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Thanks to Merrie for all her help with typing, layout and general support .
Thanks also to our other typists, who prefer to remain anonymous .Also a
big thank you to our contributors and other people who have supplied material
or brought it to my attention.

I will really, really try to get out another newsletter in the mid-year
period;however this depends on having sufficient material to make it worth-
while. Please direct any enquiries or responses about this newsletter, or
the study group in general, to me at the above address.

MEMBERSHIP LIST:

Here are last year's financial members, and new members:

Rodney BARKER P.O. Box 62 Kangaroo Ground VIC. 3097

Peter BINDEN W.A. Museum, Francis St. Perth 6000

Vic CHERIKOFF Human Nutrition Unit, University of Sydney N.S.W. 2006

Barbara DALY 8 Bussell Cres. Cook A.C.T. 2614

Pat DOAN 13 Brynor Crt. Glen Waverley VIC. 3150

Jim HILL P.O. Box 65 Edmonton QLD. 4869

I. M. LASZIO 2 Spowers Circuit Holder A.C.T. 2611

Glenn LEIPER 30 Tweedvale St. Beenleigh QLD. 4207

Geoff LODGE 9 Carie St. Blackburn VIC. 3130

Heather MEEK "Wonga" Rocky Hall N.S.W. 2550

Stephen MURPHY Learmonth St. Teesdale VIC. 3328

Carol NEWTON-SMITH 32 Garema St. Indooroopilly QLD. 4068

Plant Sciences Library, National Botanic Gardens G.P.O. Box 158
Canberra A.C.T. 2601

Russell STARR 7 Crombie St. Hove S.A. 5048

Elwyn WATKINS 53 Mundy St. Geelong VIC. 3220

The following S.G.A.P. Groups also receive copies of the newsletter:

Canberra Region, East Hills Group (N.S.W.), Foothills Group (VIC.), Keilor
Plains (VIC.), Maroondah Group (VIC.), Pine Rivers (QLD. ), Rockhampton (QLD.)
and the Victorian Region.

SUBSCRIPTIONS ARE DUE NOW FOR 1986! Please forward a cheque or money order
for $2.00 to ,R. BARKER P.0O. Box 62 Kangaroo Ground VIC. 3097 if you have
nott already done so. A cross in the circle below means that according to
our records, you have not yet paid. If you are paying more than $2.00, please
state clearly whether this is a donation or payment in advance for next
year.

A lirtle inaccuracy sometimes saves tons of explanation,
‘ H. H. Munro (Saki) (1870-1916)

1 ?Eg's‘ss a:ug;rgn ?;F:%: Y Error is the discipline through which we
N AR O ’l _ : advance. o )
> P — William Ellery Channing

~~--.‘

(Does anyone know any more of these pithy, wuplifting, enobling sayings?
I am running out. Of course, if you prefer that I do please say so)(run out,
that is).

PLEASE CONTRIBUTE!
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~—MURNONG -

MURNONG----Microseris scapigera---a study of a staple food of Victorian

Aborigines. by Beth Gott

SYNONYMS: Scorzonera scapigera Forst. f.
Microseris forsteri Hook.
Scorzonera lawrencii Hook. f.
Phyllopappus lanceolatus Walp.
Microseris lanceolata (Walp.)Schultz-Bib.

Beth Gott is a graduate of Melbourne University and Imperial College,
London. She has just completed seven years work on Victorian Aboriginal
plant usage, environmental practices, diet and archaebotany, funded
by tha Australian Institute of Aboriginal Studies and based at the
Botany Department, Monash University. Rodney spoke to her regarding

her detailed, interesting and comprehensive article which appeared ;
in "Australian Aboriginal Studies" magazinel983 number 2. I have precis—J
ed this, and have supplemented it with cultivation notes which shel
generously provided. Meredith Barker

DESCRIPTION AND LIFE HISTORY.

At present there are three recognized sub-species, only one of which
has radish-like tuberous roots."Murnong" denotes this latter sub-species
which also has the common names of Yam-daisy, Native Yam and Native
Dandelion.

It is a small perennial herb, springing up from a swollen tuber resemb-
ling in shape a small round radish or tapering carrot, white to dark
brown on the surface, whitish or semi-translucent inside, and crisp
in texture. It usually lies dormant in summer, however with the autumn
rains, lower temperatures and decreased evaporation, a rosette of upright
smooth leaves develops from buds on the stem base at the top of the
‘tuber. The leaves are long, thin and soft - variable even in a single
plant; sometimes they have projecting teeth on the edges. When broken,
all parts of the plant, including the tuber, exude latéx, a milky subs-
tance similar to “dandelion milk", and this leaves a dark stain on
the fingers. As the leaves develop, one or more small white roots
grow down from their axils (the angles between the leaves and the stem)
and begin to swell into a new tuber or tubers. At the same time, the
old tuber begins to shrivel, as the food reserves it contains is used
mainly for the initial growth of these leaves. Once these begin to
photosynthesise, food material becomes available to swell the new tuber
and produce the flfowers. The flower heads which resemble the introduced
dandelion..are_borne on the long stalks and the buds are at first bent
downwards. They do not develop all at once, so seed production can
occur over a period of several weeks. The "seeds" which form are
really miniature fruits (achenes) and they do not fly away as readily
as those of the dandelion, but can remain attached to the plant for
some time. The plant is able to reproduce by multiplication of the
tubers (resulting in local spread) and by seed (leading to wide distri-—-
bution).

GATHERING, PREPARATION AND COOKING.

Murnong was gathered by Aboriginal women using the digging stick, and
as the tubers lay at a shallow depth, even the small children could
gather them easily. It is clear that the labour involved in the coll-
ection of the tubers was not arduous:

“At Colbinabbin, near Echuca, yams were so abundant and

so easily procured, that one might have collected in an
hour, with a pointed stick, as many as would have served
a family for the day". (Curr 1886,v1:240)
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The tubers come out of the ground relatively clean, although they were
occasionally washed and then eaten raw. The Port Phillip tribes used
to bake them in a hole in the groung, where they would half melt down
into a sweet dark coloured juice, called "minni". The murnong was
cooked by heating stones in the fire and covering them with grass,

laying the roots upon the grass, another covering of grass on top, and X
lastly heaping earth over the whole lot. When roasted in this way theyf
were said to be sweet and very delicious.

In Western Victoria, baskets were used in the cooking:

“The roots are washed and put into a rush basket made on purpose,
and placed in the oven in the evening to be ready for next morning's break-
fast. When several families live near each other and cook their roots
together, sometimes the baskets form a pile three foot  high."

(Dawson 1881:20)

SEASONALITY.

It seems likely that the period when the plant was little used would
be early winter when the new tuber has not yet filled, and the old tuber
is shrivelling and tastes bitter. The easiest time to find murnong is
in the spring, when in flower. In the middle of summer there is little to
mark its place, the leaves having dried off in the heat, but this would
present no obstacle to Aboriginal women with their intimate knowledge
of their surroundings. Murnong should probably be regarded as a resource
which was available year round, although less palatable in early winter.

NUTRITIONAL VALUE.

Tests on fresh tubers show the.presence of some reducing sugar which
increases in amount after steaming. There are indications that the storage
carbohydrate present is most 1likely to be inulin (which is made up of
multiple units of fructose, a simple sugar).There is an absence of starch.
There 1is some difficulty in assessing the nutritional value of murnong
however, as inulin is a large molecule that cannot be absorbed by the
human gut (we completely lack any enzymes to digest inulin), until it
is broken down into its constituent simple sugars, fructose or other small-
er molecules. A number of factors could contribute to the splitting of
the inulin molecule and so increase its availability of nutrients, such as

1) long, slow steaming or baking in an earth oven (the sweet
juice "minni" suggests the presence of fructose),
2) bacterial breakdown - anaerobic breakdown of  the inulin by

g colonic bacteria, forming volatile fatty acids which may

then be absorbed by the colon (causing flatulence and dis-
tended bellies),
3) seasonal variation, whereby tubers first breaking dormancy

(late autumn) have already converted more than one third
of their inulin reserves to the soluble sugars fructose
and glucose.

Another food use that Beth suggests are the edible leaves, which are
palgtable when young (murnong belongs to the same part of the Compositae
family as lettuce, chicory, salsify, dandelion and thistle). Be careful
not to deprive plants of leaves over the winter, when food reserves are low
as this could kill them.



Murnong, Microseris scapigera.

Illustrations from Beth Gott's article,

CULTIVATION NOTES.

The best medium for maintaining transplanted plants is a good well
drained potting mix. It is very important not to water plants in

the summer months (during their dormancy period) although natural
rain is alright, and a little water is required if the pot is in
danger of drying out completely. (If plants are in the ground, then
this does not apply; no summer watering at all).

They -germinate readily from seed (viable seed is plump; if withered
don't bother). Plants require reasonably good light - not deep shade
and must be protected from garden snails.

They often grow well on clay/sand floodplains, so may appreciate some
organic matter eg. slow release fertilizer. It is important that those
grown for eating are grown quickly and are harvested at their peak
otherwise they will become bitter.

Beth suggests that it is probably best to collect plants or seeds
from your local area or an area climatically similiar.

Leaf vatiation \,
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Victorian Aborigines: Plant Food by Oates and Seeman.




MORE ON FUNGI
The ignorance concerning such common objects as fungi is truly rem-
arkable. This is rather surprising, when it is considered that many
are deserving a place in our table menu.

(0Of a poisonous species) A case of fatal poisoning is typically a
protracted and agonising business, the victim expiring in two or three
days if he be fortunate!

- dJd. H. Willis, slightly condensed
from Victorian Toadstools & Mushrooms

In the last newsletter, I gave a short reading list and a few items on
fungi to encourage more interest in this fascinating area.

Unfortunately I overlooked an excellent and readily available small
book by Tony Younc 2zortitled "Common Australian Fungi". To redress
this oversight, here is a short anonymous review from Grass Roots 35:87
(Feb. '83), and a photocopy of an entry from the book as an example:

Coprinus comatus (Mull. ex Fr.) S.F.
Gray

COMMON NAME Lawyers wig

cap To 5 cm diameter and up to 10 cm
long; white to cream coloured and

FLEsH White; very thin; auto-digesting.
s White becoming pinkish and then
black, finally auto-digesting (This
process starts from the lower end of the
gills and upwards): [ree; crowded;
abundant cylindrical cystidia.
sTem To [5 cm; while; more or less
bulbous: hollow with a central thread:
usually with a movable ring, but this
may disinlegrate; no volva; brittle;
easily detached from cap.
sporREs 12- 14 x 7-9 p; black; oval:
smooth: basidia 4-spored.
sMELL Mild.
TasTE Mild. Edible and very good if
used before the gills liquily. Do not
consume with alcohol as this may cause
nausea.
HABITAT In troops on very rich soil,
----— —olten where vegetable rubbish has been-
buried.

QLD NSW VIC TAS SA WA

COMMON AUSTRALIAN FUNGI-Tony
Young. Hard cover, 156 pp, Aust., $11.95.
There are all too few books available to the
general reader on fungi, so this volume by Tony
Young is very welcome. Since there is much
more to fungi than mushrooms and toadstools,
this detailed introduction to the five major
groups will probably amaze the novice by the
profusion of form and colour that exists. The
author discusses the uses of fungi as food, in the
production of antibiotics, cheese, bread, wine -
and beer, and for dyeing fibres etc. He also
covers poisonous and edible fungi and includes
a very thorough identification guide.

The same Grass Roots issue has an article by Tony on ~dyeing wool

with fungi. Other articles on the uses of native fungi have appeared
occassionally.

Also for brevity, I ommitted mentioning the Cribbs' books in the
previous article. Now I might as well note them in passing for the
sake of completeness:

"Wild Food in Australia" describes 13 edible fungi;

"Useful Wild Plants in Australia” has 8 entries (Dyes, decoration,
ink and other uses);

"Wild Medicine in Australia" has 6 entries (Antibiotic, anti-tumour,
aphrodisiac, hallucinogenic and vulnerary). '

Happy fungus hunting; remember to not unnecessarily deplete possibly

endangered or threatened species - try to grow your own, where possible_

covered in shaggy brown scales;
resembles an elongated drum-stick;
cuticle peels; dry or a little sticky in
wetl weather; margin with ring
(ragments; auto-digests to an inky-
black fluid.



YELLOW FOR DANGER
IN
MUSHROOMS

A plant pathologist of the Department of Agriculture
recently warned people against eating mushrooms that
stained yellow when bruised with a fingernail. Ian Pascoe of
the Plant Research Institute, Bumley Gardens, said that
these mushrooms were poisonous. They were among the
abundant crop of mushrooms and other fungi now growing
after the recent autumn rains and warm temperatures.

The common edible field mushroom, Agaricus campestris,
and its close relative the cultivated mushroom, A. bisporus,
could be identified by the pink to chocolate brown gills, the
white cap (sometimes tinged with brown), and the white stem
with a ring or skirt of tissue about one-third of the way down
the stem.

He said that most cases of mushroom poisoning were
caused by the yellow-staining mushroom A. xanthodermus,
which was easily mistaken for the edible species since it also
had brown gills and a white cap and stem. However, if the cap
or stem were bruised (by rubbing with the fingernail), they
stained bright yellow within about 30 seconds, and if the stem
was cut through near the base, a yellow colour appeared on
the cutsurface. The young cap tended to have steep sides with
a flat top, instead of the smoothly rounded cap of the other
species, and the gills were not so pink when young. Another
mildly poisonous species, 4. placomyces, also stained yellow
on the cut surface of the stem. Some edible species, such as
the horse mushroom, 4. arvensus, developed yellowish tinges
with age but did not stain yellow in response to cutting or
bruising.

Ian Pascoe said that mushroom lovers who were not sure
about the identification of field mushroom should eat the
cultivated mushroom which was available the whole year
round. Never eat any fungi with white gills.

This article is taken from the News Bulletin of the Victorian
4 Department of Agriculture.
=
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BACKCOPIES OF OLD NEWSLETTERS

From time to time, we receive requests for copies of old newslgttersf
In the past, we have usually met these requests from spare copies and
seconds.

However, these reserves have been exhausted, and to meet. fut,ure.,r,equ—
ests, it will be necessary to individually photocopy file copies of
the requested newsletters. As there will not be .the. game benef'lts assoc—
iated with en-masse production, the cost is significantly higher, and
it is proposed to charge $1.00 (including postage } for each backcopy
of our newsletter.

CURRENT MEMBERSHIP COSTS WILL NOT BE AFFECTED.
Here is a guide to the newsletters to date:

NEWSLETTER # 1 March '83 . _
List of Australian Food Plants suitable for growing in Soui;hern Aus-—
tralia, with notes on cultivation and use; Fragrant Australian herbs;

Recipes and Further Reading.

NEWSLETTER # 2 July '84 . o
Member's reports on their experiences with edible plants;Delicious

Coprosma cookies recipe; article on Kurrajong coffee.

NEWSLETTER # 3 April '85. )
Quandongs; Bauhinias (Lysiphillum); Recipeg; Sources of food plants:
Midyim; New Zealand Spinach; and Further Reading.

NEWSLETTER # 4 August '85 . . :
Breeding Australian Plants; Millaa Millaa Vine; Fungi; Agstrallam
Protaceae as Food Plants; Letters; Book Reviews and Further Reading.




MICROCITRUS INODORA:

This species is native to the very high rainfall areas of north-.Queensland
in the Babindae-Tully districts. It grows as a rainforest understary shrub
up to 3 metres high. (Trees in cleared land could be much taller.) The
leaves are much larger than thase of the ather specles and are about the
size and shape of a lemon leaf. The fruit are small, about 50mm long and
similar to an elongated lemon in shape. A unique feature of this species
1s the palr of thorns which occur at each leaf node.

M.inodora is known from only one location - a small patch of scrub at the
base of the Bellenden-Ker Range. It appears to have been native to the
lowland forest areas in the Babinda-Tully districts, but these areas have
almost all been cleared to grow cane or bananas.

MICROCITRUS GARRAUWAYI:

This species is native to the monsoon forests of Cape York, where many of
the trees are semi-deciduous in the dry season. It grows as a small tree
up to 7 metres high. The fruit are elongate like those of the finger lime,
but slightly larger. Many trees of this species occur in forests alaong the
McIlwraith Range in Cape York.

EREMOCITRUS GLAUCA:

This species, called the desert lime, is native to the dry inland areas

of eastern Australia. It occurs as single trees up to 10 metres tall or

as clumps of smaller plants. After clearing, Eremocitrus suckers profusely,
producing large numbers of thorny bushes. These may completely cover a 10
acre paddaock, making the plant quite a pest to graziers.

This plant is the only citrus relative in the world that is a native of
desert areas. This makes it very interesting ss a possible source of
drought and salt tolerance in rootstocks.

It has thick, leathery, grey-green leaves and small round fruit. Graziers
in the Chinchilla area harvest the fruits by shaking the tree and use
them to make a delightful lime cordial.

Microcitrus plants are fairly readily available from native plant nurseries.
I have found that M. australasica is easy to grow from cuttings (compared to
other native plants), although a bit slow. Established plaﬁts are quite hardy
and frost-resistant, even in Melbourne winters, and the only plant I lost
was a result of lack of watering over a dry summer.

The Encyclopedia of Australian Plants gives a good account of BEremocitrus
glaucea. Apparently C.S.I1.R.0. have selected and introduced plants into cult-
ivation (do any readers know more about this?). Cuttings are difficult, but
suckers, root cuttings and seed are satisfactory methods of propagation. I am
keen to hear from members who have grown any of these species, or can share
other information with us. A final note on Eremocitrus from "Dictionary of - -
Cultivated Plants and their Centres of Diversity" by A. C. Zeven and P.M.
Zhukovsky - Centre for Agricultural Fublishing and Documentation (Wageningen)
1975 : "This tree is capable of withstanding 6 month droughts. It easily
crosses with citrus species giving fertile hybrids."

As well as being edible raw, Microcitrus and Eremocitrus fruits can be used
in cooking and in drinks, much the same as exotic citrus fruits and juices.
Some recipes for Microcitrus can be found in MUTOOROO and GO NATIVE: Wild
Food Cookbook. Here is the marmalade recipe from the latter:

MICROCITRUS MARMALADE : (Jan Sked)

500 g Microcitrus fruit
1.2 Titres water
sugar

Wash fruit and slice very thinly, discarding any seeds. Place in a saucepan and [ .:
cover with water. Allow to stand overnight. Next day, boil until skins are soft. | q
Then add one cup of sugar to each cup of pulp. Boil briskly until it jells. '
Bottle while hot and seal when cold.




NATIVE CITRUS OF QUEENSLAND

Here is an interesting article which was reproduced some time ago in the
Queensland S.G.A.P. Bulletin:

NATIVE PLANTS FOR CITRUS BREEDING

K.R. Jorgensen.

(Reprinted from Queensland Fruit and Vegetable News, January 27, 1977)

Articles eften appear in agricultural magazines describing how some wild
plant from South America, Asia or Central Europe is being used in a breed-
ing program for new crop varieties. These wild plants carry characters of
disease resistance or hardiness which can be bred into the new varieties.

Very few of us would realise however, that our home state of Queensland
contains some impaortant citrus-type plants which are being used to breed
new and better citrus rootstocks. These plants include four species of
Microcitrus, which are native to our rainforests and one species af
EremucIfrus, which is native to our dry western regions. Earlier this year
Or. Don Hutchison of the United States Department of Agriculture visited
Queensland to collect seed aof these species. He was conducted round the
state by officers of the Department of Primary Industries, who have been
locating plants of these species over the years,

Rootstock breeding is a long and involved process requiring special
facllities to test plants for disease resistance, etc. The U.S5.D.A. has
established a special citrus scion and rootstock breeding centre at
Orlando, Florida, with the financial support of the U.S.A. citrus industry.
The seeds from these Queensland specles have now been taken there to be
grown into trees and used for the breeding of future citrus rootstock
varieties. Each of the species involved will crass with commercial citrus
species and with other near-cltrus species.,

The following is a brief descriptich of the species invalved and their
locations in Queensland. Some of the species are now known from only very
few locations hecause their native rainforest has been cleared in previous
years,

MICROCITRUS AUSTRALASICA:

This species is commonly called the!'finger lime' because of the shape and &
size of its fruit. It grows as an understary shrub in the rainfaorest areas
of south-east Queensland and the Northern Rivers of N.S.UW. Large plants,
up to 2 metres high, also occur as regrowth in cleared rainforest areas.

Preliminary testing indicates that this species has good resistance to ._..
Phytophthora spp.(root rot) and to Radopholus similis, the nematode that
Causes spreading decline in Florida,

MICROCITRUS AUSTRALIS:

This species has been callad the round lime or "dooja" by the aborigines.
It is native to an open type of marginal rainfaorest in south-east Queens-
land. In the scrub it gTows as a shrub or small tree, but trees left after
clearing will grow to a height of 10 metres.

The fruit are round, about 30mm in diamater, and very similar to a small
lime, internally and externally. The Julce conteins a very strang flavoured
oil. The leaves an young seedlings are very thin and fine, but an mature
trees they are large and broad (50mmX30mm).

Plants are known at only two locations - one patch of cleared forest at
Samford and a small area of forest at Imbil near Gympie. It is guite likely
that other.plants accur in uncleared forest or as regrowth on cleared land
in south-east Queensland, such as the Mary Valley or the South Burnett. It
is highly desirable that these plants be located and preserved.




There were quite a few interesting
letters received in the last few
6o months, and here are some extracts
g -~ - that may be of general interest
to members. To begin with, a very

detailed letter from S.G.A.P. Rock-
’LETTERS' hampton - I am looking forward

to hearing more about their project:-

4

Oour Rockhampton Branch of S.G.A.P. is currently working on a 1long
“ferm project  to establish an Australian useful plant section in the
new Australian Flora Botanic Gardens being established by the City
Council in North Rockhamrton. To this end we have established a Useful
Plants Sub-Committee, who have whittled down our Queensland useful
plants to a basic working list of approximately 200 (excluding timber
trees),with a heavy bias towards our own local area. Various S.G.A.P.
members are now engaged in researching the plants on this list; the
information to be collated on computer, with the eventual aim of public-
ation(book, self-guided walk brochures, students' worksheets, childrens'
activity sheets, etc.) i

Propagation of some of the chosen plants has begun, both by S.G.A.P.
members and the staff of the present Botanic Gardens, and of course
we've been testing and trying for years! Herewith are some of the
results:-

PISONIA GRANDIS : Pisonia is a tall, spreading tree; the dominant
vegetation on most of the coral cays of the Capricorn-Bunker Group
(and further north too). The timber is fibrous and spongy,easily snapp-

ed,and smoulders rather than burns. The trees are storm-pruned, up
to 20 metres high, but this height naturally depends on the time that
has elapsed since the last big blow. The tree propagates freely from
fallen branches, the new growth forming dense thickets until it gains
height and the old wood rots away, which it does very quickly. The
leaves are large, vaguely heart-shaped, and bright yellow-green. Flow-
ers tend to be small, pale, and insignificant,. but are followed by
bunches of seeds with an extremely sticky outer coating.These seeds
can so gum-up unwary birds that they are prevented from flying, and
eventually die. If the flowering season is a bit late, and the seeds
are still fresh and sticky when the seabirds arrive to breed around
November, then the mortality rate is very high indeed.

Pisonia leaves are edible, either raw or cooked. Choose young, fresh
leaves (older ones._are _ too coarse) and wash carefully (at 1least in
summer while the terns are in residence!). Chop or shred for salads
or sandwich fillings, or use as a cooked green. Flavour tends to be
bland, and is improved by salad dressings, or butter, lemon juice,
and black pepper. One January when our boat was delayed by bad weather,
the children stretched the supplies by eating snacks consisting of
a pisonia leaf spread with mayonnaise, pickles, even tomato sauce,
and rolled like a cigarette, or wrapped around toasted pipis.

The pisonia tree is also the most reliable source of emergency fresh
water on these islands. Rainwater collects in hollows and crevices,
though it 1is not very appetising, especially in summer. However, a
clear plastic bag tied over the end of a leafy twig will rapidly collect
up to a small cup of fresh water a day due to the incredible trans-
piration of the 1leaves. We found it was better to change the bag to
a new branch each time it was emptied, and not to leave it unemptied
for more than a day, as the rate slowed in the damp atmosphere.

We have "also seen pisonia leaves made into hats and skirts, and used
them as coverings for jars and bowls, and as plates. In an emergency,

they make a good substitute for toilet paper. Altogether, it is a most
useful plant.
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It is easily struck from cuttings of old wood, but requires very heavy
watering.North Rockhampton High School had a most attractive semi-
bonsai tree growing in a small bucket of coral sand for about 6 years,
until it dried out too much during one Christmas holiday.

TOURNEFORTIA ARGENTEA : This is a small tree or shrub which forms
part of the strand vegetation between the beach and the pisonia forest.
Leaves are grey-green, covered with silky silvery hairs, the bark gnarl-
ed and rough. Flowers are small and white, in large clusters, followed
by smooth round fruits like beads.

Again, it is the 1leaves that are edible. Young tourefortia leaves
may be eaten raw or cooked, bot the furriness can be a bit off-putting
if eaten whole. Shred into salads for variety, or mix witl <yyg oOr cheese
on a sandwich. Cook as a green vegetable, with herbs or seasoning and
butter.

As the tournefortia twigs are constantly dying back, there is always
a plentiful supply of emergency dry firewood on the trees which burns
with a clear hot flame, in marked contrast with the pisonia.

We have not so far attempted propagation.

CARPOBROTUS GLAUCESCENS : Beach Banana or Pigface is a sprawling succ-
ulent plant of dunes, beaches, and cliffs. The leaves are blue-green,
smooth, and triangular in cross-section, the flowers pink-purple with
numerous strap-like "petals", followed by fruits which turn purple-
red as they ripen. These fruits often retain the remnants of the flower
on thee top, and are crowned by two fleshy "horns".

These Beach Bananas are extremely popular with children, as well as
birds and animals, and are delicious when fully ripe. The best fruits
are dark in colour and quite soft (even beginning to shrivel). Inside
the red skin is a soft creamy-white flesh containing many small black
seeds, which tastes 1like salty rbananas. To eat, split the outer skin
and peel downwards, then bite the "banana" off and eat raw. Some people
have reported a mild throat irritation after eating quantities of fruit,
but it doesn't seem to deter the local small fry.

The leaves of pigface are also edible, though rather slimy and mucil-
aginous. They have nothing to recommend them eaten raw, except possibly
as a quick source of moisture, but improve a little with cooking and
seasoning. They can be pickled, and a fair result has been achieved
by dropping the leaves into a jar of the vinegar in which gherkins
were previously preserved, and storing for a few weeks.

The juice from fresh leaves gives some relief from sandfly bites when
rubbed on the affected area.

Pigface propagates easily from cuttings, and requires full sun and
well-drained soil.

We would appreciate information which would enable us to collect/swap/
buy seeds of Salacia chinensis, a tropical coastal forest vine known
as Lolly Berry or Snotty Gobbles.

If the forgoing thumbnail sketches of various plants is deemed to
be of interest, further species could be treated similarly and forward-
ed at intervals.

Yours faithfully,
Lenore Lindsay (Mrs)

for the Useful Plants Sub-Ctee
R'ton Branch S.G.A.P.



Glenn Leiper also from Queensland contributes the following observations:-

I read Jen Sked's comments with interest and it inspired me to add my 2 bob's
worth.With regard to being poisoned,l've been fortunate to date but certainly
have tried some shockers,eg. Diospyros fasciculosa,Diospyros ferrea,both of
which I find very unpleasant with a strong,bitter after-taste.Most mentioned
by Jan I'wve tried,but I reckon she may be flattering a few with her comments,
such as Acmena brachyandra,Billardiera scandens,Dianella spp.Dianella varies
according to species and habitat.Some Dianella fruits I tasted along the sand
dunes on Fraser Island were rather unpleasant!
Some others are:
Pipturus argenteus - the favourite fruit of my students of 1982.8lightly sweet
and juicy,looking a little like a miniature milky strawberry.l find them
very bland.

Planchonella eerwah - one of my favouritas!An absolute gem to the taste buds.
A very rare rainforest tree that produces large plum-like red fruit.After
about 1 weeks storage (after having fallen from the tree) they soften and
taste like a cross between a sour Paw-paw and passionfruit.A little bit
stringier than Paw-paw in the flesh (which is a bright deep red).Lloyd Bird
(a local rainforest expert) has a mate who made jam from it and reckons it
must be the thickest jam ever made,more like soft rubber!

Tasmannia insipida - crisp flesh like Austromyrtus.dulcis but a little hotter
to the taste.

Acronychia laevis - far too aromatic for me (turns my stomach even before I
take a bite).

Acronychia imperforata - wvery acid,very juicy,very nice.Recommended.

Acronychia oblongifolia - tastes very similar to weak lemon rind.Recommended.

Dendrocnide photinophylla - I know of a large tree on Mt. Tamborine (a nearby
mountain rainforest) that produces huge quantities of fruit yearly.One such
collection yielded a large bucketful from 5 minutes collecting with 2 of my
students.We placed them on my class's menu next day.Everyone relished them
except for one poor youngster who copped an unnoticed stinging hair on his
tongue.He declared he was never touching.this bush tucker again.And he was
an aboriginal child!

Microcitrus australasica - we have 2 varieties found locall&,one—ﬂ. austral-
.asica var. sanguinea has red fruit,and M. australasica var.australasics
with green fruit.I've got both growing at home here,both about 4 feet hlgh
and about:' 5 years old.Both were grown from cuttings and have been fruiting
all year round for the last 32 Vears.I find them fantastic food and have
collected a bucketful of fruit from a local specimen on numerous occasions
to make marmalades and drinks with my students It's a very popular item of
food with them.Grown from seed it is awfully slow after an initial burst of
growth as a seedling.To me,this plant shows the most potential as a future
food plant for horticultursal purposes Al it needs is some selective breed-
ing and this could certainly be a popular citrus.

Streblus pendulinus - I ve never seen this mentioned as having edible fruit
but I've sampled it on a few occasions and found it sweet and’ juicy.It's in
the family Moraceae which the figs are in also.I'll have to check up whether
it has any other properties which could be detrimental +to anyone likely to
eat it as I'm still not certain about it.I see down in N.S.W.
Streblus brunonianus (Whalebone Tree).

it's known es

Schizomeria ovata - very acid and juicy.Another favourite of mine.Some victims
whom I've inflicted this upon have not enjoyed it because of its strong acid
flavour but I can really "pig-out" on this one!

Regarding Elaeagnus latifolia,I've collected kilograms of fruit from the head-
waters of Kin Kin Creek,some 25km as the crow flies S.E. of Gympie.A local
nurseryman has collected it from Yandina (about 10km North of Nambour) near
Fairhills Native Plant Nursery (our biggest and best nursery in Q1d.

Elaeagnus and Eugenia reinwardtiana fruits I find very similar in taste and
texture and are both very nice.

Good feasting,
Glenn Leiper.



IMPROVEMENT OF AUSTRALIAN NATIVE FOOD PLANTS - Part I1

- compiled by R Barker. Technical support by GM Halloran.

SEED COLLECTION

I°’ve decided not to write about techniques of germinating seed
for Australian food plants in general, because :

a) it is such a vasc. a«rea, and

b) there are already excellent , easily—accessible publications
(e.g. an article by Alf Salkin on the Bog Method appeared a while
ago in the Victorian and Gueensland state journals; plus many ex-—
cellent books e.g. the Encyclopedia of Australian Plants).

0Of course, &a breeding program (of which there will be more in
subsequent issues, hopefully) depends on growing plants up from
seed, soO budding* plant breeders will need to practice their
skills in this area. Don’t neglect vegetative reproductive
methods either, as vyour improved varieties will have to be
distributed and marketed to an eager world!

Collection of Raw Material

G.M Halloran of Melbourne University advises that, for a
successful  breeding program, at least 40 individuals should be
grown up from each location at which you collect. Less can be
used, but there will be difficulty with lack of genetic diversity
and possible lack of health &nd vigour with outbreeding sgspecies
(as a result of inbreeding depression) -~ the use of more
individuals will give better results. Your approach could be to
take cuttings of the 40 plants with the largest/best-
tasting/smallest-seeded fruits at each location vyou will be
collecting from; alternatively collect a large number of seeds
(say 100), grow them up and discard all but the 40 most desirable
individuals.

The number of 1locations visited should be as 1large as vyour
resources allow , and cover as diverse a range of habitats as
possible , so as. to maximize the genetic diversity of your parent
plant stock (and therefore giving as much chance as possible of
achieving the genetic "mix" that will represent an improved
variety). To seed and cutting collection, we can add tissue
culture collection for the institutions (an extreme form of
cuttings, I suppose).

The range of a species can be established from State and
Regional floras - see SGAP publications,& libraries at the local,
State and Tertiary levels; Botany Departments and Herbaria will
also be able to assist, once you establish your bona-fides. Don’t
forget that there are numerous sources of seeds (cee earlier
Newsletter) — though be sure to find the original source of their
collection.

* pun intended.



PLANT QUARANTINE

Mr Graham McKenzie, Horticultural Inspector of the Victorian Department of Conser-—
vation, Forests and Lands, advised me of the following restrictions regarding
exchange of plant material within Australia. Note that regulations are subject
to change, and further restrictions may apply across state boundaries other than
Victoria's; check with your local state authority.

1) There is no restriction on sending seed within Australia (except for maize)

2) Plant material other than seed e.g. cuttings, can be sent between Victoria,
N.S.W. and Queensland without restriction.

Only stone fruit material cannot be sent to S.A.

Plant material to Tasmania has to be fumigated, and that to W.A. has to be inspect-
ed, treated with fungicide and fumigated.

3) To send rooted plants between states, they must be in soil-less potting mix.
To send to W.A. or S.A., phylloxera declarations and inspections are required
(plus the rules above). For Tasmania, a soil drench of chlordane insecticide is
mandatory.

EXCHANGING CUTTINGS

Note: Ensure that plant quarantine restrictions are not violated! As well as risk-
ing fines, careless actions could result in severe and costly damage to agricult-
ural production.

The Victorian Herbarium recommends the following method as most suitable for
sending cuttings over long distances. If the plant material is rare or especially
delicate, overnight couriers are suggested. Provided the time elapsed between
taking the cutting and repotting it is less than one week, good results are norm-
ally achieved.

1) Take a length of suitable plant material, say 9 to 12 inches (23 to 30 cm.s),
such as a small branch or large twig. "Suitable" depends on the particular species
and the usual method of propagating it from cuttings (correct season, whether
soft, semi-hard or hard wood cuttings are required, whether a flowering branch,
etc. - check the literature). The intention is to remove the side shoots at its
destination and make cuttings from them, so choose a branch to optimize suitable
cutting material, and healthy and free of disease. Remove excess and unhealthy
foliage to leave about 6 to 8 good side shoots ,

2) Wrap loosely in wet newspaper (not too wet - not drippy). Do not use tissues
or other soft paper as this will prevent the plant from breathing, and encourage
a build-up of harmful waste products

3) For plants especially prone to severe wilting, you can wrap their bases in
a wet tissue to act as a water reserve

4) In putting cuttings into a parcel, use the minimum amount of plastic - line
the parcel rather than each individual cutting. Australia Post "bubble bag" envel-
opes are excellent for a small number of cuttings.

5) At destination, remove all the damaged or unhealthy foliage again. Prepare
cuttings from the side shoots, and pot up and water as soon as possible.

Please inform the Study Group if you want to exchange cutting material, and we
can put a note in the newsletter. Also let us know if you have previously exchanged
cuttings, and the successes or problems you found in this area.

Guide to collecting requirements for
Australian terrestrial flora and fauna

Essential reading for this subject is the Bureau of Flora and
Fauna's GUIDE TO THE COLLECTING REQUIREMENTS FOR AUSTRALIAN
TERRESTRIAL FLORA AND FAUNA Australian Government Publishing
Service (Canberra) 1986. Copies are available from Goverrment
bookshops or the Bureau for $1.20. Included is information on
writing permit applications, advice about such applications,
and a very thorough listing of addresses of the relevant
authorities in all the states and territories.

Bureau of Flora and Fauna



RESEARCH COMMUNICATIONS

~ from the journal Australian Abbgigingl Studies 1983 & 1984

These (somewhat dated) communications will help to clarify the
work of these leading researchers, and advise how to get in touch
with them. I will try and provide further examples of their wark
in future issues.

NUTRIENT COMPOSITION OF ABORIGINAL BUSH F0OO0ODS
V. CHERIKOFF & J.C. BRAND - Human Nutrition Unit, Sydney University

The Australien Institute of Aboriginal Studies is part-funding a pro-
ject to compile tables of nutrient composition of Aboriginal bush foods.
This research is being conducted at the Human Nutrition Unit, University
of Sydney.

Many of the 150 food samples that have been analysed to date are valusble
nutrient sources. High fibre seeds and fruits; starchy roots and tubers;
high protein and fat sources in seeds, meats and eggs; low fat seafoods;
and a sufficient supply of micronutrients provide a wholesome diet if
eénergy intake is adequate.

Much interest has been generated by the unit's analysis of a native
fruit found to have the highest Vitamin C content of any fruit in the world.
Terminalia ferdinandiana, the green or billy-goat plum is now being
Closely examined for development for the 'exotic' fruits market. Work on
cultivars to improve fruit quality may lead to larger, sweeter fruits. More
€soteric exploitation by genetic engineering could use the plant's vitamin
Production processes to induce similar yields in other stone fruit while
keeping existing fruit quality and established agricultural practices.

The green plum's potential also includes significant Aboriginal involve-
ment in what could be an important cash crop. Marginal land may lend it~
self to mixed native forests of useful (food and medicinal) trees and
shrubs. Suitable management of such areas could offer a practical compromise
between Buropean monocultural plantations and the Aboriginal exploit-and-
move tradition.

Assimilation into EBuropean society cannot preserve the Aboriginal
identity (or health). With the loss disappears 40 millenia &F acquired know-
ledge. However, some itegration aspects of European culture into some Abor-—
iginal lifestyles is possible and could be acceptable.

Today there is a great deal of enthusiasm for wild food gathering and for
the re-adoption of traditional food distribution pratterns. If this cont-
inues it could positively influence the situation where some individuals
are malnourished because of inadequate food intake while others are obese
through an unbalanced diet. As well as the health benefits, medical anthrop-
ologists have commented on the social effects associated with the responsib-
ility of gathering food. -

The preparation of many bush foods is time consuming and laborious. It
may take hours, days or weeks to manually process seeds for damper, dig
for wild yams or detoxify foods. A lack of nutritional awareness tends to
lead Aborigines to purchase easily prepared foods. A common desire for sweet-
ness is often readily satisfied by items with low nutritional value. Aware-
ness of the nutrient composition may encourage semi-traditional Aborigines
to decrease their reliance on outback stores. Allied bush food research
into starch digestion vagaries indicate benefits of a bush food diet for

Aborigines in reducing the prevelence of the common type of diabetes
mellijitus. (Aborigines may be genetically prone to this late onset non-
insulin dependent diabetes.) High fibre and potassium intakes may play a
role in protection against heart disease. Research into bush food composition
also provides a data base for the interpretation of nutritional surveys of
present and past groups of Aboriginal people.

It is hoped that our sources of bush foods will eventually cover most
significant -food species and reflect local and seasonal variations. The
services of collectors are always appreciated and duly acknowledged in
regularly published papers. Information on collection, storage and freight
may be obtained on request from V. Cherikoff, Human Nutrition Unit, University
of Sydney, NSW 2006. (02) 692 3759. '



VICTORIAN ETHNOBOTANICAL RECORDS

BETH GOTT - Botany Department, Monash University

In south-eastern Australia researchers who wish to know what plants
were utilised by Aborigines must rely largely on the ethnographic
record, which is of limited extent and sometimes covers only certain eco-
logical zones. Its original accuracy is also difficult to assess. Plants
are often identified only by common names, some of which are no longer’
in use, and even when botanical names are given, these may be obsolete,

It is therefore not surprising that lists of utilised plants prepared by
various authors frequently contain errors of both commission and omission,
not to mention botanical solecisms, and consultation with a botanist unacqu-
ainted with the ¢thnographic record will not always result in their
correction.

Under a project funded by the AIAS, it was decided to set up a computer
file of plants utilised in Victoria, fully referenced.-to the earliest eth-
nographic sources, and containing all th information likely to be useful
to archaeologists, prehistorians, historians and other interested people,
In view of the limited extent of the Victorian records, it was decided
to include in the file not only those plants the use of which had been
recorded in Victoria, but plants occurring in Victoria, the use of which
had been recorded only in other parts of Australia. There are in addition
a number of species which by reason of their close affinities with other
utilised plants, can be regarded as 'probably used'. A fourth category
includes plants whose use is more uncertain, and these are classed as
'possibly used '. These four groups of plants are clearly distinguished
in the file,

The file may be searched under the following headings:

NAME
Botanical, old or new synonym, common name, Aboriginal name with area.

PLANT FAMILY, PLANT HABITAT

USE
Part used, what used for, how used, when and where recorded.

NUTRITIONAL, INFORMATION, TOXICITY & OCCURRENCE
In the 13 areas into which the Land Conservation Council has divided Victoria,
in other states or outside Australia, special habitats.

ABUNDANCE

SEASON

ARCHAEOLOGICAL PRESERVATION

WHETHER DRAWINGS . PHOTOS OR SEEDS ARE HELD BY THE AUTHOR
NOTES

REFERENCES

A full printout of the file is held in the library of the Institute,
together with explanatory notes. The file is also held by the author on
diskettes created on an Apple IIe computer, using PFS file and PFS Report
programs. Selected printouts can be made on request by writing to Dr Beth
Gott, Botany Department, Monash University, Clayton, Vic., 3168, These will
be charged for according to time and materials required.

Since many of the Victorian plants occur in parts of Australian other than
Victoria, and some are Australia-wide, it is hoped that this file will
provide a sound initial base for research into Aboriginal ethnobotany
in soth-eastern areas of Australia.

In addition, the author holds a reference collection of seeds and fruits
of a large number of Victorian plants, and this collection may be consulted
at the Monash University Botany Department by arrangement. This collection
was also assembled under a grant from AIAS.



I wili be speaking to Dr. Beck later this vear, so hope to be able to tell
more aboutl her work in a subsequent newsletter. Also look forward to someth
about the work of Dr. Barbara Langevar
BUSH RAISIN - Solanum cen*rale

The Bush Raisin is qguoted in the literature as having edible berries that
be eaten raw. However I came upon the following method of preparation in a
bilingual primer called YAXAJSIRRI XAPURDU-KURLU by Jeanie Nungarrayi [(Zngli
translaticn by Lotti Napangardi Rcobertson). Waipirl Literature Producticn
Centre {Aust.) 19281

- collect ripe berries

- beat berries together with a stone

- mix pulp with water and make into bhalls

- -~eave Dbails In the sun until Sry

- eat "iike meat"
I do not know if this zethod of presaraiion was for reasons of taste cr
"0ssible toxicity. Perhaps some of our readers could assist here ?

A doctoral thesis
that involved

gathering facts

and berries

By CHRISTOBEL BOTTEN

Dr Wendy Beck likes gathering her nuts and
berries. But judging from the findings of her
newly acquired doctoral thesis in prehistory, Dr
Beck-may well prefer some outback Aborigines
to do her gathering for her.

Dr Beck has found that some Australian
Aborigines can distinguish toxic from non-toxic
plants, at times detecting differences so subtle
they have defied recognition by science. She has
also found they have ways of rendering many
harmful plants safe. .

In the past four years, in Melbourne and in
Arnhem Land, Dr Beck has looked at 691 species
of plants, seeds and roots. She has found 80-toxic
and 100 unpalatable species. Some are potential-
1y lethal.

Semi-traditional Yolngu tribal Aborigines,

with whom Dr Beck Hved for a while, rely on

cultural training as well as smell, sight and feel
to identify toxic foods. Detoxitication methods
include leaching in water, pounding and roast-
ing, for up to 24 hours.

The cycad palm's woody nut is a notoriously
toxic food which the Yolngu use to make a bread
known as munbuwa. While cycasin poisoning
can be fatal in humans If left untreated, the
Aborigines are able to tell a poisonous nut from
one that has been lying on the ground long
enough to lose its toxicity.

Dr Beck received her Ph D at La Trobe Uni-
versity last week.

Picture: RAY KENNEDY
Dr Beck in a setling appropriate to her specialist subject.
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BOOK REVIEW

"Australian Medicinal Plants", E.V. Lassak and T. McCarthy.

"The average Australian, adult & child, knew more about botany one thousand years ago
than they know today," Geoffrey Blainey is quoted on the dust jacket of this book. It

seems that he is right,

undertaken by the authorswho have collected together a wealth of information about

Aboriginal knowledge of medicinal uses of Australian plants.
made use of the plants they found about them.

necessity,

Chapter headings include:

Headaches,

Colds & Fevers;

Tonics;

Antiseptics and Bactericlides and Skin Disorders.

Each plant is listed under its botanical classification with common names,
habitat & distribution, medicinal uses & active constituents:

that Euodia wvitiflora,

family Rutaceae,

given).

Early settlers too,

for instance,
is known as Toothache tree (a0 Aboriginal name
The botanical description & distribution follow. The resinous exudate of the
bark is placed in cavities in the teeth to relieve pain.

A bark decotion is rubbed on

the body for pains. Then follows a description of active ingredients.

The book emphasises that expert knowledge is regquired to know the correct plant,

correct part of the plant & the proper method of preparation.

the

It is interesting that the majority of plants mentioned here & in Cribb's Wild Food
Plants of Australia are found in Northern Australia. Whether this is due entirely to

greater variety of useful & edible plants in warmer climates,
lack of recorded information about Southern areas is unclear,
Victoria was a hungrier & less healthy place than,

Beautifully illustrated & presented,

by an abundance of colour photographs & some charming line drawings.
reference table of plant uses,
a bibliography.

of a good book,

This is a book for the researcher into the medicinal potential of Australian plants &

a useful glossary,

say,

this book is a pleasure to handle.

or it is due partly to
but one wonders if
Queensland.

the general reader interested in Aboriginal medicine or colonial history.

’plucking.& leaf and munctring on
Ht. “Getsome flat bread with dol-

- COLLINE MUIR from The Herb Age, Victorian Herb Society, Sept 1985
= e = PO =

nightshades ~and " prickly pear
cacti make a great jam, and dock
leaves can help fix the stings you

#The main obstacte; fo-continue
the ‘computer analogy,. is: that

from

It is enhanced
There is a quick
a comprehensive index & that measure

judging from the results of extensive and painstaking research

Narcotlcs and painkillers;

description,
we may learn

the
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tlistle which is struggling out of
the median strip. “This a beauti-
ful salad plant,” says Mr Low,

be transformed into therapeutic
coffee, nettle and bracken be-
came suhctitnte vesetables.

can make nature personally rele-
vant. You can make spanikopita
with weeds and I guarantee you

AND NEW ZEALAND, by Tim
Low. Published by Angus and Rob-
ertson, rrp $9.95. -



FURTHER READING

These are some of the books and articles that I have come across, or that have
been brought to my attention, whilst compiling this newsletter.

Kingsley DIXON and John S. PATE Tuberous, Cormous and Bulbous Plants Uni of W.A.
Press (Perth)

—-information on plants with edible roots and useful appendices,
but misleading in some respects e.g. Aboriginal plant names.

The entire issue of Archaeology in Oceania 17(1) April '82, subtitled "Plants
and People" is fascinating; these are the most relevant articles to our Study
Group: ,

R.A. HYNES & A.K. CHASE Plants, Sites and Domiculture: Aboriginal Influence upon
Plant Communities in Cape York Peninsula

J.M. BEATON Fire and Water: Aspects of Australian Aboriginal Management of Cycads
Beth GOTT Ecology of Root Use by the Aborigines of Southern Australia
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