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Dear Members,

A belated New Year greeting to you all, and welcome to what I hope
will be an interesting and productive 1997! So far Rockhampton hasn't
shared in the summer rains - they've gone north, south and west of us
- but we're hopeful that it's only a matter of time as there seems to
be some promising activity up in the Coral Sea.

Firstly, some housekeeping. So far, no-one has volunteered to look
" after a seed-bank for the group, but as no-one has sent any donations
of seed either, I guess we're still at square one. Please consider
whether this is a role you could take on. Nor has anyone volunteered
to be included on a list of possible guest speakers (except me, and
I'm hardly in a position to help out in Victoria or other states!)

Kevin Quinn reports that their germination trials at the Kershaw
Gardens with both Nonda Plums (Parinari nonda) and Planchonella spp.
have produced no positive results whatsoever to date, so if anyone has
any hints at all for germinating either of these species, please pass
them on. He also commented that with some of the other seeds they've
been trying, germination within a batch collected at the same time in
the same location has been spread randomly over nearly a year, so it
isn't wise to discard trays or pots too quickly, even if there has
been an initial germination of some seeds. As well, this initial
germination can take up to 3 months, so there can be times when you
seem to be lavishing care and attention on dozens of empty pots!

On a brighter note, the Canoona habitat section has established
particularly well, and is looking really good at present. Kevin and
his staff are also pleased with the progress in the Brigalow
environment. One of the real successes here has been the Ruby
Saltbush (Enchylaena tomentosa), which in the comparatively good
conditions has revealed itself to be a most attractive hardy
ornamental, suitable for use in public parks and gardens elsewhere in
the town. As it is also easy to propagate, the nursery is preparing
working batches of this small shrub with its edible fleshy grey-green
leaves and bright red succulent fruit. (There is apparently a vellow
fruited variety sometimes seen, so if anyone has any propagation
material from it Kevin would appreciate some please.)

No-one so far has hazarded an I.D. for Kerry Rathie's mystery vine
from the Northern Territory, or Graham Stephens' Bowen Capparis.



Ann Oram wrote to tell me she'd located an illustration of a Wongai
Plum (Manilkara kauki). In Keith Williams' "“Native Plants of
Queensland" Volume 3 for those interested. Thanks Ann. She also adds
that she thought she'd located a tree fruiting in the district, but
when she'd finally tracked it down it turned out to be a wrong
identification. (Ann's major interest is exotic fruits of all sorts.)

Did you know that S.G.A.P. has an online magazine edited by Brian
Walters? The latest issue is to include an article by Jan Sked on
rainforest, and my 1996 conference paper on bush food, both
illustrated with Eric Anderson's photographs. The address is
http://www.ozemail.com.au/ " sgap/mar97-2.html

The Study Group has been offered a complementary subscription to the
new "Bushfoods" Magazine by the editor Sammy Ringer, which I have
accepted, and in turn plan to include him on our mailing list. More
detailed information about the magazine is published further on in
this newsletter.

We have also been notified that the papers from last year's ANBIC
Conference will soon be available for purchase. However, as they cost
$70, I don't think we'll be purchasing our own set, useful and
informative as I'm sure they'1ll be.

Thanks for all your notes, calls, letters, articles, press cuttings,
etc. I really appreciate your willingness to share your information.
Good planting, harvesting and eating as well,

Regards,

L

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

NEW MEMBERS:

Welcome to the following new members:-—

Dave BRIGHT: 39 Guron Rd., Duncraig. W.A. 6023.

Marguerite BURK: RMB 67 Norton Rd., Wamboin. N.S.W. 2620.

Daniel COLE: 5 Noonga Pl., Cordeaux Heights, Wollongong. N.S.W. 2526.

Brendan CRANNEY: 33 Rowley 8t., Camperdown. N.S.W. 2050.

Craig HEADING: Winsoft. 73 Market St., Mudgee. N.S.W. 2850.

Ben MCINNES: "Brushtop”, Knights Hill, Robertson. N.S.W. 2577.

Lynda NEWNAM: 25 Great Buckingham St., Redfern. N.S.W. 2016.

Don O'GORMAN and Elizabeth HAYLOCK: 33 Lockwoods Rd., Boronia. Vic.
3155.

EDIBLE SPECIMENS TABLED AT MEETINGS:

25/10/96: Callistemon salignus, Leptospermum longifolium, and
medicinals Ajuga australis, Orthosiphon aristartus.

22/11/96: Backhousia citriodora, Canthium attenuatum, Curculigo
capitulata, Curcuma australasica, Dodonaea viscosa ssp. bhurmaniana,
Eustrephus latifolius, Exocarpus latifolius, Grevillea longistyla, G.
sessilis, Leptospermum polygalifolium, Melaleuca stypheloides, M.
thymifolia, Terminalia sp.



31/1/97: callistemon spp., Corymbia spp.. Enchylaena tomentosa,
Eucalyptus spp.. Geodorum neocaledonica, Melodinus australis.

28/2/97: Acacia salicina, Atalaya hemiglauca, Brachychiton acerifolia,
Capparis mitchellii, Corymbia erythrophloia, C. ptychocarpa, Diospyros
humilis, Eucalyptus robusta, Malaisia scandens, Owenia venosa,
Planchonella pohlmaniana, Pleiogynium timorense, Syzygium australe,
Orthosiphon aristartus.

EXCURSTONS:

3/11/96: Byfield - small creeks in the ranges beyond Upper Stony
Creek: Acrotriche aggregata, Archontophoenix cunninghamiana, Arytera
lautereriana, Bowenia serrulata, Callistemon polandii, Elaeocarpus
angustifolius, Ficus congesta, Ficus coronata, Grevillea banksii, G.
venusta, Macrozamia miquellii, Melastoma affine, Podocarpus elatus,
Rubus moluccanus, Syzygium australe, Tasmannia insipida, Cassytha sp.,
Calamus australis, Dioscorea transversa, Eustrephus latifolius,
Flagellaria indica, Freycinetia indica, F. excelsa, F. scandens,
Geitonoplesium cymosum, Piper novaehollandiae, Smilax
glycophylla,Gahnia sieberana, Pteridium esculentum. As well, we have
a number of unidentified fruits, at least one of which appears to be
edible.

8/12/96: Christmas Get-Together at Chapman's at Kinka Beach: Before we
settled to the serious social bit we repaired down the road to “Cool
Waters" and into the scrub to locate a couple of creek lines where
"peculiar palms" had been reported. Well, they certainly were!
Specimens of Livistona decipiens that seemed to have lost the ability
to support the weight of their own tops, and had consequently returned
to the ground before again attempting to grow vertically! Some trunks
were actually complete spirals; some looked like giant caterpillars;
others merely grew in strange curves and angles. We have absolutely
no explanation for this, but there were many interesting theories
advanced.

2/2/97: First Turkey: Acacia aulacocarpa, Aidia racemosa, Brachychiton
australis, Callistemon viminalis, Canthium sp., Cissus oblonga, Cycas
media, Dianella caerulea, Diospyros ferrea, Elaeocarpus sp.,
Euroschinus falcata, Eustrephus latifolius, Ficus opposita, Hibiscus
heterophyllus, Lomandra sp., Livistona decipiens, Macrozamia
miquellii, Melaleuca linarifolia, M. nervosa, Nauclea orientalis,
Pleiogynium timorense, Sterculia quadrifida, Syzygium australe,
Terminalia porphyrocarpa.

Dear Lenore,

Still plodding along - have not grown anything new for a while but my
Macadamia is bearing regularly and well, and my second Burdekin Plum
suddenly produced a decent crop of fruit - must have been the washing
machine water - which is the first time for it, but they were so high
I had difficulty collecting them.

T also have a small Davidson's Plum which is producing one or two
fruits a year even though it is only knee high. The Muntries have
just finished flowering so I am Keeping my fingers crossed that T will
get a crop from them for the first time.

Regards,
Russell Starr.
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P.O.Box 1384,
Rockhampton. Q. 4700.
29/10/96.

Dear Members,

I am enclosing some data about Australian Native Bees that some
members may be interested in. Doctor Ann and husband Les have been
working on these small bees for some years now. They recently came
through here on their trip to Alice Springs. We found about fifteen
hives or more on this property (at Edungalba) alone.

I was interested in the item about "Bush Tucker". Years ago when I
was 8 or 9 years old I went mustering cattle with a man who lived
amongst the Aborigines all his life. He had me eating the soft pulp
that covers the seeds of the Bean Tree (Cassia brewsteri?) that grows
out on the McKenzie River country about 50 miles from the township of
Dingo, C.Q. He used to eat the leaves from a tree we call Quinine.
This tree has small yellow berries about the size of marbles. I have
eaten these leaves and they give your mouth a frothy feeling but did
no harm to me. As children we were starved for green vegetables, and
my brother and I used to eat the bark of certain trees, also leaves
from the Kurrajong tree and a tree called Sugar Gum, and Pigweed and
other greens. We also ate Emu Apples and Burdekin Plums. You used to
have to bury them in sand or sawdust till they ripened because they
don't ripen on the tree. This tucker did not do me any harm as I am
past 80 years o0ld and still working.

I spent a lot of time on Blackdown Tableland just after the road went
through. I was collecting beetles etc. for CSIRO Canberra among other
things. Under each log there were beetles, and I got samples of most
that were up there and sent them to Canberra. Just as well as it
happened, because some years later I went up with a professor and his
wife (both interested in insects), and I found one beetle and they did
little better. The big question is Why?

I think it is the result of too much burning of the grass, because
most of the ground beetles are slow to fly and some cannot fly at
all. Therefore there should be no burning of the Naticonal Park area
ever. Several species of beetle that we only got one specimen of are
represented by that single specimen only! Astraeus blackdownensis
(BARKER) and Castiarina personi (BARKER,) both Jewel Beetles, are
examples. A good few insects from up on Blackdown are ones that are
also found as far south as Victoria, and the nearest relatives of a
species of Carenum (Carib Beetle) we found are in the SW of West
Australia!

I will catch up with one of your outings one day I hope. All the best
to you all,

Yours sincerely,
Ernest Adams.

# Ben McInnes of Robertson, N.S.W. writes that he is considering some
bush tucker plants for commercial production, but needs to do more
research and trials first.




37 Bushland Drive,
Taree.
20/11/96.

Dear Lenore,

............ I continue to be amazed at the edible species lists from
your “tables"!

I have a Bulbine bulbosa I got at the Newcastle wildflower show in
'94. People told me I'd regret planting it, and now I am starting to
wonder. I've got a lot, but why no tubers? Have I possibly got the
wrong variety or provenance or something? This thing grows very well
on my compacted roadbase footpath and I have to constantly remove
"excess" plants from the garden. I've just noted the "Flora of New
South Wales" only says "often with bulbs

7-25mm long". I'll have to enquire about another I think.

However my Midyim is flowering very well now, so I might get some
fruit in a few months time.

Thank you for the October newsletter, and all the best for Christmas.

Yours faithfully,
Bob Buck.

* T'm afraid I can't help Bob at all as my specimen was a poor weedy
pathetic little thing which finally gave up the ghost last year
considerably older than his vigorous plant(s), and I don't think it
ever developed any tubers either. Over to you out therel (Ed) .

IlPajwall L]

222 Mt. Rumney Rd.,
Mt. Rumney. TAS. 7170.
11/11/96.

Dear Lenore,

Firstly a big thankyou for the energy expended in co-ordinating this
interesting group and knocking up the newsy fact filled information
sheet.

Having a bushwalking habit combined with a strong affinity for our
flora, furry and feathered friends, the broad spectrum covered in
topics discussed in the articles provides helpful additions to
information accrued. Why accrue information on aboriginal or colonial
plant use for food, fibre, medicine and shelter?

Well, to lead Landcare and Coastcare groups through their "“local
patch" and interpret the ecosystem, using the aboriginal and colonial
perspective on these plants, never ceases to enthuse the community
about caring for the bush or foreshore.

Enclosed is a list of community groups currently supported by my
Council (Clarence City), where I am enjoying my role in managing our
10 000 hectares of bushland and 200 kilometres of coastal foreshore,
and facilitating group activities.

g



I also have a strong interest in the American Indian use of local
plants. It's amazing the parallels of use between plants which are
very similar botanically - often of the same family or even genus.
There is a lot to be learned from this fascinating layver of new
information.

Keep up the good work. Kind regards,

Phil Watson.

* Phil enclosed a pamphlet listing the groups, their programme, and a
breakdown of some of the activities. It suggests a very enlightened
local government body prepared to do more than just pay 1lip service to
our environment.

73 Market St.,
Mudgee.
30/10/96.

Dear Lenore,

.............. I live in Mudgee N.S.W. and currently have the following
food plants: Midyims (a shrub and a groundcover variety), Quandongs,
Aniseed Myrtle (in a pot as I suspect it may be frost sensitive) and a
Billardiera, though I forget what type it is. I also have Waratahs,
Grevilleas, Lomandras, etc. I am also thinking of planting an Acacia
baileyana (Coota Wattle) for its seed pods.

At the moment I am having BIG trouble finding specific food plants, so
I am wanting to join the group firstly to learn where these plants can
be obtained, and secondly to learn more about foocd plants in general.

Locally in Mudgee I have found only Ballart Cherries and Geebungs in
the bush, but I am sure there are many others.

For my own bush garden at the moment I am looking for Carpobrotus
glaucescens (Native Pigface), New Zealand Spinach (is this also known
as Warrigal Spinach?), Native Raspberry and Billardieras cymosa and
longiflia. If you have any idea from where I could obtain these
plants or seeds I would appreciate ijt.

Thanks,
Craig Heading.

* New Zealand Spinach, Botany Bay Greens, and Warrigal Greens or
Spinach all refer to the same plant - Tetragonia tetragonioides - a
hardy, low growing inhabitant of sea shores and beaches, which was an
extremely popular green vegetable in past times, both in Australia and
overseas.

* While Acacia baileyvana is a very attractive garden tree, it has the
potential to escape into the bush, where it quickly becomes a woody
weed. I understand this has already happened around Canberra. I also
have no record of the seed being edible. Perhaps someone else can
help here? However, under the circumstances, I would suggest that you
consider planting an alternative Wattle species - maybe Acacia
coriacea? (Ed.)




33 Lockwoods Rd.,
Boronia. VIC. 3155.
3/1/97.

Dear Lenore,

We are both members of SGAP in Victoria and attend the Foothills Group

meetings. We are also actively involved in alloqa} gommunity
indigenous plant nursery, and are interested in joining the Food

Plants Study Group.

The KES (Knox Environment Society) Community Nursery‘stocks a number
of food and medicinal plants:- Acacia melanoxylon, planella, '
Billardiera, Bursaria spinosa, Prostanthera, Yam Daisy, and Vanilla,
Chocolate and Bulbine Lilies. We'd love to learn more ............

Cheers,
Don and Liz O'Gorman.

Mr J A McNamara
13 McCord Road
TW0 WELLS SA 5501

3 Feb. 1997
Dear Lenore,

Things are well in the 'world's first maxiculture garden', Our first little
garden-helper arrived in October, so planting-out and watering have been
neglected this spring/summer. A boggy winter followed by a spring drought
have tested the adaptability of many plants but quandong (Santalum) is
flowering well after poor fruiting last winter.

I agree with you and Oliver Carter, in identifying the need for seed/prop-
agation material-exchabge but am negative about a seedbank as such. It needs
Secure permanent housing and on-going funding, and curation is a low profile
thankless task that struggles to get either. It is never adequate ( I work
in a museum ). Unless you have big friends in very high places, forget it.

Another problem is that most seeds have limited life-spans and many are
quite short. At least some of Oliver's favourite Syzygium do not even
survive drying out. We may end up with a stock of kcacia seed and the
like that can survive very dry for decades.

The need I see is for an information exchange ie. who can supply seed
or cuttings etc of species 'X'. Let's cut out the middleman to allow
interested growers to go direct to a source. This allows follow-up for
resupply or advice, that is often necessary.

Perhaps some member with a computer or lots and lots of cards could
maintain a directory or collate advertisements (wanted ads) for your
newsletter. I look forward to the AFPPMED Australian Food Plant
Propagation Materfal Exchange Directory being formed.

Wishing all gardeners enough rain at the right time.




THE MEDICINAL PROPERTIES AND BUSH FOODS OF EUCALYPTS
by Christine A.Jones

Did you know that one of the first plants used
medicinally by the early British settlers was the ‘Sydney
peppermint ', Eucalyptus piperita. Its c¢rushed leaves
emitted a peppermint odour, which was likened to the
English peppermint Mentha piperita. Steam distillation of
its oil from the foliage was reputed to cure colic and
intestinal disorders when taken in small quantities.
Later scientific testing highlighted the flethal
differences between the two plant species, with Mentha
having high concentrations of menthol and menthone
whilst the Eucalypt contained piperitone, which is more
toxic than pure peppermint oil.

'Both the Surgeon General to the Colony of New South Wales
(John White) and the Surgéon of the First Fleet (Denis
Considen) are credited with the Western ‘discovery'’

(1788) of the medicinal properties of Eucalyptus
piperita.

Traditional Aboriginal society wused a wide range of
Australian native plants as bush foods and medicines.
Aborigines used several species of Eucalyptus as a tonic
for gastro-intestinal symptoms, of which the peppermint
gum was well known. The gum when mixed with water was
taken internally for diarrhoéa, and in many reported
instances as an infusion with tonic qualities. The
properties of the 1locally available Eucalyptus species
afforded antiseptic, or astringent qualities, which were
effective in treating wounds such as. cuts and sores. For
this reason also, many Eucalypt species were used in
concocting mixtures for the relief of aches and pains of
muscles, joints and even teeth. E.dives (the broad leaved
peppermint of NSW and Victoria) was used in treating
fevers, by burning the leaves and inhaling the smoke.

The River Red Gum (E.camaldulensis): which grows to 20m
high in open woodland and 50m in dense forest appears in
South Australia’'s riverine, floodplain and estuary
systems. Because it is found in all southern mainiand
states it is the most widespread Eucalyptus species. It
was prized by the Aboriginal inhabitants for its
disinfecting qualities. The sap was collected, boiled in
water wuntil dissolved and then rubbed onto sores and
cuts. Its heartwood diluted with boiled water was an
effective treatment of diarrhoea in children.

The Lemon-scented Gum, (E.citriodora) which grows to 40m,
was used as a natural insecticide, for troublesome
mosquitoes. Where problems existed, branches would be
stacked some distance from the camp. It was believed that
the lemony smell of the citronelia would attract
mosquitoes, and hence keep them away from the main camp.



The bloodwoods were of enormous benefit too. The nectar
from E. dichromophloia, a tree which can vary in size
from 2 to 10m. and found in the far North West zone of
South Australia, was used as a remedy for coughs and
colds, and was often taken as a tonic. The gum when
boiled with water -and sugar, became a liquid drink used
to treat pulmonary complaints, and as a general
anaesthetic for toothache.

The exudate from E.gummifera (the Red Bloodwood), a
medium tree to 30m found on the eastern coast of
Australia, was used internally and applied externally in
powdered form to treat sores.A poultice of mud and leaves
was used to stop bleeding. E.polycarpa was applied as an
antiseptic liquid in the treatment of sores, cuts, burns,
ulcers and yaws, while E.terminalis when diluted provided
a solution for the treatment of facial cuts and sores.

The Tasmanian Bluegum (E.globulus) was used in poultices
and treatment of back conditions and rheumatism,
inhaled for headaches, or drunk as an infusion to treat
colds. The Coolibah (E.microtheca) found along waterways
in the Far North and Far North West zone of the state was
used to treat both snake bite and severe headache.

Resin was collected in crystallized and liquid form from
damaged ghost gums (E.papuana), boiled and used as a
powerful disinfectant in the treatment of cuts, sores,
cramps and pain. An infusion of the bark was drunk for
colds and as a wash for sore eyes. The Manna Gum
(E.viminalis) a sub-coastal tree occurring in south
eastern Australia and found in the Mount Lofty Ranges,
the South East Zone and Kangaroo Island of South
Australia prefers cooler, wetter areas (average rainfall

750mm) . It too, was useful in the treatment of
opthalmia, and like most species so far, effective 1in
treating diarrhoea. The leaves of this plant contain

eucalyptol and tannin.

Stringybarks such as E.tetrodonta were used in a variety
of ways. The young shoots were chewed for colds, crushed
and placed on sores and cuts. Infusions were drunk for
the relief of aches and pains, c¢oughs, diarrhoea, and
after childbirth. It was an effecive antiseptic, like
most Eucalypt species.

As for human survival, many of the Eucalypts’ roots could
be tapped for water. South Australian species of
particular note include E.dumosa, a mallee or small tree
found on Eyre and Yorke Peninsula, Central Districts,
Murraylands and the South East; E.gracilis, the Yorrell
which occurs naturally in the mallee areas of the State;
E.incrassata, the Ridge-fruited Mallee found growing on
limestone based soils and deep sands of the mallee
regions; and E.oleosa, the widespread Red Mallee
occurring in areas of low rainfall (averaging 200-400mm).
Of particular note here 1is E.incrassata which could
provide a litre of water from about 8 metres of root.



Species from other areas important as water sources

include E.paniculata, the Grey . Ironbark of <coastal
northern New South Wales; E.populnea, the Bimble Box of
the Western Plains of New - South Wales;

E.transcontinentalis and E.uncinata.

As food sources, the seeds of the Blue Twin-leaved mallee
of the Far North West Zone and Central Desert
(E.gamophylla) were ground for damper, and its nectar
drunk. The Cider Tree of Tasmania (E.gunnii) provided
fresh sweet sap for drinking after holes were bored into
the tree. If this was left too long, it became an
intoxicating fermented drink.

The seeds and galls of the Central Australian Tammin
mallee (E.leptopoda) were eaten. Other species from the
area included the Coolabah (E.microtheca) which provided
seeds which needed extensive preparation before use; the
bloodwood (E.terminalis) which provided ‘'bush coconuts’
(large galls and grub), nectar and native bee honeycombs;
E.pachyphylla which provided nectar for drinking; and the
Manna or ribbon gum (E.viminalis) which provided manna
and lerp . This was collected during summer. The sugary
substance was eaten raw or mixed with gum from Acacias
and dissolved in water. Nine kilograms of manna could be
collected from a single tree. '

Today, these species are found in remaining vestiges of
remnant vegetation or are grown for their beauty and
particular qualities (shade, windbreaks, erosion control,
landscaping, bird attracters, firewood and the like).
They are in many instances unsuitable for urban dwellers
because of the magnificent heights many of them can
attain. One can only see them in rural areas, alongside
roadsides, and in national parks, reserves and forests.
It is hard to imagine in the growth of our nation, what
the landscape looked like before settlement. However I am
sure the sight would have been magnificent, even over-
powering. As peopie today lean more and more towards

sustainable agriculture, permacul ture and sel f-
sufficiency, traditional bush foods and their medicinal
properties will become more pronounced.

(C) 1993 Christine A.Jones

Sources:

Boomsma , C. (1981) Native Trees of South Australia.
Govtit.Printer : Adelaide

\
Costermans,L.(1991) Native Trees and Shrubs of South
Eastern Australia. Weldon: Willoughby, NSW.

Isaacs,J. (1987) Bush Food. Ure Smith: Wil loughby, NSW.

Lassak,E.& McCarthy,T.(1990) Australian Medicinal Plants.
Mandarin Australia: Melbourne.
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ARTICLE FOR THE AUSTRALIAN FOOD PLANTS STUDY GROUP

FROM: BUSHFOODS MAGAZINE

RE: LAUNCH OF NEW MAGAZINE

DATE: JANUARY 21 1997

CONTACT: SAMMY RINGER: 075 4943 812

First Bushfoods Maqgazine

An indication of the growing interest in bushfoods is the creation of a new nationai magazine, focussing
exclusively on our native foods.

Ausiralian Bushfoods magazine, to be launched March 8th, is the first national publication to look at
cultivation, recipes, uses, history, indigenous aspects and marketing of the many edible Australian
species. While the push to grow and serve them has been escalating over the last 5 years, there has
been no magazine to cater for the many people interested in growing, eating, understanding or simply
enjoying our bushfoods.

Bushfoods magazine is an independent publication, developed by grower/writer Sammy Ringer of
Maleny in Queensiand. This lush subfropical rainforest area is a veritable treasure chest of fraditional and
new foods from the bush.

"All of our climatic regions have a very distinctive range of their own foods - for instance the Quondong
and Desert lime from our arid lands, Native peppers from our cool regions and the Bunya nut and Lemon
aspen from our sub-tropical areas. Research is still going on into the countless species which were
traditionally eaten by the indigenous peoples. Many of them are nof just edible - they're unique and
quite delightful in their taste." Interest in bushfoods is not limited to commercial growers - small
landholders, primary producers and even people in the suburbs are keen to grow and use these
distinctive foods,

"Chefs around Australia are creating the most incredible dishes utilising a variety of our native foods but,
in the not too distant future, such things as Riberries and Warrigal Greens will be just as popular in the
home as, say. cherries and spinach. Bush fucker conjures up witjuti grubs and honey ants but bushfoodsis
our first cross-cultural cuisine. Once people discover it, they'll wonder why we haven't been eafing these
wonderful plants all along. When | became interested in bushfoods, the first thing | looked for was a
magazine. | discovered there wasn't one and did something about it!"

The magazine will contain articles from a wide range of growers, researchers, processors, historians,
marketers, chefs and government personnel,

“I want this to be a forum for exchange of ideas and information - this is an exciting and young industry
which needs a strong network to grow. | come across new and wonderful plants every day and | hope
that my readers will as well."

Bushfoods magazine will be available through a number of nurseries and by subscription. Further

information can be obtained from the publisher at 38 Mountain View Rd, Maleny, Queensiand 4552.
ausfdprt .wps
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FROM OUR FILES
“

The Australian New Crops Newsletter

Tuly ‘Qf{é'

Australian Native
Bushfood Industry
Committee Conference

Exhibition Centre, Brisbane
3 -4 May 1996

Prepared by Rob Fletcher

Up to 200 delegates braved signifi-
cantly adverse weather to attend the
inaugural conference organised by
ANBIC. Unfortunately, some del-
egates were unable to attend because
of flooded roads and homes. The out-
comes of the conference are
summarised below. They are based
on the Business and Marketing Papér
presented at the conference by John
Cotterill, Econsult (Australia) Pty Ltd,
Melbourne and the listed outcomes of
the meeting held at the close of the
conference.

Intellectual property protection and
code of ethics

There was an acknowledged need to
recognise the intellectual property of
the Australian indigenous people and
to consult with them on the appropriate
use of, and adequate protection of this
information.

Marketing and product develop-
ment

There was a need for a study to de-
velop an industry brand name to evoke
the perception of the products being
uniquely Australian and of gourmet
quality. The industry should adopt an
agreed series of names for the com-
mon bushfood ingredients and
establish a process for agreeing ap-
propriate names as new species are
introduced.

Processed bushfood !abels should in-
clude full details on ingredients,
including the proportion of bushfood in-
cluded and this information should be
supported by information leaflets on
other relevant material such as food
values, recommended food prepara-
tion and usage.

Communication

There was a recommendation that the
bushfood industry participants should
actively seek to cooperate and network
lo assist in industry development.
There was a recognised need for edu-

cation and training at all levels, espe-
cially with regard to publicity, designed
to educate the public.

Production

The industry should encourage appro-
priate sustainable forms of production.
In some cases, this may entail moving
away from predominantly bush har-
vesting to some other form of
cultivation.

Industry development

There was a recommendation that the
industry consider developing a Quality
Assurance system based on the ISO
9000 series for the small business
components associated with process-
ing and marketing and ISO 14000
series for the field production enter-
prises.

The attendees at the conference
agreed to form a company limited by
guarantee to function as the industry
body. There will be an interim board of
three, and initial membership of at least
five. These people will be responsible
for establishing the company initially
and commencing a membership drive.
Following completion of the member-
ship drive, a full board will be elected
by the membership and installed.

The Australian Native Bushfood Indus-
try Committee can be reached via the
major sponsor, the Rural Industries
Research and Development Corpora-
tion.

Included in the documents distributed
atthe conference was the following list
of native bushfood crops, currently
considered promising:

Cahia oy s

Acacia victoriae, Elegant watlle, seed shrub

Acacia spp. bramble wattle

Acronychia acidula Lemon aspen fruit tree

Backhousia citriodora | Lemon myrtle leaf shrub

Eremocitrus glauca Wild lime, limebush, fruit tree
native kumquat

Kunzea pomifera Muntries, Munthari, fruit shrub
Muntari

Microcitrus spp Rainforest lime fruit tree

Podocarpus elatus lltawarra plum fruit stalk tree

Santalum acuminatum | Desert quandong, fruit tree
Native peach

Solanum centrale Bush tomato, fruit sub
Desert raisin shrub

Syzygium leuhmannii Riberry, Cherry alder, fruit tree
Small-leaved lillipilli

Tasmannia lanceolata | Mountain pepper leaf, berry shrub

Terminalia Kakadu plum fruit, gum tree

ferdinandiana

Tetragonia Warrigal greens, leaf ground

tetragonoides New Zealand spinach cover
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Good future seen for quandongs,
sandalwood nuts in WA

The item below is an extract from The management and conservation status of
Santalum species occurring in Australia, by G B Applegate and F H McKinnell,
published in the book Sandalwood in the Pacific Region (ACIAR, 1993)

In the 1980s, Sedgley (1982, 1984),
undertook research involving various aspects
of the native quandong (S. acuminatum). Her
work provided the basic information for a
developing horticultural industry based on
quandong. Since then, the industry has
expanded, and is predicted to become an
important source of income by the year 2000.

Quandong farming is now seen as a
practical and economic proposition in the arid
zone of Australia. The fruit was used by
aborigines as a source of food and medicine.
Although the fresh fruit has a bitter taste, it
takes on the flavour of different fruits when
cooked. This makes it a useful dessert
flavouring in ice-cream, yogurt and custard.
The nut is sold in restaurants and is low-
weightdried. The dried fruit has the potential
to be packaged and marketed through the
tourist industry in central Australia.

The trees, which are spaced at about 270
stems per ha, produce around 3 kg of fruit per
year each. Dried quandong fruit is currently
selling at around SAS50/kg. This price
suggests that it has the potential to be a
commercial proposition (Wilson 1991).

In the early work (1982) reported by
Sedgley, the host plantused was Kikuyu grass
(Pennesitum clandestinum) and the trees
were grown under irrigation with saline bore
water. Although Kikuyu grass poses practical
difficulties as a host, it indicates that
quandong does not have very specialised host
requirements,

While the industry is not large, more and

more land holders in the arid zones are
planting trees. A 2000-tree orchard is being
established in mallee sands in northwestern
Victoria, while other growers are planning for
orchards of more than 2500 trees (Wilson
1991).

The quandong has proved itself to a
suitable tree crop for arid, degraded land
where the available water is salty. With many
of the world’s food shortages being
experienced by people living in such
environments, the quandong has the potential
tobecultivatedin theseregions and to provide
another source of food.

More recently, there has been increasing
interest in the use of the kernels of S. spicatum
asacommercial food nut. Currentresearch at
Curtin University is examining the variation
between trees in flowering and seed yield
(Barrett 1987a). There seems every prospect
that, with selection of high-yielding strains,
and the development of suitable cultural
techniques, cultivation of sandalwood nuts in
the winter rainfall, semi-arid agricultural
region of Western Australia could become a
useful rural industry.

Conservation Status

Natural populations of sandalwood
(Santalum) species are under threat, and in a
depleted state, in many countries. That s not
the case in Australia, although some species
certainly have had their range of occurrence
reduced by agricultural activities, and there
are few active programs designed to protect
sandalwood species from grazing. What has

~AUSTRALIAN STINGLESS BEES

Did you know that Australia has its own native honey bees?

These bees are:
* stingless;

* important bush pollinators;
* and make deliciots honey!

The Australian Native Bee Research Centre is compiling an informative set

of booklets,

For your FREE CATALOGUE,
(with a 45¢ stamp) to:

The Australian Native Bee Research Centre
PO Box 74, North Richmond NSW 2754

full of fascinating facts and detailed photographs,
on all aspects of Australian stingless social bees.

/3.

protected the Australian species is that they
either occur over huge areas (S.spicatum, S.
lanceolatumand S. acuminatum) or in remote
locations (S.album and S. murrayanum) ot
persist in Crown forests (S. obtusifolium).

In Western Australia, CALM has
developed along-term plan, The Sandalwood
Conservation and Regeneration Plan
(Kealley 1991). This has been designed to
conserve and manage S. spicatum in Western
Australia. Under the plan, areas may be
protected from harvesting, or excluded from
pastoral leases; both measures are designed to
increase the reserve areas in various
ecological types. The plan also encourages
landholders to plant sandalwood in the wheat
and sheep belt, as a means of reestablishing
the species in that area.

A range of reserves and national parks
exists in Western Australia, as in other States,
and contain representative populations of
Santalum species from the region (ses"
McKinnell 1990). However, the range of
reserves containing sandalwood is being
expanded progressively by the purchase of
pastoral leases. ¥
(Sandatwood in the Pacific Region is available

from Granny Smith's Bookshop (item 869S) at
$19.95]

I
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Bush Food; Aboriginal
Food and Herbal Medicine

By Jennifer Isaacs

ISBN 0-7254-0834-0
Published by Ure Smith Press
Level 5, 70 George St

Sydney NSW

256pp. 1987, reprinted 1992

Contents: Introduction, Naturalists,
hunters and gatherers, Seasons and
the Australian environment, People,
plants and animals, Cooking tech-
niques, Fruit, Nuts, Roots, Tubers,
corms and bulbs, Seeds and damper,
Green vegetables, Honey, Gum and
nectar, Land animals, Marine animals
and fish, Shellfish, Billabong and
swamp animals, Insecls and grubs,
Herbal medicine, Appendices (Table
ol plant foods, Table of herbal medi-
cines), Endnotes, Bibliography.

Available from booksellers
Price: $20
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Experience of the
Essential Oils of
Tasmania
Company in
Developing New
Crops

Dr Lee Peterson, of Essential Oils of
Tasmania, presented the following
résumé of the aclivities of the company
lo the Australian Essential Oil Industry:
Future Directions Workshop , held on
14—-15 June 1995 in Hobart.

Boronia

Traditionally, the main supplier of
boronia has been Keith Harris and Co.,
predominantly from hand-picked wild
flowers. In Tasmania, boronia has
been developed, over the past 18
years, as an intensive horticuitural
crop. There has been slow progress
to the current production, valued at
$1 million (1994-95).

The research and development
program has concentrated on adapting
the growth habit of a native plant to
intensive row cropping for mechanical
harvesting. Commercial propagation
of plants is now well developed and
systems can now be put in place to
produce up to 500,000 plants per
annum as speedlings (rapidly propa-
gated seedlings). As well, mechanical
transplantation of speedlings, special-
ist machinery for low rate precision
fertiliser application and for pruning,
development of a tractor mounted har-
vesting unit and materials handling
systems to optimise freight handling,
cooling and storage before processing
have been necessary.

As well as the unique harvesting
developments, specialist extraction
procedures have been developed.

Major expenditure has been neces-
sary by EOT and growers to
commercialise the research findings
and some very expensive failures have
occurred along the way. Further re-
search is being undertaken on
irrigation and nutrition and commercial
extraction procedures.

The EOT company also exclusively
markets New Zealand boronia produc-
tion and is working closely with New
Zealand researchers and growers to

£

Mountain Pepper
(Tasmannia lanceolata)

This is a solvent extract from a Tasma-
nian nalive which has interest for its
source of polygodials and is a new
product recently released by the EOT
company. Al present, production is
from native stands but research is
presently underway o select high
yielding variants with the aim of devel-
oping purpose plantations for oil
production. An adjunct to this opera-
tion is the increased interest in
mountain pepper as a dried herb for
bushfood.

Other Tasmanian Natives

The next most promising native is
Olearia phlogopappa or dusty daisy
bush. The first commercial samples
from this plant are presently being
evaluated in the market place.

rra
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Essential oil
research in
Tasmania

Professor Bob Menary

Profassor of Horticultural Science
Department of Agricultural Science
University of Tasmania

Boronia
(Boronia megastigma)

Boronia is a native of Australia which
produces a highly prized extract used
inflavour and perfumery. Extensive re-
search has been undertaken on
breeding, propagation, harvesting, and
extraction to optimise flower and oil
yield whilst maintaining the odour and
flavour characteristics of the product.
Studies on the physiology of flowering
have led to the development of a flow-
ering model which emphasises the
interrelationships between climate,
nitrogen assimilation, assimilate distri-
bution and flowering. This model has
been used to develop management
techniques to achieve high yields. In
particular, the interaction between cli-
mate and nutrition on flower bud
development has important implica-
tions in site selection and fertiliser
practice.

The above examples illustrate the
role that basic research directed at de-
veloping viable commercial production
and meeting market demands can
have on the development of improved
crop genotypes and improved cultural

practices.
ryi
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Kakadu Plum
(Terminalia
ferdinandiana)

Contribution from Brian Woods
Casuarina Northern Territory

Terminalia spp. have been used exten-
sively as food, traditional medicine and
timber in many parts of the world, usu-
ally by indigenous peoples. The
Kakadu plum is a hardy tree widely
distributed throughout the wet/dry trop-
ics of northern Australia. The principal
interest in the species is the high con-
centration of vitamin C in its fruit.

Brian Woods has recently com-
pleted a twelve-year, mostly part-time,
study of the commercial prospects of
the Kakadu plum, culminating in a
Master of Science degree from the
University of the Northern Territory,
awarded in July, 1995.

A survey of naturally occurring
stands of Terminalia ferdinandiana
was conducted. It was evident that the
tree was smaller and more compact,
had a larger canopy cover and yielded
more fruit when it was grown under
some form of cultivation. However, the
shape of the tree was more suited to
fruit production when competition was
reduced.

Variability was also observed in
seedling characteristics, such as re-
sistance to Pythium spp., in the shape
and weight of the fruit, in the nutrient
content of the leaves and in the Vita-
min C content of the fruit (ranging from
0.2 10 5.9%).

This variability was associated with
the cross-pollinated form of reproduc-
tion of the species. For commercial
plantings, vegetative propagation of
superior trees would be necessary.
Propagation by cuttings and marcots
was attempted but was unsatisfactory,
indicating future commercial propaga-
tion will depend on grafting or the
development of a tissue culture proce-
dure.

A preliminary marketing study and
an economic analysis has been con-
ducted and investigations into the
luture commercial development of this
species are continuing.

Lid




from NW Tasmania Group newsletter, September 1996
TEA TREE OIL: FIRST AID IN A BOTTLE

Tea Tree Oil is derived from one species of Melaleuca,
Melaleuca alternifolia. Although the specics grows naturally
in only onc rcgion in the world, between Grafton and
Murwillumbah on the north coast of NSW, it is not
uncommon and exists in large arcas. As carly as 1770, M.
alternifolia attracted attention. When cxplornng the above
arca, Captain James Cook wrote how he collected leaves
from what he described as "Tea-Trec" and boiled them to
make a spicy tea. Sir Joseph banks, who was on the
expedition with him, collecied samples of the same leaves
and took them back to England for further study.

One hundred and fifty years later in 1923, an Australian
chemist, Dr A R Penfold discovered that not only was the
pale lemon-tinted oil distilled from the Tea Tree leaves
pleasant smelling, it was also non-poisonous, non-irritant and
had exceptional antiseptic and fungicidal properties whilst in
its purist form. In 1933, joumnals such as the Australasian
Journal of Phammacy, stated that “the oil is a powerful
disinfectant,.... and has been used successfully in a wide
range of septic conditions."

During World War 2, Tea Tree oil was so popular it was
sought as an essential item for every first-aid kit issued to
army and Naval units in tropical regions. Demand however
eventually surpassed supply and synthetic alternatives gained
popularity.

By the 1970s, concern over possible side-effects from toxic
substances and synthetic medicines rekindled interest in
natural therapies and stimulated further research into the
medicinal value of Tea Tree oil. Subsequeatly, a world-wide
interest in the oil led to the formation of the Australian Tea
Tree Industry Association, the establishment of many
plantations and the development of a multi-million dollar
industry.

For therapeutic purposes, only authentic antiseptic grade
Melaleuca alternifolia should be used. Uses for Tea Tree oil
include:- : :

e Use neat or diluted in water to treat mouth ulcers, cold
sores, sprains, boils, bites, leaches, ticks, pimples, burns
and warts.

o Five drops to a glass of water makes a gargle or
mouthwash for sore throats, sore gums and bad breath.

¢ A few drops added to humidifiers or vaporisers relieves
nasal and chest congestion.

¢ Tendrops in bathwater provides relief of muscle aches.

e As a mixture of 1 part Tea Tree oil to 10 parts of
almond oil, it can be used to relieve arthritic pain and
heal cuts, abrasions, dry skin, dermatitis and cradle cap.

Ten drops of oil added to 250ml! of human shampoo

tmproves dry or oily hair and itchy scalp, and treats head lice.

Added to pet' shampoo it kills fleas, and soothes rashes,
itches and cuts.

Australian Native Bushfood Industry Committee Conference.

We have a report from this conference ffom Dr Elwyn
Hegarty, of Plantchem Pty. Ltd., a member of the Australian
Food Plants study group.

The conference was held in Bnsbane in May and attracted
about 200 delegates. There would have been more but for
rain flooding in the NSW Northem rivers arca. Those who
attended enjoyed addresses and discussion papers on aspects
of production, processing and marketing, airline and
restauranl catering, food service, quality and safety,
government assistance and financial management. There -
were opportunities to discuss various questions with display
providers and other delegates. Amongst the species selected
by the committec as being of interest as commercial
bushfood species were: .
Acacia spp. viclorige, holosericea, tumida, coriacea,
notabilis, pycnantha, retinodes, sophorae, colei; Acronychia
acidula, A. oblongifolia, Backhousia anisata, B. citriodora;
Eremocitrus  glauca; Kunzea pomifera; Microcitrus
australasica, Podocarpus elatus; Santalum acuminatum;
Solanum centrale; Syzygium luehamannii; Tasmannia
lanceolata, T.stipitata, T. xerophila; Terminalia
Serdinandiana; Tetragonia tetragonoides.

We note that at the SGAP Townsville branch

EXPO, -there was also a Bush Tucker display with many

interesting specimens. We noted the- waming “Careful

identification is one of the main requirements for safety

with bush tucker. Some fruits are poisonous if not

properly ripemed and others need treatment before
eating." (‘nuff said! - eds)
oo

Bush Tucker :
Jrom "The Australian® 16-17 March 1996

The increasing popularity of indigenous foodstutEs is shown

by the increase in the number of outlets selling them. There

are a numbei of bush food restaurants around the country,
including Riberries and Edna's Table in Sydney, Waratah in
Melbourne and Red Ochre Grill in both Adelaide and Perth.
Woolworths hot bread shops sell bush bread in three
flavours; Coles have Foodland lemon myrtle shortbread. The
Bush Tucker Supply Company had a turnover of $1.3 million

last year and Juleigh Robbins have also expanded to supply
on & full-scale commercial basis.

The first plants in this scheme are 10 trees
of Atherton Nut (Athertonia diversifolia),
obtained through the good offices of
WANATCA member Oliver Carterof Manna

Marianne Stagg
¥ # Nursery. Two other species are currently
1 3 l Now we are beginning another being investigated by WANATCA member
New tree species trials  Mowweasbegininganother, ~ Noia Washer of Avowest Nursery for us.
commenced plants of potentially valuable species, Handling of the trees has been kindly
With such a wealth of new tree crop cither by buying them in or by undertaken by Exec Member Trevor Best

species crying out for trial in Western Contracting withpropagatorstoraise (384 5680). As more species come through,

Australia, it is hard to know where to

them, and by handing these they will be handed over, usually in lots of 2,

out to members | i . ?
choose among the potential riches. Lhuis rescam?m ® dnterestedin it (he promise of a good home and at a
WANATCA has made a start with the nominal cost of $5 per tree (greatly subsidized
introduction of the DICE Group, which is done « Vol 21 No 4 « in some cases). Preference will be given to
concentrating on identifying and procuring Quandong - Vo members who have already offered trial sites,
seed of species with potential, and putting this Fourth Quarter 1995 such as Bob Nederpell, and the Logans in

seed out to members for propagation.

i

Beverley. More news later....
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1.

JAN SKED'S NEW CANDLE NUT RECIPES.

CANDLE NUT ICE.

2 cups white
1/2 cup milk
1 cup ground
1/2 teaspoon

sugar

candle nuts
vanilla

5 drops red food colouring

Boil sugar and water together in a saucepan for 5 minutes,

all the time.

Add candle nuts,

Boil for another 2 minutes.
Take saucepan off heat and place in cold water.

mixture until it thickens.

Put into a wet plate to set.

Stir
Cut into squares.
2.

CANDLE NUT TOFFEE.

2 cups sugar

2 tablespoons butter or margarine

2
2
1/2 cup chopped

tablespoons milk
tablespoons vinegar

candle nuts

vanilla and colouring.

Put all ingredients except nuts into a saucepan.

Stir together over medium heat until

mixture boils.

stirring

Allow to boil without stirring until a small portion dropped into cold

water turns
Line a tray
Pour toffee
When almost

crisp

AL

about 15-20 minutes.
with greaseproof paper and cover with nuts.
over the nuts.

set mark into squares.

IT'S nut time again on the Bun-
ya Mountains’ betwacn Dalby
and Kingaroy. 7

Huge, heavy cones contnining
up to 100 bunya nuts are begin-
ning to fall. The main drop be-
gins mid-February and-will con-
tinue for two months.

Bunya nuts are. unique to
Australia and the Bunya Moun-
tains boast the- world’s larpest
stand of trees, -

The" large number: of ‘wasted

nuts' prompted local chef.and.
restaumteur Rex Parsous, of
Rosellas, to create a’ ‘buriya nut
bread, a tasty but tlme
consuming item. -

Last year Rex recelved an.
amazing ‘response from his
mail-out offering to buy nuts

from south-gast Queensland.
landholders..“We collect thou-. .

"Rex goes nuts -
over tasty new
bunya bread.

“Each nut is encased by a

sands for use [n the restaurant. Busk. The husks are joined
The labour necessary to make tIghtly.together. to form the

flour is enormous,” he-said.’

UNIQUE Rex Parsons holds a bunya nut

" cone. They fall solid from the

tree. X’ deyY weather they stay
The Sunday Mall

tight in the cone for weeks and,
when it rains they break down.

“We' ve got plenty of nuts but
not enough 'guillotines to crack
.them. We'ré now trying to de-
velop a machine that will do it.”

He is author of a book titled,
Cmat.[ng with Bunya Nuts. He
said-that most people thought
the nuts were inedible but the
local crop lias been a great boon
to Rex of Rosellas.

January -19, 1997
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323 Philp Ave.,

USTRALIAN FOOD PLANTS
STUDY GROUP
Frenchville, Qid. 4701



