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Month: February 2016

Permaculture Noosa February
2016 Meeting
When: Thursday 18th February 2016
Time: 7pm for 7.30pm- 9pm
Where: Cooroy State Primary School Hall, 59 Elm Street, Cooroy
Permaculture Noosa monthly meetings are held on the 3rd Thursday of each
month. Beginning at 7pm with a market place where members share their
surplus home grown produce and plants by giving, exchanging or selling.
Ending with supper at 9pm. Gold coin donation for non-members. All
welcome.
Theme : “The Problem is the Solution”
With the success of the November & January meetings where we trialled a new
format, the meeting on Thursday 18 February 2016 will follow on with the
theme of “ The Problem is the Solution”.
Here is what John Kitsteiner of Temperate Climate Permaculture has written
about it:
One of Bill Mollison’s original principles of Permaculture states, “The Problem is the
Solution.” This concept has been embraced by Permaculturists around the world, but
if you are new to Permaculture this may seem an absurd statement… akin to Zen
master Hakuin Ekaku’s famous kōan, “What is the sound of one hand clapping?”

In reality, this principle is a powerful design tool in Permaculture.
Maybe a more clear way to say it would be, “In the problem lies the solution.” To be
honest, it is quicker and more fun to say, “The Problem is the Solution.” It makes us
sound more philosophical and mysterious, but my goal is to demystify Permaculture. I
want to promote the science of Permaculture. There is a place for philosophical
musings, but let’s not confuse the science with the art.
It is hard to say where this saying originated. Preliminary research shows that this
phrase has been around for a long time, and from what I can tell, I don’t think Bill
Mollison created it. In reality, it doesn’t matter. Permaculture is not about claiming
original ideas, it is about designing e"ectively and using what works, regardless of
where it originated.
So how is “The Problem is the Solution” a design tool? Let’s review some examples of
this principle in action…
Probably the most famous example is when Bill Mollison stated, “You don’t have a
snail (or slug) problem, you have a duck deﬁciency!” The problem, one which I have
personally battled, is one of snail or slug damage to our young or tender plants in wet
weather. We can battle the slugs and snails directly with chemicals or traps or
prevention. This can take a lot of time and energy. We can potentially cause damage
to the land if we are reckless with chemical attacks. But if we look at the “problem” as
a neutral element or even as a resource to be utilized, then we can start to ask
ourselves what beneﬁts the slugs or snails may provide. Ducks love to eat slugs and
snails. If we incorporate ducks into our landscape, then our problem will be a solution,
at least in part, to feeding our garden allies. Simple to see it in hindsight, but less
simple until we open our minds to this principle.

Ducks Hunting Slugs & Snails. photo courtesy Valerie Wilson

The meeting will be interactive where people will have an opportunity to
discuss their experiences and examples. What has worked well and what they
have learned. Those that a new to the idea can ask questions and learn from
others.

Presentation: African Food Safari

photograph: ATR http://www.africatravelresource.com

PCN past President Elizabeth Fekonia will be doing a presentation on her
recent Food experience in Africa. ‘On her recent trip to Africa, Elisabeth has
made some observations on agricultural practices in Nigeria. She will be doing
a short presentation on the soil here and how people grow their food crops.’
Watch out Maeve O’Meara!!!!
Permaculture Noosa is an ideal group to be a part of for anyone new to the area and
setting up a garden. There are many members who have skills and knowledge to
share and others who are new to the concepts.
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FEBRUARY OPEN GARDEN

When: Sunday, 21st February, 2016
Time: 9am – 11am (followed by refreshments)
Where: 59 Killawarra Road, Lake Macdonald, Cooroy (parking on road only,
no vehicle entry to property
Phone: 5442 5936 Mobile: 0425 811 253 (poor mobile coverage)
This 7 acre property was, until recently, owned by Liz and Mark Hanson, who
were early members of Permaculture Noosa and set up this permaculture
property after learning all they could from Geo! Lawton (who once lived a
few doors up). They recently sold the property to move to Tasmania. Liz
always insisted that with good conservation measures, a permaculture
approach to the garden and not much e!ort, most suburban homes could
transform the way they live for the better while reducing their cost of living.
Caroline, a new member of Permaculture Noosa, is now living on the property
and generously o!ered to let us hold an Open Garden, so the legacy of Liz and
Mark’s permaculture knowledge and all that hard work over many years, can

be passed on to others!
Dee Humphreys, who worked closely with Liz for many years and certainly
knows a lot about permaculture herself, will be taking the tour of the
property, pointing out the areas of interest. Water management includes
swales, a dam and a creek that borders the property. More than 200 varieties
of vegetables are grown in Zone One areas both close around the house and in
the vegetable garden, with its raised beds. There are also citrus, stone fruit,
bananas and an exotic array of other fruits as well as many edible weeds.
There are bamboo forests, riparian areas beside the dam and along the creek,
and some free ranging chickens.
When visiting, please park on the roadside of Killawarra Rd, and make your
way down the driveway on foot.
Permaculture Noosa invites you to come along and enjoy our February Open
Garden.
Author: Judith Anderson
photograph Feb 16 Open Garden: courtesy of Gail Browne
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President’s message – Feb 2016

The interest within the Permaculture Noosa group is growing as people are
coming together and sharing their experiences and making connections. With
the opportunity at the monthly meetings to interact, feedback has been
coming in on other ways to get together and learn from one another.
The PCN Open day at Jason and Tracey Davies property in Kin Kin was a
wonderful example of inviting people together where they could learn about
permaculture principles by seeing them demonstrated in practise. Exchanging
ideas to produce our own food and sustainable lifestyle examples were
brought to the fore. With much appreciation to Jason and Tracey for hosting
and to Judith for organising Open Days.
Other ways in which PCN can o!er the community to get together is through
the Seed Saver group, Permablitz days, workshops and public events. There
are opportunities in all these areas for members who are interested in

participating as organisers/coordinators as well as attendees. For more
information look out for notices in the newsletter.
I’d like to welcome Bill Berry as a committee member. Bill has contributed in
many ways to the PCN group over the past few years. He has kept members
informed and connected by producing the monthly PermaNews, putting
together and sending out the Info email, supporting the library, writing a
submission to Noosa council as well as ﬁlling in as Publicity o"cer. Thank
you Bill for your valued contributions and continued support.
Vic Bateman, PCN Vice President, has volunteered to take on the role as
Publicity O"cer. Vic has a background and interest in marketing and
promotions. Having been a PCN member for over 10 years (having had a break
for the past few years), Vic brings with him knowledge of the past but has
fresh new ideas! (See Vic’s proﬁle in December 2015 issue of PermaNews)
The theme for our next monthly meeting in February will be on Issues and
Solutions in your garden. There will be experienced members in each group
and your questions may have several solution options! To begin with PCN past
President Elizabeth Fekonia will be doing a presentation on her recent Food
experience in Africa.
I welcome your feedback and suggestions.
Growing together…
Maria Page

photograph by Gail Browne
/ 11/02/2016 / President's Messages, Uncategorized / Leave a comment

Seed Savers Meeting–9.30am Thursday 10 March 2016

The next Seed Savers Meeting… will be held at our NEW VENUE:
“Noosa Namaste” Restaurant
2 Memorial Avenue, Pomona
There will be lots of talking about seeds and plants, the how-to’s, the why’s
and why nots. There are always questions and answers. You can also try out
some seed processing or seed packaging (this is an essential support for the
Seed Bank) with plenty of help if it’s new for you.
We hope to see you there.
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Born Free – Phil’s Beautiful Pigs

We’ve all heard of ‘free-range’ pork, and most of us are aware of the growing
push towards ‘sow stall free’ pork. Some producers have even begun to
market their pork with the somewhat misleading ‘free-range bred’ tag.
There’s a common thread in there somewhere. The suggestion is that the
pork we’re eating comes from pigs allowed the freedom to act like a pig, to
make pigs of themselves, to pig out and go the whole hog.
If only that were the case. If only the prominent appearance of the ‘free’ word
meant more than a minor detour from the intensive animal husbandry path.
If only we realised that for a pig to act freely, she needs a setting she would
choose herself.
For pigs are creatures of the forest. And our beautiful purebred Tamworth
pigs are much happier under the shade of a banana or wattle tree than a tin

shed (they can’t eat the shed for a start!). They appear to delight in gathering
all the materials they need to build their nests. They get to express their
creativity and individuality in where they choose to site their nests, and how
they build them.
So our pigs are much more than free-range. Our pigs are born free.
There’s some photos attached that show Maude’s day old piglets in the nest
she built 2 days earlier (early December), and later when they’ve left the nests
behind at three weeks old.
Author: Phil Stringer, Tamworth Flyers Bacon, Ham and Pork
Noosa Rd, Mothar Mountain
Phil sells products from his farm in packs of:
half side of smokey bacon (around 4 kg)
half leg of smoked ham (around 5 kg) on the bone
spare ribs
shoulder roast
sausages OR chops OR mince
smoked hock/trotter/bacon bones
If you are interested contact Phil on 0413 672 637 or email him at
stringspace@live.com.au
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Open Day at Award Winning Eumundi Property
When: Sunday, 28th February, 2016
Time: between 11am and 4pm
Where: 140 Finley Road….entered via Eumundi range Road only
Phone: 5442 7200 Mobile: 0402 062 465
Contact email: miltech@bigpond.com

DATE CLAIM AND REQUEST FOR INPUT

Many of you already know Janet Millington but if you
haven’t heard of her, Janet was member number 17
when Permaculture Noosa began in 1994. She has since
taught many permaculture subjects to many people in
many places and has unbridled enthusiasm for
permaculture principles.
Janet and her family have won the Sunshine Coast
Council’s 2016 Australia Day Environment Award:
“The Millington family – Environment Award, sponsored by Living Smart
Since buying their degraded 33 acre cattle property in 1994, the Millington
family have committed their time and resources into regeneration and have
dedicated their land to conservation and education programs. Thanks to the
Millington family, thousands of students have participated in workshops on
water management, forest establishment and maintenance and vegetation
management. The Millington family is an outstanding example of the
essential contribution that passionate and committed landholders can make
to the ecological sustainability of the Sunshine Coast.”
Janet and her family feel that “the responsibility of an environment award is
to use the credibility it brings to highlight what you have done and of course
for us it is an awful lot of Permaculture over 22 years.” They will be
sshowcasing this property as well as permaculture at an Open Day to be held
on Sunday, 28th February 2016, between 11am and 4pm.
Janet is organising knowledgeable people to be standing in the landscape at
“stations” around the property explaining di!erent aspects and discussing
with visitors the strategies used. There will be areas such as Bamboo forest,
food forest, farm forestry, biodynamics, vegetable gardens, and many more.
There will be talks and someone will be doing a walk through the riparian
zone. Janet wants to show what worked and what hasn’t worked (just as
important!).

This is a great way to showcase, not just the property and the family that put
it all together, but also a great many permaculture ideas and principles, to
those just starting out in permaculture as well as the wider community.
There will be parking on site, welcome talks spread throughout the day, and
maps of the property so that visitors can take themselves to the various
‘stations’ and walk around as suits them. Rotary will be holding a sausage
sizzle.
If you have skills or knowledge that you would like to showcase by being included in
the program, or just want to help out on the day with things like car parking, please
contact Janet to discuss a way you can help.
PLEASE NOTE: This is NOT a Permaculture Noosa Open Garden event!
Author: Judith Anderson
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Getting to Know Your Committee
Proﬁle – Wayne Oldham

My wife Terese and I started
coming along to Permaculture
meetings over three years ago. We
were introduced by our friend Kati
Jechiu and her son Dan who did the
audio/visuals for the monthly
meetings during that time.
I joined the Committee a couple of
years ago after doing two organic
gardening courses with Elizabeth
Fekonia. I took over the
audio/visual work as they needed
someone and it’s an area which I
comfortable with.
I’ve done all sorts of things in the past which have usually involved technical
stu!. For the last twenty odd years I have worked as a Police Forensic O"cer
and so have picked up lots of photographic and computer experience which is
a useful skill to have.
I have just semi retired and now have more time to build up our organic
garden. We live on a suburban block at the base of Buderim and have the
usual challenges of space and less than ideal sun aspects. However I have
already had success with sweet potatoes, spinaches, egg plants and the
European veges during the winter months. I learned very quickly that soil
quality, location and water are probably the biggest inﬂuences on a good
result. The soil here is thin with heavy sandy clay underneath, however I have
found that it doesn’t take too long to ﬁx that by adding heaps of organic
matter. The worms have returned and the plants are ﬂourishing! We have
already reduced our monthly organic vege bill by growing our own.
We look forward to a long association with our Permaculture group.
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PERMABLITZ EXPERIENCE

Photo by Val Wilson: Leonie Shanahan directs operations at her Permablitz
Day
How many of us think about doing something but never quite commit? There
is always some reason why we are unable to do it! And yet when we do go
ahead and do it, invariably we feel so much better for having done it and think
‘why didn’t I do this sooner’!
This happened to me recently. I had thought about attending a Permablitz
ever since I joined PN 7 months ago but never quite made it until the one in
June. What a fabulous experience! I will certainly attend more.
It was in Buderim which is almost an hour’s drive for me from Boreen Point
but well worth it. Carolyn has a lovely suburban property on a slope and has a

mandala design garden. I was interested to see her setup as I too have a new
mandala design garden. It was interesting to see how she used the space she
had in the most e!ective way.
The most inspiring thing though was the group that came to help in the
garden. Each with a passion and energy for gardening and contributing to
helping another (despite their own busy lives). It was inspiring to see the
contribution that the group made as a whole. Each person’s contribution
made a di!erence in the garden. What blew me away too were the skills and
e!orts of a couple of women and a male wwoofer who tackled the job of
making a pathway. From designing it to laying, measuring and levelling the
wooden frame and then shovelling and carting the gravel! Whew what a
commendable e!ort!

We were also shown how to make a chook dome by Mark Fry. He was making
one for Carolyn. This was very interesting for me as I want to have a go at
making one myself. Mark makes it look easy but if I have any trouble I may be
calling on him to make one for me too!
Staying for supper after was a great way to complete the day and relax with
the team of the day!
To anyone who has ever had a thought to attend a Permablitz afternoon, do
yourself a favour. Just do it!
Author: Maria Page
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Quote of the Month

Water can be planted. I have absolutely no doubt about it.
Ernst Götsch, Agenda Götsch http://agendagotsch.com
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Robin Clayfield’s Recipes•Vegetable
Curry

(Serves 8 with rice and accompaniments)

Ingredients
3 onions, chopped
2 tsp cumin seed
1 tsp sliced ginger
2 tsp garlic, chopped
1 pkt block coconut cream
3 tsp each basil, dill, oregano, freshly ground black pepper, chilli, tarragon
2 tsp curry powder
4 large potatoes, cubed
1 sweet potato, cubed
1 cauliﬂower, in ﬂorets
1 broccoli head
2 small zucchinis, sliced into circles
Tamari and chilli to taste

Method
Saute onions with cumin, garlic and ginger.
Add coconut cream and continue stirring. Add a cup of water.
Add herbs and curry powder (tamari and chilli can be added to taste if
desired).
Add cubed potatoes and some water (not too runny).
After 10 minutes add sweet potato.
When half cooked, add cauliﬂower; a few minutes later add the broccoli
ﬂorets.
After a few more minutes add chopped zucchini.
Cook until zucchini is soft.

Serve on rice accompanied by pappadums.
Other accompaniments for curry can be yoghurt; tomato and cucumber;
chopped bananas and coconut mixed together, sliced mango, or fruit
chutney.
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PERMACULTURE NOOSA IS LOOKING
FOR A NEW SEEDSAVER GROUP COORDINATOR

Is this the job for you?

I have now been the Seed Bank Co-ordinator for 2 years, and while I have
enjoyed the job enormously and have learnt a great deal about seed saving, I
believe it is now the time for someone with fresh ideas to take it over. Please
consider whether this is the job for you.
You do not need to be an expert on seed saving — I certainly wasn’t. You will
learn on the job and will have the assistance of the Seed Saver Group, many of
whom are very experienced seed savers. You do need to be able to attend the
Seed Savers Group meetings and Permaculture Noosa general meetings
regularly, to undertake simple tasks on the computer, and be willing to give
some time each month to maintaining Permaculture Noosa’s Seed Bank.
I have made a list of the basic tasks involved:
1. Receive and store seed donated to the Seed Bank.
2. Enter the seed donated into Permaculture Noosa’s Seed Register.
3. Undertake any seed processing that cannot be completed at the monthly
Seed Saver Group meetings.
4. Co-ordinate Permaculture Noosa’s Seed Savers Group.
5. Maintain boxes of packaged seed and make the seed available for sale at
Permaculture Noosa meetings, at information stalls run by Permaculture
Noosa, and at other appropriate venues.
6. Keep records of any money earned by the Seed Bank and hand over the
money to Permaculture Noosa’s Treasurer on a regular basis.

The job itself is very rewarding. You will not only learn about seed saving and
the diverse range of crops grown by other permaculture enthusiasts, you will
also get to know, and be known by, everyone who regularly attends our
meetings.
Maria Page (our current President) was the co-ordinator before me, and
before her the co-ordinator was Elisabeth Fekonia. Each of us has gradually
modiﬁed the operation of the seed bank to suit our own preferences and

strengths, and to reﬂect the strengths of the Seed Saver Group and the
changing aspirations of Permaculture Noosa. The new Seed Bank Coordinator will undoubtedly do the same over time. New enthusiasm and new
ideas reinvigorate organisations like our own.
The Seed Bank plays a pivotal role in the activities of Permaculture Noosa and
the current President, Maria, is passionate about the importance of seed
saving. Be assured therefore that the work of the Seed Bank Co-ordinator will
always be appreciated; and as all past co-ordinators are potentially available
to provide ongoing advice and support, you will not be alone in learning your
new role.
If you are interested in taking on this role and wish to learn more, please
phone me on 5442 7071 or email me at lmearns@bigpond.net.au .
Lesley Mearns
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Events Coordinator – opportunity available
With the upcoming Cooroy Fusion in early May, PC Noosa has the opportunity
to have a stall and promote permaculture and the group activities to the
community. We also display the Seed Bank and sell seeds and books which
help raise funds. Members will be invited to be on a roster to attend to the
stall where they have the opportunity to meet and interact with the
community.
For this to go ahead we need a volunteer to coordinate this event.
Tasks – to contact event organiser/ roster volunteers for the day/ organise

stall setup
If it sounds like something you’d like to do, please contact Maria Tel: 5485
3789
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Plant Profile: Moringa oleifera
“Drumstick tree”

Photograph: Tree and seed pods of Moringa oleifera by Prof.Chen Hualin
The following information was (selectively) obtained from Wikipedia:
Moringa oleifera is the most widely cultivated species of the genus Moringa,

which is the only genus in the family Moringaceae. English common names
include: moringa, drumstick tree (from the appearance of the long, slender,
triangular seed-pods), horseradish tree (from the taste of the roots, which
resembles horseradish), ben oil tree, or benzoil tree (from the oil which is
derived from the seeds). It is a fast-growing, drought-resistant tree, native to
the southern foothills of the Himalayas in northwestern India, and widely
cultivated in tropical and subtropical areas where its young seed pods and
leaves are used as vegetables. It can also be used for water puriﬁcation and
hand washing, and is sometimes used in herbal medicine.

Etymology
Moringa derives from the Tamil word, muru

Cultivation
The moringa tree is grown mainly in semiarid, tropical, and subtropical areas.
It tolerates a wide range of soil conditions, but prefers a neutral to slightly
acidic (pH 6.3 to 7.0), well-drained sandy or loamy soil. In waterlogged soil,
the roots have a tendency to rot. Moringa is a sun- and heat-loving plant,
thus does not tolerate freezing or frost. Moringa is particularly suitable for
dry regions, as it can be grown using rainwater without expensive irrigation
techniques.

Requirement/range
Climate: Grows best in tropical or subtropical
Altitude: 0 – 2000 m
Rainfall: 250 – 3000 mm
Irrigation needed for leaf production if rainfall < 800 mm
Soil Type: Loamy, sandy, or sandy-loam

Soil pH: pH 5 – 9

Production area
India is the largest producer of moringa, with an annual production of 1.1 to
1.3 million tonnes of fruits from an area of 380 km²..
Moringa is grown in home gardens and as living fences in southern India and
Thailand, where it is commonly sold in local markets. In the Philippines, it is
commonly grown for its leaves which are used as food. Moringa is also
actively cultivated by the World Vegetable Center in Taiwan, a center for
vegetable research. In Haiti, it is grown as windbreaks and to help reduce soil
erosion.
More generally, moringa grows in the wild or is cultivated in Central America
and the Caribbean, northern countries of South America, Africa, Southeast
Asia and various countries of Oceania.
As of 2010, cultivation in Hawaii, for commercial distribution in the United
States, is in its early stages.

Cultivation practice
Moringa can be grown as an annual or perennial plant. In the ﬁrst year, all
pods are edible. Later years also bear inedible bitter pods. Therefore, moringa
is often cultivated as an annual.
In less favorable growing locations, perennial cultivation has advantages of
reduced erosion and stabilizing agroforestry.

Soil preparations

In tropical cultivation, soil erosion is a major problem. Therefore, the soil
treatment has to be as shallow as possible. Plowing is required only for high
planting densities. In low planting densities, “it is better to dig pits and reﬁll
them with the soil. This ensures good root system penetration without
causing too much land erosion. The pits must be 30 to 50 cm deep, and 20 to
40 cm wide.”

Propagation
Moringa can be propagated from seed or cuttings. Direct seeding is possible
because the germination rate of M. oleifera is high. After 12 days, the
germination rate is about 85%. Production in seedbeds or containers is very
time-consuming. With these techniques, the plants can be better protected
from insects and other pests. They are also used in areas where soil erosion is
a problem.
Cuttings of 1 m length and a diameter of at least 4 cm can be also used for
propagation. At least one third of the cutting must be buried in the soil. In the
Philippines, moringa is propagated by planting 1– to 2-m-long limb cuttings,
preferably from June to August. It can also be propagated by seeds, which are
planted an inch below the surface and can be germinated year-round in welldraining soil.

Planting
For intensive leaf production, “the spacing of plants should be 15 x 15 cm or
20 x 10 cm, with conveniently spaced alleys (for example: every 4 m) to
facilitate plantation management and harvests. Another option is to space the
seeding lines 45 cm apart and to sow every 5 cm on those lines. One can also
space the lines only 30 cm apart and sow at a larger distance on the lines (10
to 20 cm)”. Weeding and disease prevention are di"cult because of the high
density. In a semi-intensive production, the plants are spaced 50 cm to 1 m

apart. This gives good results with less maintenance.
Moringa trees can also be cultivated in alleys, as natural fences and associated
with other crops. The distance between moringa rows in an agroforestry
cultivation are usually between 2 and 4 meters. In Haiti, it is used as fencing
and windbreaks on farms.

Breeding
In India, from where moringa most likely originated, the diversity of wild
types is large. This gives a good basis for breeding programs. In countries
where moringa has been introduced, the diversity is usually much smaller
among the cultivar types. Locally well-adapted wild types,though, can be
found in most regions.
Because moringa is cultivated and used in di!erent ways, there are di!erent
breeding aims. The breeding aims for an annual or a perennial plant are
obviously di!erent. The yield stability of fruits is an important breeding aim
for the commercial cultivation in India, where moringa is cultivated as an
annual. On less favorable locations, perennial cultivation has big advantages.
Erosion is much smaller with perennial cultivation. In Pakistan, varieties have
been tested for their nutritional composition of the leaves on di!erent
locations. The di!erent breeding aims result in a di!erent selection. India
selects for a higher number of pods and dwarf or semidwarf varieties.
Breeders in Tanzania, though, are selecting for higher oil content.

Yield and harvest
M. oleifera can be cultivated for its leaves, pods, and/or its kernels for oil
extraction and water puriﬁcation. The yields vary widely, depending on
season, variety, fertilization, and irrigation regimen. Moringa yields best
under warm, dry conditions with some supplemental fertilizer and irrigation.

Harvest is done manually with knives, sickles, and stabs with hooks attached.
Pollarding, coppicing and lopping or pruning are recommended to promote
branching, increase production and facilitate harvesting.

Fruits
When the plant is grown from cuttings, the ﬁrst harvest can take place 6–8
months after planting. Often, the fruits are not produced in the ﬁrst year, and
the yield is generally low during the ﬁrst few years. By year two, it produces
around 300 pods, by year 3 around 400-500. A good tree can yield 1000 or
more pods. In India, a hectare can produce 31 tons of pods per year.[9 Under
North Indian conditions, the fruits ripen during the summer. Sometimes,
particularly in South India, ﬂowers and fruit appear twice a year, so two
harvests occur, in July to September and March to April.

Leaves
Average yields of 6 tons/ha/year in fresh matter can be achieved. The harvest
di!ers strongly between the rainy and dry seasons, with 1120 kg/ha per
harvest and 690 kg/ha per harvest, respectively. The leaves and stems can be
harvested from the young plants 60 days after seeding and then another
seven times in the year. At every harvest, the plants are cut back to within
60 cm of the ground. In some production systems, the leaves are harvested
every 2 weeks.
The cultivation of M. oleifera can also be done intensively with irrigation and
fertilization with suitable varieties. Trials in Nicaragua with 1 million plants
per hectare and 9 cuttings/year over 4 years gave an average fresh matter
production of 580 metric tons/ha/year, equivalent to about 174 metric tons of
fresh leaves.

Oil
One estimate for yield of oil from kernels is 250 l/ha.[9 The oil can be used as
a food supplement, as a base for cosmetics, and for hair and the skin.

Pests and diseases
The moringa tree is not a!ected by any serious diseases in its native or
introduced ranges. In India, several insect pests are seen, including various
caterpillars such as the bark-eating caterpillar, the hairy caterpillar or the
green leaf caterpillar. The budworms Noctuidae are known to cause serious
defoliation. Damaging agents can also be aphids, stem borers, and fruit ﬂies.
In some regions, termites can also cause minor damage. If termites are
numerous in soils, insects management costs are not bearable.
The moringa tree is a host to Leveillula taurica, a powdery mildew which
causes damage in papaya crops in south India. Cultivation management
should therefore be checked.
Many parts of the moringa are edible.[3 Regional uses of the moringa as food
vary widely, and include:
The immature seed pods, called “drumsticks”, are popular in Asia and
Africa.
Leaves are eaten, particularly in Cambodia, the Philippines, India, Sri
Lanka, and Africa.
Mature seeds
Flowers
Oil pressed from the mature seeds
Roots
In some regions, the young seed pods are most commonly eaten, while in
others, the leaves are the most commonly used part of the plant. The ﬂowers

are edible when cooked and are said to taste like mushrooms.

Leaves
Sonjna (Moringa oleifera) leaves with ﬂowers in Kolkata, West Bengal, India
The leaves are the most nutritious part of the plant, being a signiﬁcant source
of B vitamins, vitamin C, provitamin A as beta-carotene, vitamin K,
manganese, and protein, among other essential nutrients. When compared
with common foods particularly high in certain nutrients per 100 g fresh
weight, cooked moringa leaves are considerable sources of these same
nutrients. Some of the calcium in moringa leaves is bound as crystals of
calcium oxalate though at levels 1/25th to 1/45th of that found in spinach,
which is a negligible amount.
The leaves are cooked and used like spinach and are commonly dried and
crushed into a powder used in soups and sauces.

Drumsticks
photograph: an Indian drumstick by Arvin Sivaraj

The immature seed pods, called
“drumsticks”, are commonly
consumed in South Asia. They
are prepared by parboiling, and
cooked in a curry until soft.
The seed pods/fruits, even
when cooked by boiling,
remain particularly high in
vitamin C (which may be
degraded variably by cooking)
and are also a good source of
dietary ﬁber, potassium,

magnesium, and manganese.

Seeds
The seeds, sometimes removed from more mature pods and eaten like peas or
roasted like nuts, contain high levels of vitamin C and moderate amounts of B
vitamins and dietary minerals.

Seed oil
Mature seeds yield 38–40% edible oil called ben oil from its high
concentration of behenic acid. The reﬁned oil is clear and odorless, and resists
rancidity. The seed cake remaining after oil extraction may be used as a
fertilizer or as a ﬂocculent to purify water. Moringa seed oil also has potential
for use as a biofuel.

Roots

The roots are shredded and used as a condiment with sharp ﬂavor qualities
deriving from signiﬁcant content of polyphenols.

Malnutrition relief
Moringa trees have been used to combat malnutrition, especially among
infants and nursing mothers. Since moringa thrives in arid and semiarid
environments, it may provide a versatile, nutritious food source throughout
the year.

Culinary uses

Dunt-dalun chin-yei, Burmese drumstick sour soup
Moringa has numerous applications in cooking throughout its regional
distribution. It may be preserved by canning and exported.

In Bangladesh, it is made into a variety of curry dishes by mixing with
coconut, poppy seeds, and mustard or boiled until the drumsticks are semisoft
and consumed directly without any extra processing or cooking. It is used in
curries, sambars, kormas, and dals, although it is also used to add ﬂavor to
cutlets and other recipes.
The fruit meat of drumsticks, including young seeds, is used for soup. Young
leaves can either be fried with shrimp or added as a topping in ﬁsh soup.
Several traditional Cambodian dishes use leaves (sluc) of the moringa tree
known as daum m’rum, such as korko (a mixed vegetable soup). As it is a
favorite vegetable, Cambodians traditionally grow moringa trees close to their
residences.
Tender drumstick leaves, ﬁnely chopped, are used as garnish for vegetable
dishes and salads. It is also used in place of or along with coriander. In some
regions, the ﬂowers are gathered and cleansed to be cooked with besan to
make pakoras.
The leaves may be fried and mixed with dried-fried tuna chips (Maldive ﬁsh),
onions and dried chillies. This is equivalent to a sambal and eaten along with
rice and curry. In one area in the Maldives, a soup is made with these leaves
and rice, and eaten especially for breakfast during Ramazan. It is also a
common ingredient in an omelet. The pods are used to cook a mild curry.

In the Punjab region of India and Pakistan, moringa, called soanjhna or
drumstick, ﬂowers are ﬁrst separated from the stem, boiled, mashed, and
cooked. Curdle is an important element of its recipe to create a speciﬁc taste
and favorite dish. Other regions of Indian cuisine often uses moringa seed
pods and leaves in curries. The long moringa seed pods are cut into shorter
lengths and stewed in curries and soups. Because they are ﬁbrous, seed pods
are often chewed to extract the juices and nutrients, with the remaining

ﬁbrous material discarded. The ﬂowers are mixed with gram ﬂour and other
spices, then deep fried into fritters to be served as snacks or added to curries.
In Andhra Pradesh, moringa is known as “mulaga” or “mulakkai”, and in
Tamil Nadu, it is called “murungakkai”.
The green pods, leaves, and ﬂowers are used in a variety of Thai dishes, such
as curries, stir-fries, soups, omelets, and salads. One of the most traditional
dishes is sour Thai curry made with the drumstick pods and ﬁsh.
In the Philippines, moringa leaves, known as kamunggay, malunggay,
kalunggay, or marungay, are commonly added to broth as a simple soup. The
leaves may also be used as a typical ingredient in tinola, a traditional chicken
dish consisting of chicken in a broth, moringa leaves, and either green papaya
or another vegetable or in the all vegetable dish known as utan. The leaves can
also be processed with olive oil and salt for a pesto-like pasta sauce that has
become popular on the Filipino culinary scene. Moringa juice may be mixed
with lemonsito juice to make ice candies or cold drinks, possibly more
palatable to those who dislike vegetables.
In Jamaica, the sap is used for a blue dye.

Traditional medicine and research
The bark, sap, roots, leaves, seeds and ﬂowers are used in traditional
medicine. Research has examined how it might a!ect blood lipid proﬁles,
although it is not e!ective at diagnosing, treating, or preventing any human
diseases.
Extracts from leaves contain low contents of polyphenols which are under
basic research for their potential properties. Despite considerable preliminary
research on the biological properties of moringa components, there are few
high-quality studies on humans to justify its use to treat human diseases.[3

Potential adverse e!ects
Various adverse e!ects may occur from consuming moringa bark, roots or
ﬂowers and their extracts, as these components contain chemicals that
appear to be toxic when eaten. Moringa leaves have been used safely in doses
up to 6 grams daily for up to 3 weeks.

Other uses
In developing countries, moringa has the potential to improve nutrition, boost
food security, foster rural development, and support sustainable landcare. It
may be used as forage for livestock, a micronutrient liquid, a natural
anthelmintic, and possible adjuvant.
Moringa oleifera leaf powder was as e!ective as soap for hand washing when
wetted in advance to enable anti-septic and detergent properties from
phytochemicals in the leaves.

Water puriﬁcation
Moringa seed cake, obtained as a byproduct of pressing seeds to obtain oil, is
used to ﬁlter water using ﬂocculation to produce potable water for animal or
human consumption. Moringa seeds contain dimeric cationic proteins which
absorb and neutralize colloidal charges in turbid water, causing the colloidal
particles to clump together, making the suspended particles easier to remove
as sludge by either settling or ﬁltration. Moringa seed cake removes most
impurities from water. This use is of particular interest for being nontoxic
and sustainable compared to other materials in moringa-growing regions
where drinking water is a!ected by pollutants.

Links

(with thanks to Wendy Strathearn)
http://miracletrees.org
http://articles.mercola.com/sites/articles/archive/2015/08/24/moringa-treeuses.aspx
http://moringafarmaustralia.com.au
http://www.treesforlife.org/our-work/our-initiatives/moringa
https://www.youtube.com/watch?v=Cqwk9KFLTI0
http://www.webmd.com/vitamins-supplements/ingredientmono-1242moringa.aspx?activeingredientid=1242
http://moringatrees.org
http://www.daleysfruit.com.au/Herbs/horseradish.htm
PN President Maria Page had this to say: “The link that I am most excited
about is www.moringaforlife which has short tutorials. Some excellent
information about how to grow them. Some unusual points about allowing
‘bark’ to grow around seed/root before transplanting.”
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We need an Urn, a Jug….. can
you help?
“This year Permaculture Noosa would like to hold monthly Open Garden visits to
permaculture properties and places that can help show the ‘what works and what

doesn’t” of permaculture in your backyard, whilst hopefully giving you plenty of new
ideas to try. It is always good to see how others do things.

Our ﬁrst Open Garden, held last weekend, was such a
great success, with so many people attending, that it was
di#cult to keep up with the demand for refreshments. To
make things ﬂow more easily, we are looking for the
donation (or a reasonably priced) Urn of at least 6-8
litres, preferably stainless steel, to easily boil and serve a
large quantity of water. We would also like an Insulated
Water Jug (at least 5 litres) to provide cool water for
attendees, which is especially needed in our hot climate. These items both need to be
in good condition and good working order as we do not want to undertake repairs.

If you do have something that will ﬁt the bill,, please
email Judith (judith.anderson1@bigpond.com) with
details.”

/ 11/02/2016 / Uncategorized / Leave a comment

