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NEWSLETT

NUMBER 21. JUNE 1994.

323 Philp Ave.,
Frenchville.
Qld. 4701.
30/6794.

Dear Members,

As previously promised, this newsletter contains some items of
interest resulting from a most enjoyable holiday break our
family spent in January this year, as well as the usual
correspondence, snippets, articles, assorted trivia and a
current mailing list (so you can network with each other).

Also, as usual at this time of year, here is a reminder that
annual subs of $5 are now due for 1994-95. If you are
currently in arrears, there will also be a red cross in the
margin, and your payment of $10 would be appreciated, or this
is your last mailing. L

If any of you southerners are heading north for the winter, I
can recommend a better-than-usual tourist attraction we
discovered -- The Ginger Factory at Yandina, behind the
Sunshine Coast. As well as all the interesting things
associated with the growing, processing and eating/drinking of
(exotic) ginger, there is much of relevance to our particular
field of interest. There are display plantings of many other
types of gingers besides the commercial variety, 'including a
number of Australian natives, and in the embryo rainforest are
numerous trees with edible fruits. Amongst the speciality.--.-
shops in the complex is one devoted to Macadamia products of
all sorts; sweet and savoury biscuits, cakes, confectionary,
preserves, oils, cosmetics, you name it! They also stock
Forest Edge Products, made at 242 Albert St. Maryborough, which
are fine handmade beauty products, including Eucalyptus,
Macadamia, Ti-tree, Boronia and Lemon Eucalyptus soaps,
Macadamia cold cream, Boronia and Acacia cream perfumes,
" Eucalyptus and Boronia scented candles, and a variety of
creams, oils and salves based on beeswax, Macadamia oil and
Australian botanicals. Make sure you allow yourself a couple
of hours at least to look round. Admission is free, and it's
well signposted from the Bruce Highway.

Over the New Year period we attended the Maleny Folk Festival,
which was an incredible experience! The variety of activities



on offer was mind-boggling! Notes from one of the lectures I
attended are included further on.

Still on the topic of my meanderings, I attended the Queensland
Region S.G.A.P. Conference at Maroon Outdoor Education Centre
in the Fassifern Valley over Easter, which was a most rewarding
experience. Although there were no specific activities related
to edible plants, I naturally saw many during the various
excursions, and was very pleased to come home with a healthy
potted FEupomatia laurina, the gift of Ipswich S.G.A.P., and a
root of Mentha gracilis, which is still surviving.

Further to the matter of mounting a Study Group display at the
A.S5.G.A.P. Conference at Ballarat in September, 1995, I have
had one response to date. Brad Curtis has offered to assist,
but obviously we need more helpers, so please don't be shy
about volunteering if it's at all possible.

As usual, I'm behind the times with this, so will sign off now.

Regards,

oot

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

EDIBLE SPECIMENS TABLED AT MEETINGS:

25/3/94: Acacia salicina, Acronychia imperforata, Austromyrtus
dulcis, Cordia sp., Dioscorea bulbifera, Eustrephus latifolius,
Geodorum neocalidonica, Melaleuca laterita, Myoporum sp.,
Orthosiphon aristatus (medicinal), Syzygium sp., Terminalia
catappa, Grevillea hybrids.

22/4/94: Callistemon viminalis, Canthium oleofolium,
Coelospermum reticulatum, Melaleuca leucadendron, M.
viridiflora, Malaisia scandens, Myoporum ellipticum,
Orthosiphon aristartus, Owenia acidula, Syzygium sp..

23/5/94: Acacia leptocarpa, Acronychia laevis, Grevillea
venusta, G. hybrids, Melaleuca laterita, M. viridiflora (red
and white forms).

24/6/94: Acacia holosericea, Callistemon viminalis "Dawson
River", Grevillea hybrids, Leptospermum flavescens, Melaleuca
leucadendron.

EXCURSIONS:

6/3/94: Byfield. Cancelled due to flooding in Waterpark Creek.

24/3/94: Mt. Etna National Park with the Field Naturalists
Club: Acronychia laevis, Alectryon connatus, Amyema congener
subsp. rotundifolium, Austromyrtus bidwillii, Carissa ovata,
Cayratia acris, Cissus oblonga, Cupaniopsis anacardioides,
Dendrocnide photinophylla, Dioscorea transversa, Eustrephus
latifolius, Exocarpus latifolius, Ficus obliqua var.petiolaris,
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F. opposita, Geitonoplesium cymosum, Grevillea helmsiae, Grewia
latifolia, Hibiscus heterophyllus, Lysiphyllum hookeri,
Malaisia scandens, Oxalis corniculata, Passiflora suberosa,
Pipturis argenteus, Smilax australis, Sterculia quadrifida,
Terminalia porphyrocarpa, Tetrastigma nitens.

3,4,5/5/94: Camp at "Magpie Hollow", Connor's Range: Acacia
bidwillii, A. holosericea, Acronychia laevis, Alectryon
subdentatus, Ammania multiflora, Austromyrtus bidwillii,
Backhousia citriodora (prostrate), Callistemon viminalis,
Capparis arborea, Carissa ovata, Cassytha filiformis, Cayratia
acris, Cissus oblonga, C. opaca, Citriobatus spinescens,
Clavaria sp., Coelospermum reticulatum, Cordyline murchisoniae,
Corybas aconitiflorus, Cupaniopsis anacardioides, Curculigo
sp., Cycas media, Cyperus ssp., Dianella caerulea, D. caerulea
var. vannata, Dioscorea transversa, Diospyros australis,
Dodonaea viscosa, Drypetes australasica, Eleocharis sp., Emilia
sonchifolia, Eucalyptus citriodora, Euroschinus falcata,
Eustrephus latifolius, Ficus opposita, Gahnia aspera,
Geitonoplesium cymosum, Geodorum sp., Grewia latifolia,
Hardenbergia violacea, Leucopogon sp., Lomandra longifolia,
Malaisia scandens, Melaleuca leucadendron, M. linariifolia, M.
nervosa, M. quinquenervia, M. viridiflora, Melodorum
leichhardtii, Murdannia graminea, Nymphoides indica, Oxalis
corniculata, Randia fitzalanii, Sida retusa (medicinal),
Themeda australis, Triglochin procera, Wahlenbergia sp.,
Xanthorrhoea sp..

5/6/94: Capricorn International Resort, Capricorn Coast: Acacia
aulacocarpa, A. leptocarpa, Acronychia imperforata, Alectryon
connatus, Amyema mackayense, Cassytha filiformis, Cissus
antarctica, Cupaniopsis anacardioides, Cycas media, Dodonaea
viscosa, Drypetes australasica, Elaeocarpus angustifolius,
Euroschinus falcata, Exocarpus latifolius, Geodorum
densiflorum, Melaleuca dealbata, Petalostigma quadriloculare
(medicinal), Planchonia careya, Pouteria sericea, Setaria sp..

CAPPARIS LUCIDA; Coastal Caper.

)
This is an attractive shrub in the Kershaw Gardens, of unknown
provenance. The leaves are bright shiny green, and the
branches touch the ground. It does not fit the usual picture
of a Capparis. This particular plant fruited for the second
time in early 1994. The fruit is spherical, 1.5 to 3 cm in
diameter, shiny, dark purple, and held on long, thick, rigid
stems. The 1 to 2 mm thick skin encloses an orange pulp in
which numerous small, light brown kidney-shaped seeds are
embedded, the flesh being very persistent on the seeds. The
juicy pulp has a tropical fruit taste - a sort of
peach/passionfruit/pawpaw flavour with a hint of apricots,
which is very refreshing. The pulp can be held in the mouth
for a long time - almost like a sort of chewing gum - before
finally discarding the seeds, and is popular with the workers
at the Gardens for this reason. It propagates easily from
seed.




LETTER TO THE EDITOR

Christine A.Jones
P.O.Box 131
Strathalbyn.S.A.5255
23.3.94

Dear Lenore,
‘Thankyou for your ietter and welcome to the-group.

It was interesting to read. of your group's efforts at a.workable
seed bank. I should point out to you,that my husband and I market
Australian native plant seeds, and there  has been- 'such demand
recently for native bush foods that we‘®ve had to add a. whole new
section to our catalogue. The only problem is, that the list

keeps growing...so if any members require particular native
plant seed we just might be able to help them obtain 1it, or we
may already have it in stock. Our prices are reasonable, and we

would be glad to assist and/or answer questions.(if we can, that
is!) Members mayv obtain a free seed list by sending a S.S.A.E. to
Australian Bush Products.P.0O.Box 131. Strathalbyn, S.A.5255
Please mark vour enquiry *native food seeds. :

This was not meant to be a plug for our business, Lenore, I just
wanted you to know that we appreciate all members’ effortis in the

promotion of Austrailian native plants and their uses. It does
seem the right way to go- i.e. to utiiise proven ‘crops’ that
have formed part of the Aboriginal diet fer many thousands of
vears. In many instances these foods have higher nutritional
content than those we are used to. However, there are many plants
used for a muiitrtude of purposes.and Lihils inciudes not only
edible berries. bul leaves, fiowers.roots. stems and tubers, and
the real iLesl remains as 1o their use and preparation to render
them as "edible’ . Their nutritional c¢onleni i1s often Tound to be
Jusl as interes:ing. Would the seed bank bhe interesied 1in some

native peach Quandong seeds? If so. I'11 send some down the next
time I write.

I have a partlicuiar interest in Aboriginal use of plant foods and
plant materizis (I'm not sure if I mentioned this last time or
not).I have researched Aboriginal use in South Australia. and
read widely studies conducted by Philip Clarke. Gwyn Jones, Beth
Mott, Tim Low and Jennifer Isaacs to name a few. 1 have found

their uses of ail! parts of plants from the fruiit to the tubers
and roots very interesting.Once again, the more one reads, the
more one wants to know. I therefore look forward to "~ future

articles promised by Gwyn Jones,and of David Phelps of QDPI.

I'm not sure what articles have appeared in past newsletters, but
I have written some information for members regarding Kunzea
Pomifera, which seems to be gaining in popularity. I will send
other info. when I can. Hopefully, you will be able to use these
snippets and articles.

Anyway, for now, keep up the good work and happy gathering,
Yours sincerely,

Christine A.Jones



PLANT JOTTINGS FROM "COOCHIE".

Coochiemudlo Island is a small kite-shaped island in the
southern waters of Moreton Bay. It is 2km by 1.2km along its
axes, with a perimeter path of about 5km. The western part of
the island consists of a high dome of red soil, the legacy of
past mainland volcanoes, and the rest is sand covered in loam
from sediments and subsequent soil-forming processes.

Settled by Europeans in the 1880's, today Coochie is home
(permanently or intermittently) to about 400 families, and is a
10 minute ferry ride from the mainland following a 40 minute
drive from the centre of Brisbane. Although the original
industries included logging, fishing and farming, the only
current one is day or short stay tourism and recreation (no
camping). Contrary to what this might suggest, the island is
quiet and very low-key, with an incredible wealth and variety
of natural vegetation.

Aborigines of the Coobenpil clan paid seasonal visits to
"Kutchi Mudlo" or "Red Ochre Rocks", camping near the beaches
while fresh water was available in swamps and inter-tidal
springs, and then returning to the mainland. As well as
shellfish, crabs, fish, turtles and dugong from the sea, birds,
bats, snakes, bandicoots, possums and koalas were hunted. The
swamps provided vegetable staples such as "bungwall" and
waterlilies, as well as paperbark for a variety of uses
including cooking prawns.

"Bungwall" is the root of a fern, Blechnum indicum, which
was a basic food item throughout the Moreton Bay region. The -
women prepared it by digging, washing and partly sun-drying the
fibrous, floury rhizome. It was then roasted in hot ash, cut
into lengths, pounded between rounded stones, re-roasted and
eaten. "Wynnum" or Screw Palm fruits, Pandanus pedunculatus,
were another significant food item that required preparation.
The irritating components were destroyed by roasting prior to
chewing the flesh, or scraping it into water to make a sweet
drink. Although mangrove seeds are edible after preparation,
there is no evidence that they were eaten on Coochie, though
they may have been. The same is true for the fruits of the
Zamia Palm.

Fishing and dugong nets were made from the fibres of the
Cotton Tree, Hibiscus tiliaceus, or Fire Vine, Malaisia
scandens.

Nowadays the vegetation is still rich and diverse,
reflecting the variety of habitats, with more than a hundred
Australian genera represented. It is still possible to "snack
your way" round the island, and everywhere you walk you will
find plants which are sources of food, or which have other
uses.

BIBLIOGRAPHY.

Pearn, J. (1993) ed. Chronicles of Coochiemudlo.
Brisbane: Amphion Press.



PLANTS WITH EDIBLE PARTS: COOCHYEMUDI,O ISLAND.

Acacia aulacocarpa
Acrostichum speciosum
Amyema sp.

Avicennia marina var. australasica

Banksia integrifolia
Banksia robur

Blechnum indicum
Bruguiera gymnorhiza
Canavalia maritima
Carpobrotus glaucescens
Cassytha sp.

Commelina cyanea

Crinum sp.

_Cupaniopsis anacardioides
Dianella sp.

Dodonaea triquetra
Enchylaena tomentosa
Erythrina vespertilio
Eucalyptus sp. (Bloodwood)
Fustrephus latifolius
Exocarpus cupressiformis
Exocarpus latifolius
Gahnia sp.
Geltonoplesium cymosum
Geodorum densiflorum
Hardenbergia violacea
Hibiscus tiliaceus

Ipomoea pes—caprae subsp. brasiliensis

Lomandra sp.
Macrozamia sp.
Malaisia scandens

Melaleuca quinquenervia
Melastoma arffine
Myoporum acuminatum
Oxalis corniculata
Pandanus pedunculatus
Persoonia sp.

Portulaca oleracea
Psychotria loniceroides
Pteridium esculentum
Rhyzophora stylosa’
Rubus sp.

Sesuvium portulacastrum
Smilax australis
Tetragonia tetragoniodes
Thysanotis tuberosus
Trachvmene incisa
Wahlenbergia sp.
Xanthorrhoea sp.
Assorted ground orchids.
Ficus opposita
Nymphaea gigantea

SOME PLANTS WITH MEDICINAL USES: COOCHIEMUDLO ISLAND.

Alphitona excelsa
Canavalia maritima
Carpobrotus glaucescens
Erythrina vespertilio
Excoecaria agallocha
Ficus opposita

Ipomoea pes-caprae subsp. brasiliensis

Melaleuca quinquenervia
Oxalis corniculata
Pteridium esculentum
Smilax australis

Lenore Lindsay. January, 1994.

Angophora costata

Crinum sp.

Casuarina equisetifolia
Eucalyptus spp.
Exocarpus cupressiformis
Hibiscus tiliaceus

-
Melastoma affine

Portulaca oleracea
Rubus sp.




THE CORN-FIAKE SOCIETY

ANON.

Swudies of the Tasaday, the Australian aborigines, and
others living as we lived ten thousand vears ago,
confirm the evidence from the archeological record,
namely that they consumed a tremendous variety of
foods. The foods of the Australian aboriginal
included 29 kinds of roots and 11 kinds of frogs. The
Dayaks of Sarawak consumed 40 different plant foods,
the Tasaday, 50. Indians of the Sonora Desert of the
United States, udlize 76 spedes of desert seed plants
including amaranth. Eskimos utilize 27 different
plant foods induding fermented lichens obtined
from the stomach of the caribou.

For an example of just how varied the diet of a
‘primitive’ culture (one without a supermarket) can
be, consider this ‘shopping lis¢ compiled by a
research scientist (J.B. Birdsell, in the American
Naturalist 87:171-207, 1958) who studied in detail the
diet habits of a Twendeth Century tibe of healthy,
long-lived Australian aborigines:

29 kinds of roots
4 sorts of gum
2 sorts of kangaroo
4 kinds of fruit
11 cypes of frogs
3 types of wrde
29 kinds of fish
4 kinds of grubs
2 species of opossum
dingoes
2 spedies of seals

1 type of whale

8 types of snakes

4 kinds of freshwater shellfish

7 types of iguanas and lizards
Young of every species of bird and lizards

5 marsupials somewhat smaller than rabbits

9 species of marsupial rats and mice, birds of every
kind, including emus and wild wurkeys

2 kinds of manna, flowers of several spedes of
Banksia

4 species of nuts, seeds of several spedes of
leguminous plants.

Instead of 40 or 50 crops ar6und the world, as there
had been in the mid-nineteenth cenwry, we entered
the mid-twendeth with much of the “western™ world
dependent on no more than 12 cops: cormn, wheat,
barley, soybeans, potatoes, rice, millet, sorghum, oats, 1ye,
peas and peanuts which consiwute the bulk of the crops
that stand between us and starvadon.

Only an agricultural system — ecological agriculture -
which encourages diversity, will reduce our
dependence on crops we have no control over. Crops
often grown in distant lands, subsidised with cheap
oil products, overpackaged and wansported over
large distances are our staples.

Now is the dme to learn about new crops, how to
grow and prepare them.




Using Bush Tucker in Permaculture
Ross Mars

I have long thought that permaculturists
tend to overuse the plants and animals
which have been introduced to Australia
over the last two hundred years. In some
permaculture gardens you will even find
noxious weeds such as salvinia, water
hyacinth and blackberry which are de-
clared species (in W.A. at least) and have
to be reported to the Department of Agri-
culture because they grow rapidly or over-
take vast areas of land and out-compete
our native flora. While I have read with
interest the use of water hyacinth as a
biological filter to purify water from efflu-
ent discharge, and I know salvinia is a
good source of mulch, I must condone the
use of species which upset the delicate
ecological balance which naturally occurs
in most environments in Australia.

What we need to consider is: how can we
effectively use native plants and animals
in our permaculture designs?, and in par-
ticular, how can we enrich our knowledge
ofindigenous species by using bush tucker
instead of cultured fruit species which
often have a range of pest and diseases
associated with them?

There are some good books on bush tucker
and bush medicine plants which are listed
asreferences, and the recent ABC series of
Bush Tucker Man hag made Les Hiddins
a cult hero among devotees.

Why Bush Tucker?

When people think of fruit they imagine
oranges, plums and apples. Few people
would think of midyims, dianella or
snottygobble. Although bush foods are
usually small many are quite tasty. It is
important for us to manage our bush envi-
ronments by cultivating native species.
When we do this we provide food, not only
for ourselves, but for a host of native fauna
which have lived and survived on this type
of food for literally thousands of years.

It was once thought that Aborigines were
opportunistic hunters and gatherers, tak-
ing what they could find and then moving
on. Now it is believed that Aborigines
activelymanaged their resources and their
environment. Not all edible plants were
collected and eaten. Many edible plants
required treatment, such as boiling in pots,
and it wasn’t necessary to harvest these
types of plants when rich sources of seeds,
berries and meat were freely available.

The knowledge about bush tucker is very
limited. Aborigines in some parts of Aus-
tralia were wiped outlong before their diet
could be studied and the land was cleared
without any consideration for the native
fauna and flora.

Disadvantages of Bush Tucker

People may see the relatively small size of
bush tucker food as a major disadvantage.
You basically need to harvest lots to have
afeed. Some plants need treatment before
eating, but no more than pumpkin or pota-
toes which are cooked before eating.

The fruits of other plants sometimes have
sour tastes and itis true that many are not
as sweet or juicy as cultured varieties of
apples, pears and oranges.

One of the main disadvantages is that you
cannot easily obtain them. Very few nurs-
eries specialise in bush tucker plants even
though you can find some species in most
nurseries. I have listed a few nurseries
which supply bush tucker plants at th

end of this article. :

What plants are available?

The following is a list of native plants
which are generally available Australia-
wide. While individual species will vary
from state to state, representatives ofeach
genus, where the species generally have
similar characteristics, can be usually
found and used.



Acacia spp (Wattles)

The seeds of most wattles are edible. The
seeds of the orange wattle (A. saligna/
cyanophylla) or Raspberry jam wattle (A.
acuminata)were ground into a flour, mixed
with water and cooked as small cakein the
coals of a fire. Gum from wattles is also
edible and often mixed with water to make
a honey-like spread. The bark contains
tannic acid and if it is brewed a mild
antiseptic can be produced.

Acacia saligna is common in the south-west of
W.A. and is used as a fodder plant for animals. The

seeds are ground to produce flour.
Acmena smithii (Lilly pilly)

There are many trees commonly known as
lilly pillies. This species is a medium-sized
bushy tree up to 12 m. Masses of white
fluffy flowers in summer are followed by
edible pink berries. The fruits are eaten
raw and they make a tasty jam.

Austronmrytus dulcis (Midyim)

Midyim is a small shrub that grows to one
half of one metre in diameter and is found
along the coastal areas of Queensland and
N.S.W.. New leaves have a pink colour,
flowers are white and the berries are ed-
ible. The fruit is about thumbnail size,
succulent and is white with purple spots.

The fruit of the midyim is reputed to be one of the
tastiest of all bush foods.

Brachychiton gregorii (Desert Kurrajong)

There are several species of Kurrajong, all
of which produce edible seeds. In some .
species, such as B. populneum and B.
gregorii, the roots can also be eaten. Seeds
are usually roasted to burn off irritant
hairs and then crushed. The seeds have a
high level of carbohydrate (energy) and
water content.

Brachychiton diversifolius (Bush peanut)

Alarge tree to 8 metres. Flowers are small

_and red, and fruit pods develop in spring.
The seeds are edible; green when they are
unripe and yellow when ripe. Ripe seeds
can be roasted and a have a similar taste
to peanuts or cashews. Tiny hairs have to
be removed from the seeds before inges-
tion. The roots of this tree can be baked in
hot ashes and have a similar taste to a
potato: The white gum can be made into a
drink after pounding and then soaking in
water.

(left) Lilly pillies are rainforest trees. Many species

of this genus (formerly Eugenia) produce edible
fruit.



Kurrajongs are large trees and are often found
planted throughout Australia alongside road

verges. The seed pod splits open to eject the seeds.
Callistemon spp (Bottlebrushes)

The red flowers are sucked for nectar.
Other flowers such as those of some spe-
cies of Banksias and Grevilleas were also
an important source of sugar for drinks.

Bottlebrush flowers contain a sugary solution called
nectar.

Dianella spp (Flax lily)

Possess evergreen blue-greenleaves. Blue
flowers and fruit are arranged on a tall (1
m) spike. The fruit can be eaten raw and

the leaves are used to make string and
cord. :

Species of Dianella are found throughout the coastal
areas of Australia. All produce small edible ber-

Ties.
Grevillea spp - Honey gem

This is a cross between G. banksii and G.
pteridifolia andis well known for the abun-
dant nectar it produces. It is available
Australia-wide from nurseries. Aborigi-
nes used to wipe the flowers of many
grevilleas across their lips to obtain the
sweet sugary nectar.

Kunzea pomifera (Muntries or Muntari)

Low-lying shrub from the eastern states,
useful ground cover with white flowers
and edible red fruit (apple-like). It prefers
a well-drained soil and is found spreading
over sand or rocks. The fruit is found on
the underside of the shrub.

Macadamiaintegrifolia and M. tetraphylla
(Macadamia)

Macadamia is Australia’s only nut tree
and the only Australian plant which is
commercially grown as a food plant. The
nuts are eaten after washing/leaching and
cooking. These seeds have high energy
and fat content. Macadamia prefer a warm
subtropical climate and a well drained
soil. These trees are slow growing.

Persoonia spp (Snottygobbles, Geebungs)

Small trees, often up to 5 m high, which
usually produce small yellow flowers in
summer and white or pale yellow succu-

lo.



lent fruits which contain one large central
seed. The fruit dries black with age.

This particular species of snottygobble is called
Persoonia eliptica, after the shape of the leaves. In
the eastern states, Persoonia species are com-
monly known as Geebungs, and a suburb in Bris-
bane was named after one variety.

Pittosporum phillyreoides (Native apricot
or Weeping pittosporum)

The name for this plant is also spelt P.
phylliraeoiodes. A small tree from the cen-
tral desert which grows to 10 metres. The
gum in branches is eaten and it is rich in
carbohydrates. The fruits are orange and
about 2 cm, oval in shape. The seed canbe
ground to make an oily paste whichis used
asbush medicine and rubbed on sore areas
of the body. The red seeds are generally
poisonous, and can only be eaten after
treatment.

Podocarpus spp (Wild plum or cherry)

These plants are large bushy shrubs which
prefer shade. The fruitis purple/dark blue
in colour and is up to 5 cm length. The
external seed (green) is attached to one
end and is discarded. The fleshy “fruit”
(about the size of a grape) is eaten. What
is eaten is actually the fleshy stalk of the
true fruit. ;

Santalum acuminatum (Quandong, Na-
tive peach) .

A small parasitic tree to four metres. The
fruit is shiny red when ripe and about the
size of a thumbnail. The flesh, which sur-
rounds the nut or stone, has a yellow

i,

colour and canbe dried and stored for later
use. The large pitted nut occupies much of
the fruit and has to be cracked to extract
the kernel whichis eaten raw. Oil from the
seeds is used for cosmetic purposes. The
kernel is high in energy, protein and fat
while the fleshy fruit is high in water and
carbohydrates.

Santalum lanceolatum (Bush or wild plum)

A small tree up to 6 metres high. The
leaves are fleshy, bluish in colour and oval
in shape. The yellow-white flowers grow
in clusters and the fruit produced vary
from red to purple or black when mature.
The sweet fruit, which is smaller than the
fruit of the Quandong, can be eaten raw.
The bark is used as a bush medicine. Both
Santalum lanceolatum and S. spicatum
are known as Sandalwood. The leaves and
wood can be burnt to repel mosquitoes.

Sandalwood is common in outback W.A and S.A.
Sandalwood nuts are smooth while that of the

Quandong are rough and pitted as shown in the
bottom left-hand corner of the sketch. Both species

have fruit and seeds which can be eaten.
Solanum spp (Bush tomatoes, Desert rai-
sins)

There are many species of solanums which
produce edible fruits. The fruits usually
vary in colour from yellow to red and
usuallyhave very highlevels of vitamin C,
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KUNZEA POMIFERA

Natlive appie. cherry or raspberry? What could have the size and
colour of a cherry, with an internal structure, taste and texture
of an apple, and clustered hairy fruits growing on branches

resembling a raspberry? The answer, Kunzea pomifera.

The Kunzea,. like many other Australian native plants suffered
when early settlers, tried providing familiar 'English’ names to
identify their finds. It is not wunusual then to find plants
of-the Australian bush referred -to as ‘apple’,- ‘orange’,  peach’
and the 1like. Kunzea pomifera. is one such plant that has been
given several .names .which were seen to- describe it well. The
English labelled it the ‘native apple’, the ‘native c¢herry’' and
‘even ‘native raspberry’. ' X

The plant species appears -confined to South Australia “and
Victoria. In S.A. it is native to the Murraylands, Yorke
Peninsula, Kangaroo Island, and the South East. In Victoria it
has been located on consolidated dunes in the Discovery Bay area
east of the Glenelg River, in the mallee, Wimmera and south-west
areas. It has also been referred to by several different
Aboriginal names as a result of different group use, and
according to different stages of growth. Those most familiar are
‘Ngurp’. "Munter’ and ‘'Nurt’.To add further to the confusion
local common names and even individual names have often been
recorded. In Victoria in the late 1800s it was known as Dawson’s
“"Nurt.” In South Australia today, the species is known commonly
as 'Muntries’. It is a member of the Myvrtaceae family.

Dawson 1in Australian Aborigines {( 1881:22) wrote about the
native fruit:

a berry...calied "nurt”., resembling a red-cheeked cherry
without the pip. which grows abundantly on a creeper amongst
the sand on the hummocks near the mouth of the River Glenelg.

IiT is very much sought after. and when ripe. 1is
gathered in great quantities by the natives. who came {rom
long distances to feast on it. and reside in the locality
while 1l iasts. In collecting the berries. they pull up the
plants, which run along the surface of the sand 1in great
lengths, and carry them on their backs to the camps to pick
off the fruit at their leisure. On the first settlement of
the district by sheepowners, these berries were gathered by
the while peopie. and they made exceilent jams and tarts.

Kathleen Bermingham in The Third Eleven Tales of Robe (1972:;12)
quotes an account from Dr.D.T.Campbell who stated that:

From the earliest accounts of the South East it mav be safely
assumed that up to 1840 the Buandik (Buanditj) aborigines
were in the main still living their natural life...

The first known meeting with white men was in the 1830s when
"Blackford Maggie™”, then a young girl, went to Boatswain’s
Point to gather muntrees in the month of January when they
were at their ripest and best.

13,



As @ side poini "Black Maggie as she was aflfectionately known
was the Tirst contact recarded heftweer ‘hilaclk' and ‘white’ in
the ares. ana she was the lest of her “trilie’ (Lhat collectively
were known as (he Buauditj) around Robe Town to die.

Gott (1882:13-17)provides the following information:

«.ristina Smith (1880) in a vocabulary of the Boandik peoples,
listed the following:

Ngurp—- native apples that grow on the coast
Munter- a kind of native apple grown on the sea-coast

"yth (1878.Vol.1:213) also quoted'

The nurp, a sort of raspberry whlch grows 1n large quantltles
‘ver the sandhllls -on the Glenelg. .

ngas (1847:p1.51) 1temlses 'Monterrx the natlve apple’ and this_
5 recognisable as Khnzea pomifera F.Muell.. which still -
bears the common name of Muntries (Willis 18970:449).

sunzea pomifera is probably the most often recorded food source
for Southern South Australia. The common name ’Muntries®’ as
~>corded by Black (1953:604) is a varijation of Muntari. although
appears to have been wused throughout southern South Australia
a variety of names: Mantirri by the Adelaide people (Kaurna)

Jieichelmenn & Schurmann), Mantari by the Aborigines of
“ncounter Bay (o Lower Murray (Mever.,({843:77). Munthirree by the
“garrindjeri (common 1tloday) Mantari (Taplin Journals:52),
Hunthiri by ihe Jaralde (Berndt.i940:17%). Manter by the

"ellington peopie (Moorhouse 1in Parkhouse.1935:24), and Monterry
Y the South east Aborigines (Angas.1847)

Such widespread naming indicates the possibie trade value between
South Australian Aboriginal groups.
Tlndale(1981:1879) indicates that the Coorong people dried the
ivuits which were: ;
pounded into large cakes of tradeworthy ierm (and) often
utilized in o bdbltaining by exchange the stone for tools and
eapons.

'D

Another name used has been that of ‘nans’. There has also been
some confusion in the past with Nitraria schoberi (now-Nitraria
-Illardieri), which has a wider Australian distribution, but

which is clearly not that of Muntries Kunzea pomifera.

+he Journals of Rev.Taplin from Point MclLeav record many
instances where the Ngarrindjeri people left the Mission to
collect Muntaries. Traditionally, it would appear that tLhis fruit
was the reason for considerable numbers of Aboriginal people
coming together.(Clarke,1985:13) and I guess it can be likened
to our harvest gatherings Kunzea pomifera was obviously a major
100d source when in season,and of high preference, and was useful"
in the sense that it could be stored and traded.

14.



General

information about Kunzea pomifera

It prefers a
position,

light to medium well drained soil
and is drought and frost resistant.
chiefly in dry sandy desert areas.
about 0.3m and has 'a spread of

.2m.

in an open sunny

It is a plant.found
The plant grows to a height of
It is an evergreen shrub. The

stem 1is prostravte', slénd_er, branching and m;at forming and_:_x:_go_:t_i‘ng
at the nodes. Leaves are . glossy green, oval or orbicular, stiff,

smooth

or cuttings.

C)

and O.5cm long.
occurrring in dense, - terminal- heads - which ‘appear
fruit consi.sts of edible purple

The flowers

berries..

Christine A.Jones 1984

Bibliography over peige .

are white

.and leathery,
in spring. The

Propogation-is by seed

e pisonia tree (Pisonia
grandis) forms much of
Heron Island's dense inner

forest and covers three quarters of
the cay. It can grow up to 20m high
and its leaves have a very high wax
content to reduce evaporation. This
makes them unsuitable for com-
posting as the leaves do not readily
break down.

The pisonia is a woody ever-
green and the timber is very soft
and spongy. The tree contains up to
70 per cent water and after heavy
rains whole trees often fall down
without warning. This is the piso-
nia’s main way of propagation and
numerous fresh shoots spring up
along the limbs. As a result of this
process it is believed that the
trunks of the pisonia tree on the

A new Australian
Winner?

At the last WANATCA meeting, speaker
Peter Bindon described the Pebble Nut,
Stylobasium spathulatum, as "the best nut in
the World".

To assist in the development of this
Australian nut with possible commercial
potential, the Tree Crops Centre has obtained
aquantity of Pebble Nuts for a Seed Offer (see
box, this page).

The seed nuts obtained are roughly pea-
size. From local experience with quandongs,

it seems likely that this size could be doubled
fairly easily, through. selection and

“ cultivation methods, to bring them up to
& typical macadamia size. But first we need to

25 _-_‘ = develop expertise in propagation.

cay are between 200-300 years old,
though the upper limbs are much
younger.

The pisonia shares a fulfilling but
deadly link with the noddy tern popu-
lation. The birds favor this tree for
nesting and use its wilted leaves to
build their nests, however, the fruit
exudes a very sticky resin. If the bird
comes in contact with the ripe fruit
cluster it sticks to their feathers and
the bird is then condemned to the
ground. As it can no longer fly out to
sea to fish, it eventually starves to
death. The decaying carcass of the
bird then provides enough fertility for
the seed to sprout.

The leaves of the pisonia are large,
fleshy and edible and Island staff
often use them in salads and in a deli- .
cious dish called pisonia pie. )

Your Garden & January 1994
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According to the invaluable Census of

. Australian Vascular Plants, the Pebble Nut

genus contains only two species, one
restricted to southern WA, the other mostly in
arid central WA but extending across Central
Australia to central western Queensland.

This is tough country, so the plants
evolved here have some valuable genes. Real
possibilities here for another arid-land crop?
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ABORIGINAL PLANT USE IN CENTRAL AUSTRALIA: brief notes from a
gslide lecture by PETER LATZ, Maleny Folk Festival 1/1/94.

To test an unknown plant for edibility, rub a bit on the
sensitive skin under your arm and wait a few minutes. If it
burns or itches, don't try to eat the plant.

Fruit: Ficus platypoda - Fig
Santalum acuminatum - Quandong
Capparis spinulosa nummularia
Canthium latifolium
Carissa lanceolata - Currant
Capparis mitchellii
Solanum centrale - Desert Raisin -dried
Solanum chippendalei - Don't eat the seeds! - dried
Cucumis melo
Marsdenia australis - Wild Banana - cook half green

Seeds: Chenopodium rachinostachyum (?) - seeds ground for
damper, outer skins etc. rubbing medicine
Tecticornia verrucosa - Desert Samphire
Eucalyptus microtheca - Coolibah - ground for damper
Acacia aneura ~ Mulga - ground to paste

Underground: Vigna lanceolata - Pencil Yam

Cyperus bulbosus - roasted

Ipomoea costata - Bush Potato

Ipomoea sp. - huge - larger than your head -
endangered

Marsdenia tuber

Truffles - look for a crack in the soil after
the early winter rains

Nectar: Grevillea - soak flowers in water
Eucalyptus - ditto

Greens: Marsdenia leaves
Lepidium sp. - whole plant, incl. seeds

Miscellaneous: Eucalyptus camaldulensis - River Red Gum -
honey dew exuded from insect attack on
new bark -~ lerp on leaves

Eucalyptus terminalis - Bloodwood apple -
Bush Coconut - insect gall

Mulga apple - ditto

Witchetty grubs - in roots and stems

Medicines: FEremophila freelingii - Cough medicine

Prostanthera sp. - ditto
Eucalyptus terminalis - resin paste on blisters
and cuts

Burns treated with mothers milk and silk from the
processionary caterpillar

Other Uses: Acacia cuthbertsonia - rope

Spinifex resin
Acacia resins/gums

lq.



Narcotics:

mixing with ash
Nicotiana sp.

Nicotiana gossei - strong Pituri - chewed after

Isotoma petraea - Holiday Pituri - mixed with

others
Duboisia hopwoodii
poison in Centre

- chewing Pituri in Q1l4d,

emu

"Firestick. farming", or deliberate and purposeful selective
burning, was also briefly touched on.

Lenore Lindsay (E. & O.E.)

Research
explores the
potential of

acC aCiaS Acres Australia, Vol 1,

CACIAS couid one day be providing many
of thethickeners, subilisersand emulsifiers
used in Austalian foods, which is good
ncws for Australian farmers.

The commercial plantings required to service the needs
of the food industry would provide significant on-farm
benetits in addition to being a profitable alternative crop.

Acacia plantings could be designed to provide shelter
belts for the beoefit of crops and animals and protect the
land from wind and water erosion. They would also
provide shelter for birds and inscets which can be signifi-
cant in controlling pests of crops and pasture.

Andacaciasare legumes - they have a symbiotic relation-
ship with rhizobia bacteria which results in nitrogen being
“fixed” from the air- so they have the potential to enhance
soil fertility.

Because of their nitrogen fixing capabilities it has also
been suggested acacias could have potential in rehabilita-
tion of degraded farmland.

In addition, since the non-
starch polysaccharides
which appcar to have po-
tential in the food industry
areobtzined from the seeds,
thereis poteatial forthe trees
to be harvested for wood
products suchas wood chips.

But lack of resources to

: poa-starch polysaccharides

— produced by these native
Dr Annison plants is slowing rescarch
into this potentially valuable area. Dr Geoffrey Annison,
a scnior rescasch scicatist in the CSIRO Division of
Human Nutrition in SA, said it was likely useful
polysaccharides could be obtained from other plants but
he was focusing on the seeds of six acacia species which
were reliable and prolific seed producers even in times of
severe drought.

explore the potential of the -

0.

The CSIRO had a brief to explore innovative areas and
limited funds foruse in such areas, some of which had been
used for the preliminary work with acacia polysaccharides,
be said.

That preliminary work showed that acacia sceds con-
taincd up to 60 per cent of pectin-like palysaccharides,

“Acacia sceds appear to represent a potential source of
functional non-starch polysaccharides which would be of
great value in replacing imports - Australia imports $20
million worth of polysaccharide-based food gums a year
- and could also form the basis of a high-value export
industry”, Dr Annison said.

The need now was for more money to further the work.

Considerable prefiminary work had been done and the
project was ready to go whenever recsources became
available, he said.

To that end Dr Annison is applying to appropriate bodies
for funding for the work and is attempting to interest
industry in the project.

“But this is a novel arca, not an extension of an estab-
lished arca of work, and intercst levels are not high despite
the poteatial™.

The project progressed only when he had the resources
of students to further the rescarch, he said.

“We have isolated polysaccharides and are slowly char-
acterising them as resources become available.

“We nced to complete the analysis of their chemical and
physical characteristics before we can take the next step
towards commercial development.

“Themainareaof potential fornon-starch palysaccharides
is the food industry, which imports polysaccharides foruse
in gels, viscous solutions, stabilising emulsions, and so on
in the food indusiry. ™

“We have (o determine the characteristics of the Acacia
polysaccharides, find out what they can-be used for and:
show they are uscful.

*“We need to assess their dictary characteristics wo.

“If they have positive nutritional benefits they become
doubly attractive to the food indusiry because that at-
tributc can be uscd as a marketing tool”,

Dr Annison is working with the seed of'six fast-growing,
prolific-sceding specics recommended by the CSIRO
Division of Forcstry as appearing to have promisc as
forestry or silvicullure specics, three from arid areas and
three from temperate arcas.

“Once we have defined the characteristics and properties :
of the polysaccharides and shown that they have commer-
cial potential the next step will be to isolate commereial
quantities for usc in laboratory pilot plants and in feeding
trials to determine whether or not they have any dictary
impact.

“INTERNATIONAL TREE CROPS™

— JULY-DECEMBER, 1990 —
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blackboy, are genaerally thought not to be

DPI pasture agronomist with
A almost 30 years' experience in
Quecensland has produced
a book dmgued to help caulc producers
identify plants on their prg‘hcs.

Eric Anderson's Plants of Central
Quecnsland: Their Identification and Uses
provides valuable information for better
management of grazing country.

Mr Anderson’s work is not just another

lant book with beautiful photographs
f tbough lhc photographs are certainly
outstandin,

Itisa practxcal book, written in easily
understandable language which manages to
avoid scientific jargon.

The book’s best feature, however, is that
you can find things in it - without knowing the
Ela.nl s name, and without flipping throu

undreds of pages of photographs.

Mr Anderson has employed a \‘uzva helpful
key based on how property owners
described plants to him over the years (“Well,
it’s got pink flowers and it grows up to abouta
metre tall, I guess

Here's how I found my pink plantin Mr
Anderson’s book:

1. OK, it doesn’t grow in water. Go to 2.

2. It's not a fern. Go to 3.

3.1t's not a palm or a cycad. Go to 4.

4.1¢'s not a cactus. Go to 5.

5. It’s not an aerial plant. Go 10 6.

6. IU's not a plant that climbs, trails or runs.
Goto1.

7. It's not a mangrowe, a watte or a
cucalypt. Actually, I'm pretty sure it’s a non-

ant, although 1 haven't seen it around
fora wll:dc, Try the non-woody plants section.

8. Gosh I can't remember much about the
plant’s leaves, and I doo’t really know how to
describe the soil where it grows, but section
11b lists two plants with pink or mauve
flowers: Indigofera pratensis and Lotus
australis. I'll try Indogifera pratensis first.

omber 11,1903

u\oplantlndudodlnldsbook.

P

Ihe'

of the

Atthough 3
tomdgmoﬂowerchlkmlgmmpmblmuwa!lyoowrlnpooreountydaﬂdem

By ANNE LLOYD

9. BINGO!!! There on page 167 of the book
is a beautiful graph of my “Forest
indigo”. No doubt about it. In fact, I'm not

.sure that Mr Anderson didn’t take the

hotograph on MY property. The coun
F ks:gé‘u[:ml.'l'hcmlpoﬁhcphnl 's o

distribution confirms my
identification, and does the text’s description
of the plant and its habitat.

Of cours, if you know the name of the
plant in the first place (cither its common
nami, or its botanical name) you just look up
the index at the back and go to the
a riate Page

r Anderson has chosea his 240 plants
specifically for beef producers, since beel
Endrodm are the custodians of most of the

in Quecnsland.

The book includes:

@ Plants proven to bc. or suspected of
being, poisonous to stock

@ Plants with good fodda' value for
livestock;

@ Declared "noxious’ plants;

® Plants which have the potential to reduce
forage quantity and quality for livestock;

@ Plants which are indicators of pasture
condition (e.g- 'lem.:cnt or moderate grazing, or
overgrazing);

@ Plants which indicate soil and land types,
and agricultural/pastoral potential; 4
@ Plants which have value in stabilising

creek/river banks.

The bodk also provides information on .
other plant uses, such as value as timber,

sources of honey production, and food sources
for koalas.

In"addition, there is some fascmznng
material on traditional Abori
some of the plants: as human food sources;

2l.

polsonous
In minerals during periods when grass Is scarce or dry.

for medicinal purposes; as fish poison; or for

basket or boomerang production. -
The book focuises on the large arca in the
ceatral part of Queensland straddling the

Tropic of Capnoorn. ;glko; %.ng

anuca;g
Troplc, hnmth,md&OOkmmhndfwm
the coast.

Although many of odplantsmalsofmhd
outside this area, detailed information in the
book(mchunmcsofﬂowamg)rdaws
specifically to the central region.

The work has been a labor of love for Mr
Anderson. Although it was written as a two-
yc.arpmjcctfundod 'ytthutRﬁardJ

tion, some of the photographs in the
datcbac.llcilgk

They were en by Mr Anderson, cither
mt.heoour:seofhuDPl{luuu.ormtbe
precious time remaining.

As a foundation mezber of the Macksy
branclhi of the Socicty for Growing Australian ~
Plants, and 2 contin: member of the
Rotkhampton branch, Mr Anderson has a
pasmou and enviable knowledge of the
re% 's native plants.

enever he travels, he carries a
taperecorder in the car, which he has used to
rocord the flowering dates for plants in
Central Queensland. He sces as

e e

being the p
most original part of his research. Some of the !

e &

flowering dates differ markedly from those in .

other areas. i
The only com l.amr.wh(chM.rAndmhas

received about the book is that 240 plantsis - -

100 few. .

In an ideal world, he would have liked to
have included 700, but was forced to reduce
the number for cost considerations.

Plants of Central Qucensland Their
Identification and Uses is published by the
Queensiand Department of
Industries. It retails at $59.95 and is available
from DPI offices.




AUSTRALIA FLORA FOUNDATION ... NEWS

Malcolm Reed, President AFF

RTA Helps Native Bluebells

The Roads and Traffic Authority
has contributed $3000 to the
Foundation to ensure funding for
development of Wahlenbergia stricta
as a broadscale landscapi:g plant.
The rescarch is being carried out by
Dr Brian Sindel in Canberra. A
CSIRO objective is to produce a
sced mix of tufty grasscsaﬁsuch as
kangaroo grass) and small native
flowers for revegetation or roadside
stabilisation. The RTA is keen to
reduce erosion and crowd out weeds
along new constructions.

If all goes well, gardencrs may
benefit from a source of cheap,
reliable Wahlenbergia sceds.

Persoonia....Chemistry hasn't solved

it (yet).

Cuttings, micropropagules and
extracted embryos of Persoonia are
all subject to death or distortion,
possibly by phenolic chemicals
mduocd by the tissues themselves,

is is the conclusion from a
thorough study by Dr Janet Gorst at
the University of Tasmania, funded
by the Flora Foundation.

Occasionally we hear, down the
grapevine, that the germination
problem . of Persoonia has been
solved or that cuttings can be
successful. The latest rumour is that
a certain dose of glyphosate can
result in strike. is rumour is
consistent with Dr Gorst’s ﬂndinis,
since glyphosate inhibits the

biochemistry  which  produces
phenolics,

Research on the propagation of
Persoonia has been a prionty of the
Foundation since it was proposed by
a Director who is a member of
S.G.AP.-NS.W,

The full report of Dr Gorst’s
study is part of a set sent to Regional
Secretaries. Extra copies may be
obtained by sending $5 to the
Foundation, GPO Box 205, Sydney
2001.

In Western Australia, the Main
Roads Department has a similar
objective to that of the RTA. They
are funding research of Lysinema at
Kings Park.

Passcffora

MONTERRY, MUNTER, NGURP (Bungandit)

Muntries, Kunzea pomifera

This prostrate shrub has white flowers looking like gum-blossom, and bears heavy crops of
fragrant crisp red fruits, resembling small apples, clustered along the branches. It is found on
sand-dunes, especially along the coast near the Victorian border with South Australia, and
continuing up into the Coorong. In late summer the Western Victorian tribes came from long
distances to the coast to feast on the fruits. This plant will grow from cuttings, and can be used as
a ground cover in infertile sandy areas.

PASS|ONFRUIT

?:t 2 ;|
i Botanical name: Passiflora p
¥Ccommon name: Pgmionf_rui%;ﬁy’
% Orlgin: From Brazil, tropical
- Americas and parts of Africa.
i, Grows best: Full sun, rich, well-
" drained soil and good ventilation.
‘Dislikes: Frost, strong winds and .
Lovercrowding. %, A7 /T
::F_rl.':lt: From November to March. <
» Height: Climbing rambler; néeds
" SUPPO. . e
- Propagation: From seed, grafting :
_orcutings. gEISHE, FNES
" Best feature: Highly omate,
Fzcolorful flowers and delicious fruit. 773
=Some have altractive foliage while <~
% Gthers ‘are beauitifully scented. ="
‘Watch out for: Fungal and viral-..
diseases that lead to the death of

the plant 7295 AXSRGx o

Finally comes the day when you
reap the rewards of your labor. Pick
the fruit with some stem attached to
avoid splitting the skin. A favorite
Queensland drink called Attorney is
made of equal parts of well-chilled
passionfruit pulp and pineapple juice
heavily laced with rum and served
over crushed ice. But try eating
passionfruit straight out of its con-
tainer — it's delicious.

There are many other passionfruit
vines that are grown for their beauty
alone. They’re ideal for covering
unsightly objects or clambering over
pergolas. ~

Australia also boasts some attrac-
tive species, such as Passiflora auran-
tia from Queensland, with bright red
or salmon-colored flowers; Passiflora -
herbertiana, from Queensland and
New South Wales, with attractive
greenish-white to pale yellow flowers
plus edible fruits with an acceptable
flavor, and Passiflora cinnabarina,
which has 5cm-wide bright red flowers
and grows as far south as Victoria.
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