. The species planted to date are doing well and
include:

COMMON NAME BOTANICAL NAME
Bernies Tamarind DIPLOGLOTTIS bernieana
Boonjee Tamarind DIPLOGLOTTIS bracteata
Northern Tamarind DIPLOGLOTTIS diphyllostegia
Smiths Tamarind DIPLOGLOTTIS smithii
Johnson River Apple SYZYGIUM erthrocalyx
Bamaga Satinash SYZYGIUM fibrosum
Claudie Satinash SYZYGIUM pseudofastigatum
Laura Apple SYZYGIUM rubrimolle

River Cherry SYZYGIUM tierneyanum
Rough Barked Satinash SYZYGIUM trachyphloium
Beach Cherry EUGENIA reinwardtiana
Sour Plum GARCINIA warrenii

Cape Plum FLACOURTIA SP.

Pencil Cedar PALAQUIUM galactoxylum

The emphasis of the project has moved more to the collection and preservation of such species.
The native species have considerable potential for incorporation into breeding programs, and
trialing as rootstock for exotic species. Therefore the conservation of material by this project could
greatly assist any such future research and development programs, or at the very least be
preserving such species that may become threatened by the many pressures placed on their natural
environments.

A small amount of money is available to purchase plants, but any assistance you can give would
be appreciated, be it cutting material, seeds, or information on species you might think are suitable.

I can be contacted on Wednesdays at the above phone or fax numbers of any evening after 7 pm
on (066) 295115. -Material can be sent at our cost via IPEC but you must quote our Account
No. 117807.

Yours faithfully,

\
Cheos

ICHAEL DELANEY,
Assistant.



UP MY GARDEN. PATH

Other people have been describing what is happening in their gardens, so I
thought T would have a go at it, too:

Last July, my wife & T moved to our lovely property near Mt. Warning, just below
the NSW - Queensland border near Murwillumbah. It is 27 acres of regrowth
rainforest, on the side of a steep hill, with a lot of exotic weeds (Camphor Laurel,
Lantana, Privet, Barmer Grass, etc). The native species | recognize include:

Alpinia caerulea - Very common. Blue seeds are not particularly gingery - remind
me more of cardamon. Roots have a pleasant hot flavour, again not all that
gingery, at least raw. Very amenable to cultivation, and much more vigorous in
this climate than the exotic ginger plant.

Calamus muelleri - The main reason I do not know much about the trees on our
property. The name "Wait A While" is well-deserved. The dry fruits are almost
totally inedible, though that may be in part due to the recent drought.

Castanospermum australe - Lots of beautiful flowers, followed by many large pods,
but not a serious contender as a food source (too much processing needed).

Citriobatus pauciflorus - One of the few fruits that other animals do not beat you
to, for the obvious reason that they are very ordinary in taste & texture.

Davidsonia pruriens - Tall, thin telegraph poles with a tuft of leaves several metres
up. If they have fruited, the Flying Foxes have beaten us to them.

Diploglottis cunninghamii - Trees dropped some fruit before Christmas. Small, &
after removing the shells & spitting out the seeds, there is little left to eat. What
there was, was acid, orange & pleasant enough, but representing little return on a
large tree.

Gertonoplesium cymosum - there are a few thin, wiry plants under the house & on
fences around the garden. Very straggly, with a lot of competition from weeds, so
little yield - but what there is tastes OK.

Lillipillies” (several types not yet identified) - Mostly lots of flowers & no fruit,
except one that had a few large red fruit that were inedible.

Rubus rosifolius - These have stopped fruiting, but gave quite a good yield from
July to October. Common local weed.



Rubus moluccanus - Hardly a fruit on these large, vigorous & very savagely
thorny brambles,

NB. I am no botanist, and identifying these plants is a major problem. When 1
lived in an open sclerophyll forest in Vicloria, there were a couple of hundred
species that any plant must belong to; here, there are more like a thousand
possibilities. It is all a bit overwhelming !

One day T hope to have a native food plant arboretum, but for the moment, I am
interplanting my exolic fruil trees with nalives, as an experiment.  Plantings (o
date include Aleurites moluccana, Austrom yrtus dulcis, Diploglottis campbellii *®,
Eupomalia laurina *, Floydia praella, Hicksbeachia pinnatifolia *, Macadamnia
varieties, Microcitrus australasica, Planchonella australis, Sterculia quadrifida,
Syzygium wilsonfi, & Tasmannia lanceolala *. ( Obscrvalions so far arc: means
much relished by grasshoppers, X means subject to slow decline - reasons
unknown.)

- Rodney Barker

Sydrey, 1992 .

HILE First Fleeters faced the real possibil-
ity of siarving in the early davs of settle-
ment, the Aborigines continued to thrive.
Amazingly, it never dawned on the whites
to consult the original inhabitants to find out how they

survived.

Instead the majority of us

of Les Hiddins — Bush
Tucker Man — and the
ABC TV series to learn
how to survive in an ofien
inhospitable country.
Now, more than 200
years after our offical
founding and. ironically.
on the site where Euro-
peans first tried to culti-
vate their meagre crops.
the Royga! Botanic Gar-
dens is organising guided
Bush Tucker walks to
identity the plants used
by Aborigines for eons.

Three walks — each tak-
ing 100 people — will leave
the Visitors Centre at
lpm this Sunday. Afier
the walks an alfternoon
tea of wattle damper, Ka-
kadu plum jam and wild
herb tea will be served by
author and bush tucker
authority Vie Cherikoff.

had to wait for the advent

By MARGOT PITKIN

Cherikoff has foraged
for bush food since his
school days.

The gardens' tour aims
to show the richness of
Aboriginal plant lore.
Visitors will see the Cab-
bage Tree Palm — which
mzkes an excellent green
vegetable as well as
providing weaving mate-
rial. There is also xan-
thorrhoea — a source of
fish hooks. glue, nectar,
vegetables and balm for
chest complaints — plus
numerous other plants.

A nominal fee of $2 will
be made for the walk and
tea. Bookings can be
made by phoning Heather
Edwa'rds on 231-8172.

GARDENING

VALERIE SWANE

(Go walkabout
and salute
Aboriginal
plant lore

BUSH Tucker walks in The
Royal Botanic Gardens today will
be a unique way of saluting our
debt Lo Aboriginal plant lore.

Not only did plants sustain the Abo-
rigines but there were times when Lheir
edible plants were used by scttlers dur-
ing food shortages.

Explorers made “teas” from native fo-
liage and ate berries, ete, while they
struggled through the bush trying to
find the sources of rivers and suitable
Iocations for settlement.

Three groups of 160 will Iecave the
Visitor Centre at Ipm to make the
walks. Bookings by phoning Hcather
Edwards on 231 8172, .

Aborigines understood the seasons,
knew (heir plants and expected certain
foods to be available accordingly. For
example, the growing tip or inner core
of the Cabbage Tree Palm provided a
principal grecn vegetable as well as
weaving materials, It was also linked to
religious beliefs in a Supreme Being.

The Grass Tree (Xanthorrhoea) pro-
duces a resin which was used to fix
spearheads and treat chest complaints.

The Sydney Golden Wattle may be
just a glorious golden display to us butl
to the Aborigines itls sceds, gum and
vools provided food and ils golden
blooms acted as a calendar and signal-
led that it was time to fish for mullet.




AUSTRALIAN MANGOSTEENS:

WORLD'S RAREST GOURMET FRUIT?

People who know about the delectable mangosteen of Malaysia and
Indonesia are usually surprised to learn that a similar, closely
related fruit is native to Australia.

Mangosteens are nothing like mangoes. The former are in the
Clusiaceae family while the latter are in the Anacardiaceae family.
The Malaysian/Indonesian mangosteen, Garcinia mangostana, is an
expensive and highly esteemed fruit of gourmet sultans and wealthy
aristocrats in Southeast Asia. It is spherical in shape, 6 to 8 cm
in diameter, and has a thick, reddish-purple rind surrounding 5 or 6
segments of delicate, translucent white flesh. The texture of the
flesh is somewhat similar to watermelon, and the flavour has been
described as "subtly sweet - reminiscent of the highest quality peach
with a faintly acid tingle".

One would expect such a fine fruit to be widely cultivated in
orchards throughout the tropics, but this is not the case. Trees of
Garcinia mangostana are apparently slow growing and difficult to
establish, requiring consistently high humidity and a relatively even
temperature between 24 and 30 degrees C throughout the year.
Nevertheless there are some commercial plantations in countries such
as Sri Lanka, Jamaica and the Philippines, as well as Malaysia and
Indonesia. A number of trees of G. mangostana have also been planted
by exotic fruit enthusiasts in tropical Australia, but there seems
little prospect of its becoming an important commercial crop in this
country.

There are at least seven species of Garcinia native to
Australia. All have restricted distributions in the rainforests of
North Queensland and all bear edible fruit. The species with fruit
most resembling the Malaysian/Indonesian mangosteen is G. mestonii
which is known to occur only in two small areas extending over no
more than a few square kilometres. One of these areas is near Mt.
Bellenden Ker at altitudes of 600 to 1200 m. The other is 15 km away
near Mt. Harold at similar heights. Within these montane rainforest
habitats the trees are sparsely distributed in small sheltered
gullies, and the entire world population of the species might
therefore comprise only a few hundred individuals. Each area can be
reached only by c¢limbing through vast thickets of thorny lianes on
extremely rough terrain. This is also the wettest part of Australia
with rain every second day - the mean annual fall exceeds 4600 mm and
there is no dry season.

The first recorded collection of the fruit and seed of G.
mestonii was in 1889 by the explorer Archibald Meston. One of the
very few collections since then was by CSIRO botanist Tony Irvine in
1979. Both Meston and Irvine reported that the fruit is much the
same s1ze and shape as G. mangostana but remains a light green colour
when fully ripe in the December-February period. (Some current
references state wrongly that it turns purple and ripens in June).
Both collectors also commented on its delicate white flesh similar to
G. mangostana and its fine edible qualities. Tony Irvine describes
the flavour as "“very good - something like a sweet lemon with a



slight salty tang". Quite likely G. mestonii would have potential as
a gourmet fruit, but it is so difficult to obtain that it would
surely be the rarest gourmet fruit in the world!

I learned about G. mestonii partly from studying Meston's
reports, and partly from direct discussions with Tony Irvine and
other experts on the flora of Bellenden Ker such as Graham Bennett.
Thanks to these people I now have several small specimens growing in
pots in a protected position on my property in Sydney. Although
their progress has been rather slow during the twelve months I have
nurtured them, they have all recently sprouted new leaves and seem
quite healthy.

On my last trip to North Queensland I also sought information on
other native species of Garcinia. Brief notes on each are as
follows:

G. brassii

The fruit of this species are smaller and apparently less
palatable than G. mestonii, but are still quite edible. It is found
at heights of 700 to 800 m in the Millaa Millaa area of the Atherton
Tableland, and also on Mt. Lewis.

G. dulcis

I collected and tasted the fruit of this species myself last
vyear, and found it sweet and juicy with a flavour something like
custard apple. It is yellow and round with a diameter of about 4 cm.
The seeds germinated readily in Sydney summer temperatures, and so
far the small plants have survived our present (1991) winter quite
well. G. dulcis is native to lowland rainforest in various parts of
Cape York Peninsula, and also in New Guinea, Indonesia and elsewhere.

G. gibbsiae

The fruit of G. gibbsiae evidently looks like a capsicum and its
colour can vary from green to purple. According to Tony Irvine it
tastes terrible, but some people might find the sharp flavour
agreeable. This species occurs in the southeastern section of the
Atherton Tableland up to an altitude of about 1000 m near Mt. Bartle
Frere.

G. riparia

I was told about a species of Garcinia with sweet and tasty
fruit growing in the Iron Range area of Cape York, and I think it
would be G. riparia. According to the Encyclopaedia of Australian
Plants (Elliot and Jones), the fruit is about 2.5 cm across,
vyellowish and matures in December-January.

G warrenii

This seems to be the best known and most common native species
of Garcinia. It apparently grows in moist, shaded positions
throughout north-eastern Queensland. The strongly fragrant white
flowers and dark green leaves have gained the attention of some
horticulturalists, and it can occasionally be obtained from a few
Queensland nurseries. I understand the fruit is similar to a plum in
colour, size and flavour. I have had one potted specimen on my



Sydney property for three years. 1In that time it has grown from
about 20 cm to a very attractive shrub over a metre tall, but has not
vet produced any flowers or fruit.

Garcinia species

Elliot and Jones mention an undescribed species with distinctive
date-shaped fruit from lowland rainforest areas of North Queensland.
I thought this might correspond with another species growing near
Coen that was mentioned to me, although both the tree and fruit size
seem a little different. The one growing near Coen apparently has
reddish fruit at least 4 cm in diameter, and my informant described
it as "very edible".

Some of my notes on the above species are rather sketchy, and I
would appreciate any corrections or further information that readers
may be able to provide.

The name "mangosteen" has been applied to other native fruit
with superficial similarities to the Malaysian/Indonesian mangosteen.
These are species of Randia, about eight of which are endemic to
Australia. They are in the Rubiaceae family and unrelated to
Garcinia. I have planted out several in the Sydney area, namely
Randia fitzalanii, R. chartacea and R. benthamiana, all occurring
naturally in rainforest habitats of N.S.W. or southern Queensland.
When (and if) they produce fruit, I will be delighted if they are
even half as good as some of the true Australian mangosteens.

Fred Bell. 24/7/91.

FROM THE RAINFOREST STUDY GROUP NEWSLETTER:

Diploglottis campbellii (Family Sapindaceae): This large tree to 24m
high with pinnate leaves is among our many rare and endangered
species. Habitat is riverine rainforest originally on coastal
lowland between -the Richmond and Tweed Rivers in N.S.W., and just
over the border in Qld. There are only about 20 naturally occurring
trees known, including 3 on the Murwillumbah Golf Course, 1 on a road
verge, and some at Currpmbin Creek, Ql1d.

Cultivation Notes: Creamy brown flowers in compact racemose panicles
between November and March, fruit 3 lobed yvellow-brown capsule to 6
cm across ripening Feb.- March. Increasingly cultivated, with the
Sydney Botanic Gardens having a well-known established specimen. Has
been planted as a shade tree in Brisbane. Seeds have a hard "shell"
and presumably need appropriate treatment prior to sowing. Like many
Sapindaceae species, the fruit has a fleshy aril which is edible
though somewhat acid. The Lychee is a related species.

SANDPAPER FIG JAM.

e

1 kg ripe sandpaper figs, washed, stalked and roughly chopped,
simmered until tender with 3/4 cup orange juice, 1/4 cup lemon juice,
and 2 teaspoons sweet sherry, liquer or similar. Add 3/4 kg warmed
sugar and stir till dissolved. Increase heat and boil rapidly
uncovered until it jells on a cold saucer {25 mins approx). Bottle
and seal in warmed, sterilized jars immediately.




RECOMMENDED QUEENSLAND FRUITS

"and there 1s no new thing under the sun. " Ecclesiastes 1:9

I recently came across a book entitled The Proceedings of the Australasian

Association for the Advancement of Science, Brisbane, Queensland, 1895,
Volume VI. 1In it were a few articles on uses of the Australian flora, but
what most caught my eye was an article on page 389 with the somewhat
intruiging title PECULIARITIES OF THE PHANEROGAMIC FLORA OF QUEENSLAND by
F. M. Bailey.

Frederick Manson Bailey was the Queensland Government Botanist around the
turn of the century, whose writings on native plants are still one of the
major sources of information about their uses.

In this nearly one hundred year old article, in addition to the promised
"peculiarities" (abnormal f lower colours, variegation, unusual
distributions, etc.), he presented a section encouraging growing native
Queensiand flora for their fruit. I append a 1list of his 30-odd
recommendations (there have been many name changes, and I have excluded one
plant I could not identify).

He suggested that superior trees need to be carefully selected, cultivated
with attention to climate & situation, and then selected further. They can
then be cross-fertilised, first amongst themselves and then with their
exotic relatives. He also advocated the use of Australian plants as
rootstock for their less hardy exotic relatives e.g. Microcitrus inodora
for citrus rootstocks.

Bailey exhorted the experimentalist to take up the task ! One wonders why
he, as Government Botanist, did not lead the way - perhaps government
funding was as limited last century as it is today. Here is an extract
demonstrating his enthusiasm: "In food plants and edible fruits, Queenstand
is not far behind any other country ; persons, however, are apt to compare
these wild fruits with those in cultivation, and overlook the immense
amount of time, care and skill which has been bestowed upon our cultivated
plants--to bring them to their present state of perfection. Even in the
wild state many of the indigenous fruits are of great service to the
settlers, who convert them into excellent jam for home consumption, and
probably those now in use are inferior to many met with in the bush far
from settlement".

0.



Here are Bailey’s recommendations, together with his comments, somewhat condensed:

SPECIES

SELECTED COMMENTS

Acmena hemilampra

Trees are laden with well-coloured, sharply acid fruit in July. Good for jam & jelly

Acronychia acidula

Abundant crop of sharply acid 2-5 cm fruit

Acronychia imperforata

Excellent reddish jam

Ampelocissus acetosa

Forms heavy bunches of grapes with large {ruit in limestone country. It was also

recommended for development by Baron von Mueller, the Victorian Government botanist

Antidesma species

The following 4 species make excellent jams & jellies. Although they fruit around Brisbane,

they are more suited to the tropics

Antidesma bunius

Abundant very juicy, very sharply acid, 2-5 cm fruit; jelly equal to red currants

Antidesma crostre

Smaller fruit than A. bunius. Used for jams & jellies

Antidesma ghaesembilla

Used for jams & jellies

Antidesma parvifolium

A most wholesome & agreeable fruit for preserves

Arytera lautercrana

Pale yellow fleshy aril of acid flavour and agreeable (aste, resembling that of Diploglottis.

LAn additional delicacy for the table which we hope will be utilized by the jam manufacturers

Cissus hypoglauca

Used for making jam & jelly. Larger fruit, more fleshy and less acid

(issus opaca

than the native grapes not listed here

Davidsonia pruriens

Only a few small seeds in the soft fleshy pulp of rich purple colour & sharply acid flavour.
Ripens July. Might become a valuable addition to our cultivated fruits. Suited to tropics

Diploglottis cunninghanui

Juicy fleshy aril of sharply acid flavour, well suited to jam & jelly. Preserves have delicious

flavour

Diploglottis diphyllostegia

Smaller tree with smaller fruit than D. cunninghamii

Eremocitrus glauca

Great abundance of fruit for making jam. Recommended for selection for cross-breeding

Ficus superba

Less troubled than other native figs by insects. Abundant 2-5 ¢m fruit. Jam & jelly are well
flavoured & sightly

Garcinia mesonii

8 cm fruit, very juicy & pleasant flavour. A most valuable addition to our indigenous fruit

Leptomeria acida

Abundant shrub with small currant-like acid fruit. One of the earliest {ruit used by the

Australian colonists !

Microcitrus australasica Thinner rind & more delicate acid flavour than M. australis. Fruit 2-5 cm by 10 cm_

Microcitrus australis Can form a large trec. Fruit Scmto 7-5 cm

Microcitrus inodora Thin rind, juicy pulp with sharply acid flavour that can substitue for lemon. Fruit 3cmby 5
cm

Rhbodomyrtus macrocarpa Very similar to Syzygium & used for the same purpose. Fruit ripen about August

Rubus rosifolius Very insipid flavour, better when grown in the tropics

Schizomeria ovata

Trees are laden with white, juicy, acid fruit about the size of a cherry in March

Syzygium australe

In August the large quantity of red fruit of agreeable flavour is used for jam &

wine making

Syzygium eucal lyptoides

Pear shaped 2:5 cm by 4 cm fruit, with abundant well flavoured flesh

Syzygium johnsonii

Subacid, aromatic flavour, 25 cm fruit

Syzygium tierneyanum

These are tropical species

Syzygium wilsonil

used for jam making

Te etrash;gma nitens

See comments for Cissus species




No surprises here, except perhaps the Finger Cherry (Rhodomyrtus
macrocarpa) which has been implicated in causing blindness and should not
be eaten.  Also, I believe that Rubus rosifolius is now regarded as

introduced.

From the comments above, it looks as if Frederick liked a little something
with his bread. Probably this reflects the culture of the time, with its
Tower consumption of fresh fruit, and also the absence of refridgeration.

Hopefully his message will fall on more receptive ears after its 100 year
dormancy. Perhaps a resident of tropical Queensland would like to create
an F. M. Bailey Commemorative Fruit Garden. For those of us not in the
tropics, most of the species will set fruit somewhere warm , either in

terms of climate or at least aspect.

And what is a phanerogam ? The Oxford Illustrated Dictionary reveals it to

be a plant with stigma and pistils i.e. any flowering plant.
- Rodney Barker

RARE FRUITS COUNCIL MEETING.

After the formal part of the neeting was over, Paddy Delalande gave a
talk showing some of the plants available from the nursery, and
giving a rundown on each. These were Eleocarpus angustifolius (Blue
Quandong), Garcinia warrenii (Purple Native Mangosteen), Diploglottis
diphyllostegia (Northern Tamarind), and Sterculia quadrifida (Peanut
Tree). He also displayed large coloured prints of Syzygium
bamagense, S. fibrosum, §. forte, S. malaccense, S. papyraceum, S.
rubrimolle, and Diploglottis smithii. Much of the stock came from
Yuruga Nursery at Walkamin in north Queensland. There were also
reprints of an article by Peter G. Wilson of the Royal Botanic
Gardens, Sydney, on “Syzygium as a source of edible fruit", which
contains information on 25 Syzygium species native to Australia, as
well as some exotic varieties. Following the orchard walk and
nursery inspection was a tasting session, including Ficus racemosa,
F. opposita, Capparis sp., Cordyline Sp., Macadamia integrifolia,
Malaisia scandens, Planchonia careya, Pleiogynium timorense, Pipturis
argenteus, Opuntia sp., Tamarindus indica, Sterculia quadrifida, and
commercial jellies in flavours of Lillypilly (pink), Midyim (purple),
and Quandong (blue). The Blue Quandong jelly won the popular taste
vote hapnds down!

Hear that at the New South Wales S.G.A.P. get-together at Mt.
Annan Botanic Gardens last year the refreshments included wattle seed
damper, Leptospermum petersonii tea and wattle tea. Reaction by the
participants appears to have been mixed.

1.



