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The Fight Against Disease—1

QUEENSLAND AGRICULTURAL JOURNAL

[1 Sept., 1959

The Stockowner
and the “Micro. Lab.”

By G. C. SIMMONS, Senior Bacteriologist

The microbiological laboratory
helps the stockowner and the whole
community in a number of impor-
tant ways, which are outlined here:

Australia is fortunate in that it
is an island continent, and introduc-
tion of disease from abroad can be
readily prevented. However, there
is no room for complacency, for
experience with bovine contagious
pleuropneumonia has shown that
once a disease is established, eradi-
cation may be expensive and time
consuming. The quarantine authori-
ties should therefore be given every
assistance in applying methods to
prevent introduction of diseases.

Our more immediate concern is
to determine the causes of ill health
in stock within our own country,
for it is only when the cause of a
disease is known that methods of
prevention, control and treatment
can be formulated on a sound,
scientific basis.

Newspaper and radio publicity
given to scientific progress might
possibly lead one to believe that all
diseases affecting livestock are
known. Of course this is not so; in
fact, it is only since the Second
World War that many of the major
diseases have been recognised and
their causes determined.

Where Research Begins

Before considering the role of the
veterinary microbiological labora-
tories in this State, a brief summary
on how diseases become defined and
reported may be of interest. Each
disease has its own symptoms and
signs but often these characteristics
may be very similar in two or more
diseases.

An individual stockowner may
have a sick animal, or one may die.
If he is wise he will call in a veter-
inarian. Specimens from this animal
will then be sent to a diagnostic
laboratory if the cause cannot be
determined from the post-mortem

(Continued from page 595)

Destroy these unwanted plants
and you’ll help safeguard your own
and your neighbours’ crops.

Spores of blue mould are like tiny
seeds. They can be carried long dis-
tances by the wind. In Queensland,
blue mould is by far the most seri-
ous disease of tobacco in the field.
But co-operation of all farmers in

destroying unwanted tobacco plants
will greatly reduce the infection.
Efficient fumigation of seedbeds is of
little value if infected root suckers,
volunteer plants and other growth
are constantly showering your young
plants with fresh spores.

—A. WINTERTON,
Agronomist.
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examination. Usually a diagnosis
can be made when laboratory and
field reports are correlated.
Occasionally, however, no reason for
the ill health can be found.

If a number of such cases occur,
then obviously there is a disease of
unknown cause which warrants

QUEENSLAND AGRICULTURAL JOURNAL

597

eradicated, there must be a well-
equipped laboratory as part of the
industry.

Each country or State must have
its own laboratory with staff having
knowledge of diseases present in the
particular area, for just as animal
breeds vary in different parts of the

Plate 1
Preparing Media on which Bacteria are Grown.

investigation. Within the limits of
staff and equipment, special atten-
tion is given to it until the cause is
determined. The essential points are
(1) the disease is reported, (2) field
and laboratory investigation reveal
an unknown condition, (3) research
is carried out on the disease.

It is obvious that if the live-
stock industry is to know what
diseases must be controlled and

country so often do the diseases
affecting those animals. The
Queensland laboratories situated at
Oonoonba and Yeerongpilly there-
fore play an important part in deter-
mining the diseases present in this
State and their relative importance
in different regions.

In Queensland,
laboratory facilities

expansion of
and staffing
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since the last war has paid divi-
dends, for many diseases previously
of unknown cause are known now to
be due to specific micro-organisms.
Consequently the appropriate con-
trol measures or treatment can be
taken to prevent further loss.

Strain 19 Vaccine

A good example of the clearer
picture we now have of disease

QUEENSLAND AGRICULTURAL JOURNAL

[1 Sept., 1959

In most herds which have prac-
tised Strain 19 vaccination, this has.
proved the case, but some of the
progressive farmers who used the:
vaccine as soon as it became avail-
able found that abortions still
occurred in their herds and that
infertility was still a problem.

Farmers who sought advice fol-
lowing such occurrence enabled the:

Plate 2
Preserving Bacterial Strains by Drying.

problems in Queensland is the situa-
tion in regard to infertility in dairy
cattle. Infertility has always been a
problem in the economic production
of dairy and beef products.
Vaccination against brucellosis with
Strain 19 vaccine has meant that
farmers should have only memories,
not experiences of contagious abor-
tion storms.

laboratory to prove that bovine
vibriosis was present in Queensland.

The laboratory studied this
disease, and with information from
other scientific sources, was able to
devise a satisfactory test to diagnose
its presence in a herd.

Treatment and control methods
for this disease are proving increas-
ingly satisfactory and so farmers
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who now avoid loss from vibriosis
should remember those who first
asked for assistance and so gave the
laboratory the chance to discover the
disease.

A similar story may be described
for bovine trichomoniasis.

Laboratory workers are always on
the lookout for those diseases known
to occur in other States or countries.

QUEENSLAND AGRICULTURAL JOURNAL
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known to be caused by the horses
eating a poisonous plant, Gom-
phrena, although not before a great
deal of microbiological examination
had been done.

Queensland Discovery

In other instances, microbioclogi-
cal research has revealed an organ-
ism not previously described else-
where. An example we can give is

Plate 3
Mouse Inoculation is Frequently Used in Diagnosis of Animal Diseases.

Qccasionally they are confronted
with a disease in which the cause
cannot be surmised just on examina-
tion of carcasses or sick animals.
Material from such disease is sub-
jected to all the skill and technique
possible by the microbiologists.

Sometimes research only serves to
eliminate a micro-organism as the
possible cause. An example is
coastal staggers of horses, now

the recognition of Brucella ovis as
the cause of a genital disease affect-
ing rams. The Queensland work led
to the knowledge that this disease
was not only important in Queens-
land but throughout Australia and
New Zealand. It is now known to
be present in the United States.

Louis Pasteur, who has been
called the “Father of Bacteriology,”
once said that chance only favoured
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the prepared. There is no doubt
this applies to the prevention of loss
from disease. If animals or birds
die, future losses may rarely be
prevented if the cause is not known.
If we neglect to obtain an accurate
diagnosis, losses will occur in future
years, for few infectious diseases die
out of their own accord once they
become established in a herd or
flock.

The diagnosis of disease caused
by infectious agents may often be
made at least tentatively by
examination of the carcass, but
usually laboratory examination must
be done to confirm or establish a
diagnosis. As these infectious agents
include many different types of
micro-organisms, each  having
adapted itself to live in a particular
host or to a particular mode of life,
the modern diagnostic laboratory
must have staff with knowledge of
each organism and the equipment
necessary to isolate and study them.

A microbiological laboratory is
expensive to equip, staff and main-
fain. Newer techniques to isolate
and study disease organisms call for
even more expensive apparatus. The
days are gone when a microscope
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and test tube were all the equipment
needed. Even the microscope
required is much more expensive.

Where is the Gain?

Quite rightly then the question
may be asked, “What does the stock-
owner and the general public gain
from having such laboratories?”

Out of the numerous answers that
can be given, we may list the
following—

(1) Diagnosis of disease.

(2) Diagnostic facilities in case of
introduction of  diseases
from abroad.

(3) Research on diseases to
devise vaccines, diagnostic
methods and control methods.

(4) Recognition of diseases trans-
missible from animal to man.

(5) Research on the proper hand-
ling of food products.

The microbiological laboratory
staff have reason to consider each
of these items important to the
whole community in producing
animal products as economically as
possible. Also, that the best use of
laboratory facilities will only occur
if all persons in, and associated with,
the stock industries work together.
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Stock and Station

Feeding the Pig.—The overfat pig
can be avoided! The bacon pig with
the heavy, soft backline, rolls of fat
along the ribs and flanks, and the
deep, Dbarrel-shaped  underline,
dresses into a carcass which is diffi-
cult to sell because of its excessive
proportion of fat to lean.  This
undesirable carcass can be avoided
by regulating the food intake.
When pigs reach porker weight,
restrict the intake of grain and
allow the animals to satisfy their
appetites with bulky foods like
pasture or hay. Feed a nutritious
ration while the pigs are growing
to porker weight so that the muscle
or lean can develop fully. Such
feeding practices lead to the produc-
tion of prime grade carcasses.

It must be realized that, irrespec-
tive of the pig’s shape, it is in the
farmer’s feeding methods that prime
carcasses are produced.

—G. W. OSBALDISTON,
Pig Branch.

Fatten Lambs Quickly.—On fat
lamb farms, it is very desirable to
fatten lambs for market as quickly
as possible. Generally, under most
favourable feed conditions for the
ewe, and crop conditions for the
lamb if lambs have to be weaned,
the time period for the lamb to
reach a good market weight will be
3 to 44 months. Such lambs should
have received no setback to their
growth in this time. By marketing
time, they should be well rounded
off, with a short dumpy body, thick
shoulders, broad back, and with
wethers, a good cod. Many Downs
farmers include portable weighing
scales of the clockface type in their
farm equipment. These are useful
for determining lamb weights in
yards. It is necessary to have a

reasonably close knowledge of the
range of weights required in market
lambs, and to check weights of lines
of lambs as they progress to see if
they have attained those weights.
The greater proportion of desirable
export prime lamb in Australia lies
in a range of weights around 28 to
36 1b.

Queensland’s lamb kill is all used
for home consumption. As lambs
around that range of weights appear
to receive the best prices at Queens-
land sales, it is reasonable to assume
that that is the type required by
butchers and housewives. To secure
carcass weights ranging from 28 to
36 1b., paddock lambs would need
to be within a range of approxi-
mately 55 to 75 1b. when fresh in
from the paddock.

Buyers bidding for fat lamb on
the hoof do not weigh the lambs,
but assess the carcass weight from
general experience. They value the
line of lamb according to primeness,
evenness of line, and make an allow-
ance for bruising and transport
stress. =~ They go by visual
appraisal, touch, long experience,
and knowledge of current market
values.

Early maturing is the main factor
to aim for in fat lamb preparation
for market. Breeding and feeding
both go towards such results.
Breeding lays down the foundation
or potential for optimum develop-
ment. Good feeding of the ewe
during late pregnancy and during
lactation is equally essential if the
potential of the lamb to grow into
a quickly matured and high-market-
value lamb is to be realised. Care
should be taken during the growth
of the lamb to see that neither the
mother nor the lamb is handicapped
by worms.
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Lambs marketed early make the
least demands on the available
pasture, crops, and stored fodder on
the property; and permit early
release of the mothers to allow for
preparation for the ensuing season’s
mating and pregnancy.

—R. B. YOUNG,
Senior Adviser in Sheep and Wool.

Pink-eye in Horses.—If neglected,
pink-eye can cause complete or par-
tial blindness in horses., Pink-eye
is an infectious inflammatory disease
that may affect one or both eyes.

Affected horses should be stabled
in a dark stall, as their eyes become
very sensitive to light. Their eyes
should then be treated several times
a day with an antibiotic ointment.
Early treatment gives the best
results.

If the disease has developed to a
more serious stage, it’s best to call
in a veterinary surgeon. But if this
can’t be arranged, use eyedrops
with some cutting action, such as
2 per cent. zinc sulphate or three to
five drops of 5 per cent. silver nitrate
solution. Alternate with this treat-
ment an antibiotic or antiseptic pre-
paration, preferably one containing
cortisone.

—S. KNOTT,
Divisional Veterinary Olfficer

Keep Pleuro in Check.—Queens-
land cattlemen are getting on top of
pleuro, but only regular inoculation
will keep the disease down.

Extensive  inoculation  pro-
grammes have sharply reduced the
number of pleuro cases reported. In
fact, fewer than 1 per cent. of
slaughter cattle from most properties
have shown evidence of pleuro in the
last year or two. Five or six years
ago, meatworks’ reports often indi-
cated that up to 15 per cent. of cattle
slaughtered showed evidence of
pleuro.
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Although the position is encour-
aging, pleuro is still present. Any
relaxation in herd vaccination is
merely inviting trouble. Don’t miss
vaccinating your young stock every
year. Combined with the vaccina-
tion of all older cattle every two or
three years, this is a good insurance
against future outbreaks.

—K. M. GRANT,

Assistant Director of Veterinary
Services.

Poultry Beginners Need More
Than Luck.—Lately, the Poultry
Section of the Department of Agri-
culture and Stock has had a large
number of inquiries from people
wishing to start poultry farming.
In many cases, people have been
under the impression that only a
limited amount of capital is needed
to start a poultry farm, and that a
good living can be made from a
flock of 1,000 layers. This may
have been true 10 years ago, but
it isn’t the case today. Poultry
farming is becoming a specialized
business and the income which the
farmer earns depends largely on his
efficiency and management.

If you intend making poultry
farming your business, you will need
a flock of at least 2,000 layers to
provide you with a good income by
present day standards. To establish
a farm of this size from scratch, you
will need at least £5,000 of available:
capital. In addition you will be
paying out for feed, without any
return, during the five months
needed to rear your pullets. Then,
for the next two months, farm costs
may exceed egg returns because the
pullets are still coming into lay and
egg size is small. This means that
you may need a further £1,000
working capital to tide you over this
seven-month period.

—R. V. BYRNES, Poultry Branch.
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Best Prices for Eggs.—It is
«ssential that a commercial egg pro-
ducer understands and tries to
.operate the law of supply and
demand to his best advantage.
Naturally the demand, or consump-
tion, of eggs tends to remain at a
fixed level throughout the year, but
‘the supply varies according to the
-seasons and consequently so does
‘the price. When the supply of eggs
is greatest the prices are low and
‘when the supply is poor, then egg
‘prices are high.

From our FEgg Marketing
Board figures, we find that produc-
tion is greatest from September to
January inclusive and prices are
relatively low. While from Febru-
ary to June inclusive, production or
supply is lowest and egg prices are
highest. Febroary to June then is
‘the period to concentrate on and is
the time when we want the pullets
to be laying most heavily.

In order to have pullets laying
well during this period, it is neces-
sary to purchase chickens in late
July or during August. These
chickens will come into lay in late
January or early February and con-
tinue to lay right through the year
till the following February—March
when they will go into the moult.
In other words, they dodge the first
moult.

The late July—August chickens
may not lay more eggs over the
laying year than, say, May hatched
chickens, but they produce at the
right time and are therefore more
profitable.

—K. D. PUGH,
Poultry Olfficer.
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Timely Tips For October

October can be a month of dry
weather and storms. Given dry
weather and scanty pasture, animals
may eat plants which they would not
otherwise touch. Also, storms may
bring on a flush of plants which
might be relished by hungry stock.
Plant poisonings are likely under
both these conditions. Generally,
treatment for plant poisoning in
stock is symptomatic. If you sus-
pect trouble from this source, con-
tack your nearest veterinary officer.
He will advise on treatment and
determine what plant is involved, so
that you may be able to eradicate
the plant.

Warts in young stock may be
seen this month. They can be
treated by surgery or a drug injec-
tion. The same drug is used in the
treatment of “lumpy jaw.”

Remember that “lumpy jaw” is
infectious. An animal with an open
“lump” is a danger to the rest of
the herd.

You may see vaginitis in your
herd this month. If it is “simple”
vaginitis, douches with 4 per cent.
zinc sulphate or powders with zinc
sulphate as a base may be worth-
while, If the vaginitis is “secondary”
and the main site of infection is in
the breeding bag, it is a good idea to
have the herd investigated to find
out what the real cause is. Then it
can be treated.

Don't let mange keep your pigs
back. Departmental trials have
shown that mangy pigs eat well but
don’t grow so well as mange-free
pigs. (In fact, mangy pigs hardly
grow at all.) Thorough treatment
of all pigs on the farm with BHC
twice within 10 days will prevent
trouble from this source.

=Rl el ol e

® Prepare your land for early summer crops.
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Brucellosis-Tested Swine Herds
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(As at 1st September, 1959)

Berkshire

Astbury, “Rangvilla”, Pechey

Clarke, E. J., Mt. Alford, via Boonah

Cochrane, S., “Stanroy”, Felton

Cock, F. R. I, Middle Creek, Pomona

Crawley, R. A., Rockthorpe, Linthorpe

Edwards, C. E., “Spring Valley”
Kingaroy

Farm Home For Boys, Westbrook

Fletcher, A. C,, “Myola” Stud, Jimbour

French, A., “Wilson Park”, Pittsworth

Grayson, D. G., Killarney

H. M. State Farm, Numinbah

H. M. State Farm, “Palen” Stud, Palen
Creek

Handley, J. L., “Meadow Vale”, Lockyer

James, I. M. (Mrs.) “Kenmore” Stud,
Cambooya

Kimber, E. R., Block 11, Mundubbera

Law, D. T., “Rossvill’ Stud, Aspl

Lees, J. C., “Bridge View"” Stud, ‘?;mdina

Ludwizg & Soms, A. R., “Beau View” Stud,
Beaudesert

Stud,

McLennan, G. J., “Murcott” Stud, Willowvale

O’Brien & Hichey, J,, “Kildurham” Stud,
Jandowae East

Orange, L. P,, “Hillview”, Flagstone Creek

Pfrunder, P. L., Pozieres

Pick, L., Mulgildie

Potter, A. J., “Woodlands", Inglewood

Puschmann, L., “Tayfield” Stud, Taylor

Q.AH.S. & College, Lawes

Regional Experiment Station, Hermitage

Rosenberger, N., “Nevrose”, Wyreema

Schellback, B. A., “Redvilla” Stud, Kingaroy

Smythe, E. F., “Grandmere” Stud, Manyung,

Murgon

Stark, H. L., “Florinda” Stud, Kalbar

Thomas & Sons, F., “Rosevale” Stud, Laravale

Traves, G., “Wynwood” Stud, Oakey

Weier, V. F., '"La Crescent”, Clifton

Wolski, A., *“Carramana’, Warra

Young (Jor)., W., Kybong, via Gympie

Large White

Assenbruck, C., Mundubbera

Barron Bros., “Chiltern Hill”, Cooyar

Bell & Son, E. 1., “Dorne”, Chinchilla

Butcher, Dr. B. J. & Parnwell
Plunkett, via Tamborine

Clark, L. D., Greens Creek, Gympie

Duncan, C. P., “Hillview"”, Flagstone Creek

Fowler, S., “Kenstan®, Pittsworth

Franke, H. J., “Delvue” Stud, Cawdor

Garrawin Stud Farm Pty. Ltd., 657 Sandgate
Rd., Clayfield

Gibbons, A. E. H., Mt. Glorious

Gibson, H., ‘“Thistleton” Stud, Maleny

H. M. State Farm, Numinbah

Hall, M., “Milena” Stud, D’Aguilar

Heading, J. A., “Highfields”, Murgon

Horton, C. J,, “Mannuem Brae”
Mannuem, Kingaroy

Hutton, G., “Grajea’ Stud, Cabarlah

Jensen, S., Rosevale, via Rosewood

Jones, K. B., “Cefn” Stud, Clifton

Kahler, J. & §., East Nanango

Kanowski, A., “Exton”, Pechey

Kennard, R. B., “Collar” Stud, Warwick

(Mrs.),

Stud,

Larsen, H. L., “Oakway” Stud, Kingaroy

Law, D. T., “Rossvill” Stud, Aspley

Lees, J. C., *“Bridge View", Yandina

Lobegeiger, L. C., “Bremer Valley”
Moorang, via Rosew

Mack, A. J., Mundubbera

Palmer, A., “Remlap"”, Greenmount

Pampling, G., Watch Box Road, Goomeri

Postle, R., *“Yaralla” Stud, Pittsworth

Powell, R. 5., "Kybong”, Gympie

Q.AH.5, & College, Lawes

Radel, V., Coalstoun Lakes

Regional Experiment Station, Biloela

Robinson, O. R., & 0. J., “Linvale”, Argoon,
Biloela

Skyring, G. I., “Bellwood” Stud, via Goomeri

Stanton, H. R., “Tansey” Stud, via Goomeri

Stewart, L., Mulgowie, via Laidley

Stumer, K. F., French’s Creek, Boonah

Stud,

Wharton, C. A., *“Central Burnett” Stud,
Gayndah

Wieland, L. C. & E., Lower Cressbrook,
Toogoolawah

Zahnow, W., Rosevale, via Rosewood

Tamworth

Armstrong, H. J., “Alhambra”, Crownthorpe,
Murgon

Booth, J. D., Swan Creek, Warwick

Campbell, P. V., “Lawnhill” Stud, Lamington

Coller, R. H., Tallegalla, via Rosewood

Fletcher, A. C., “Myola” Stud, Jimbour

Herbst, L. “Hillbanside”, Bahr Scrub,
Beenleigh

Kajewski, W., “Glenroy” Stud, Glencoe

Kanowski, 8. E., “Miecho”, Pinelands

Potter, N. R., “Actonvale” Stud, Willcamp

Regional Experiment Station, Kairi

Salvation Army Training Home For Boys,
“Canaan” Stud, Riverview

Skerman, D. F. L., “Waverley”, Kaimkillenbun

Stephens, T., “Withcott” Stud, Helidon

Thomas & Sons, F., “Rosevale” Stud, Laravale

Wieland, L. C. E., Lower Cressbrook,
Toopoolawah

Wessex Saddleback

Ashwell, J., “Green Hill”, Felton South
Burnett, G. C., “Rathburnie” Stud, Linville
Cooper, G. J., Neumgua

Douglas, W., “Greylight” Stud, Goombungee

Law, D. T., “Rossvill” Stud, Aspley
Mack, A. J., Mundubbera

Scott, A., Wanstead Stud, Grantham
Smith, C. R., “Belton Park’, Nara

Dunlop, J. B., “Kunawyn”, Acacia Road, “Wattledale” Stud, 432 Beenleigh Road,
Kuraby Sunnybank
Kruger & Sons, “Greyhurst” Stud,
Goombungee
Large Black

Pointon E., Goomburra
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So You Want To Go
Poultry Farming?

By C. W. TUTT,
Poultry Adviser.

There always are some questions
the newcomer to any business wants
answered. Apart from technical
ones, there are the ones relating to
COSTS and PROFITS.

Poultry farming is no exception.
Attracted by high prices for eggs,
people at present outside the
industry are showing renewed
interest in poulfry farming as a
business.

Capital Resources

The person concerned knows
how much capital he has available
to “put into” or “buy into” a poultry
farm. If he is going to “put into”
a poultry farm, and plans to build it
up from a largely undeveloped piece
of land over a period of time, he
should know to within a very near
figure, the amount it is going to cost
him—and the profits he can expect.

If he buys a poultry farm as a
going concern it is of value to him
to know the capital he would require
if he built, equipped and stocked a
new poultry farm.

To the prospective poultry
farmer in both of these categories
therefore, the following figures
based on present day costs will be
of interest:

1. Satisfactory  housing  and
equipment can be expected to cost
£1 8s. for each layer.

2. Capital required to house
1,000 layers satisfactorily is £1,400.

3. Stock can be reared to the
point of lay for 12s. each.

4. Capital required to rear 1,000
pullets is £600.

5. £2,000 is therefore required
for a farm unit of 1,000 layers.

6. Working capital to the extent
of £1,000 would be desirable to tide
the new farmer over the period
when the farm is being developed
and therefore unproductive.

Earning Power

Pullets can be expected to earn
more than hens for they generally
lay at a greater intensity than hens.

“Pullets” can be defined as adult
female fowls which have not com-
pleted a year’s lay. Hens, or second
year hens as they are called in the
industry, are those which have com-
pleted a year’s lay, and have
moulted. Pullets in present Queens-
land flocks can be expected to lay
an average 168 to 180 eggs a year.
Second year hens can be expected
to lay between 120 and 132 eggs
each in a year.

Thus it can readily be seen that
pullets are more profitable than
hens. On comparable rations
second year hens eat at least 2 Ib.
more feed for every dozen eggs pro-
duced than pullets.

Besides the marked difference of
overall earning power between the
second year hens and pullets, as
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shown by their production figures,
profitability of either is considerably
affected by the time of the year
when much of the production takes
place. It is more profitable to pro-
duce eggs when egg prices are
higher. On the basis of average
annual production and average
annual net return for eggs, it is
expected that a pullet will earn
£1 4s. 94d. at the present time.

Egg Price Is Not All Profit

With “hen” eggs retailing at
6s. 6d. a dozen in southern Queens-
land (4-6-59), poultry farming may
appeal as an easy-money field to
the newcomer entering the industry,

But there are expenses! A break-
down of the selling price reveals:—

8d. a dozen goes in the

retailers’ margin.

1s. 04d. a dozen goes in deduc-
tions made by the Egg Mar-
keting Board.
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2s. 84d. a dozen is devoured
by the costs of production,

A total of 4s. 5d. that is NOT
profit.

The profit margin is 2s. 1d. a
dozen. It should be appreciated
the average profit per dozen eggs
throughout a year is not so much.
The average price paid for first
quality hen eggs through 1958 was
60.26d. a dozen. The average
deduction was 6.51d. a dozen. The
average payment to producers was
4s. 53d. a dozen. The cost of pro-
duction was 2s. 81d. a dozen. The
average net profit was 1s. 91d. a
dozen.

The Cost

Feed accounts for 75 to 80 per
cent. of the total costs of producing
eggs. The amount of feed required
by pullets to produce a dozen eggs
on an average ration is 7 Ib.
Through 1958, layers’ mash cost
33d. a pound and so represented

Plate 1

These Young People are Looking at an Intensive Laying Shed, the Type
Required for Successful Intensive Poultry Farming.
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2s 21d. in the cost of a dozen eggs.
Any upward or downward move-
ment in the price of poultry feed is
quite important to the poultiry
farmer, as each #d. a 1b. represents
3id. on a dozen eggs, equal to
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substitute for good husbandry.
There is no short cut, nor cheap
way of building up a sound poultry
farming business.

Good buildings and equipment
and adequate accommodation make

Plate 2
On the Inside of this Intensive Laying Shed are Feeding Hoppers which

Prevent Feed Wastage.
loose, dry litter.

Other costs besides feed are
freight, depreciation on housing
and equipment, stock replacement
loss, labour, and interest on capital.
These, excluding labour, total 61d.
a dozen.

This cost is very variable,
depending on the efficiency of the
farm, and no attempt to assess its
value in the cost of production is
made here. The newcomer to
poultry farming may like to regard
payment for his labour as part of
the profit of poultry farming.

Good Husbandry is Essential

Experiments and experience have
both shown there is no satisfactory

There is plenty of perching space and four inches of
Also in use is a handy, multi-purpose farm cart.

for convenience of working, and
these are a necessity to enable the
would be poultry farmer to care
for a sufficiently large flock to
return him a good living.

Flock Size

“How many layers do I require
to make a good living?”, the new-
comer invariably asks. “About
1,500, is the round figure answer
at the present time. An ALL
PULLET flock of this number,
properly looked after, should return
you about £1,860 profit.

Egg prices vary from year to
year, depending on the demand of
available markets and the supplies



608

o

QUEENSLAND AGRICULTURAL JOURNAL

[1 Sept.,, 1959

PRICE PER DOZ

(e

VB, T o2 ‘;'\::‘r
§ BT

PROFITS

OTHER COSTS
FEED COSTS

-—l IST QUALITY EGGS TOTAL 4s5%.. I

Plate 3
Showing the Refurn from First Quality Eggs in 1958.

of eggs available to meet it. In
addition, seasonal variations influ-
ence the supply of grains and meat-
meals available which have a very
important influence on the cost of
production. Both of these largely
determine the profit margin.

In south-eastern Queensland and
central Queensland, all producers
keeping 50 or more fowls are
required to market their eggs
through the Egg Marketing Board.
Approved producers are granted
permits by the Egg Marketing
Board to sell eggs direct to cus-
tomers. Every holder of a permit
is required to furnish monthly
returns of all eggs sold to the Egg
Marketing Board and pay such
levies as the Board may require. At
present (4-6-59) these levies
amount to 74d. a dozen.

Farm Site and Buildings

A large proportion of Queens-
land poultry farms are situated in
and near the Greater Brisbane area.
An advantage these farms enjoy is
their proximity to the main Queens-
land market for poultry products.

Future expansion may well be
mainly outside this area owing to
the “building in” of many suitable
areas by residential expansion. This
factor should be evaluated by those

contemplating the establishment of
a new poultry farm.

Brisbane Area

Brisbane City Council ordinances
in respect to poultry farms require
the following:

(1) Plans and specifications of
all structures to be submitted to,
and approved by the Building Sur-
veyor.

(2) The site upon which poultry
sheds and other buildings are to
be erected to be approved by the
Health Inspector.

(3) The poultry sheds and/or
any concrete floor or floors of like
material to be made rat-proof.

(4) All poultry to be kept at
least 200 ft. from any dwelling or
habitable building.

(5) All poultry to be kept at
least 100 ft. from any natural water-
course or roadway.

Poultry farming is a job requir-
ing attention seven days a week.
It has its disappointments and its
rewards. It’s up to you to make
your appraisal, of the costs and
profits. If you want to go poultry
farming make sure that you have
taken a close look at those figures
which mean success or failure in
any venture—costs!

[ENEENanana)
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Pigs Poisoned

By White Cedar Berries

By S. G. KNOTT and P. D. RANBY,

If you have white cedar trees in
your pig or poultry pens, either
destroy the trees or remove the pens
to another site. The berries from
these trees often cawvse losses of
pigs and sometimes of poultry too.

Loss of pigs from eating white
cedar berries was seen recently.
One morning in June, a farmer at
Camp Mountain found sickness and
deaths (see Plate 2) amongst a litter
of nine piglets. The piglets were
one month old and had been thriv-
ing. Post mortem examination of
the four dead piglets revealed large
numbers of yellow, egg-shaped
berries in their stomachs. The
three sick piglets showed a wobbly
gait when walking but preferred to
lie down. Two of these died several
days later.

Veterinary Officers.

Plate 1

A Typical Cluster of White Cedar
Berries.

Plate 2
These Suckling Pigs Died From Eating the Berries of the White Cedar.
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Soursob
Declared

Noxious
Weed

By S. L. EVERIST,
Government

Botanist.

Recently, soursob (Oxalis pes-

caprae) was reported from several
localities in southern Queensland;
in one instance as a weed among
pineapples. The plant, which pro-
duces attractive yellow flowers, is a
very serious weed in some other
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(Continued from page 609)

The young pigs but not the sow
were able to leave and enter the
sty through a small opening. A
white cedar tree loaded with berries
was found 50 yards away and many
berries had fallen to the ground.

Over the years, losses have been
reported from most areas where
white cedar trees grow. Young
suckling pigs that have escaped
from their pens and gone searching
for extra food, have been reported
to be killed by white cedar berries.

Outbreaks are more likely in pigs
than other domestic animals.

In cases of poisoning from white
cedar berries, the farmer usually
reports sudden deaths and illness
in pigs that have been thriving. Sick
pigs stagger about and show signs of
abdominal pain and prostration. In
addition, they may also pant and
show bluish gums—both signs of
interference with blood oxygenation.
The berries may also cause patchy
bowel inflamation and lung conges-
tion although these changes are not
always present.

There is no specific antidote for
the poison but it is wise to give
affected pigs a purge as soon as
possible.
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States, particularly South Australia,
Although there is no certainty that
it will become so aggressive here,
recently it was declared noxious
under the Stock Routes and Rural
Lands Protection Acts as a pre-
cautionary measure.

The plant has a perennial root-
stock, swollen here and there into
white, fleshy tubers, and producing
numerous bulbs and bulbils. There
is no stem above ground, numerous
leaves arising directly from the
crown of the rootstock.

The leaf consists of a long, yel-
lowish green, fleshy stalk, and three
clover-like, wedgeshaped leaflets,
notched at the tip and resembling
the traditional shamrock; each leaf-
let is usually marked with purple
spots and all have the power of
folding up or “going to sleep”.

Stems and leaves have a sharp,
acid flavour.

The flowers are on slender stalks
in clusters of about 16 at the top
of upright stalks longer than the
leaves; the 5 petals are bright yel-
low and about 1 in. long,

Ripe seeds are rarely produced
in Australia, and the plant spreads
by means of the bulbils, which are
easily detached from the parent and
are carried about on implements,
boots or the feet of animals.
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In Queensland, soursob has been
found growing wild in a few places
on the Darling Downs, West More-
ton and the near North Coast.
Ocassionally it is grown in gardens.

The plant contains oxalates in
fair quantity, and has killed num-
bers of sheep in other States, mostly
when the animals were hungry and
low in condition.

How to Get Rid of It

Those who have it, should get
rid of it before it spreads. 'This
can be done by mixing sodium
chlorate with water at the rate of
1 1b. to 4 gal., and spraying the
plants until they are wet. At this
low concentration, there is not much
residual effect on the soil, and most
grasses will recover.

Solutions of ordinary sodium
chlorate should be used with care
because if these solutions are
allowed to dry out on boots or
clothing, they can take fire if rub-
bed or struck. Proprietary prepara-
tions are available which contain
extra chemicals to reduce this fire
risk. These are mostly only half
the strength of powdered sodium
chlorate and should be mixed
accordingly.

Book on South-Eastern Queensland Flora

Although compiled in the first place for beekeepers, The Honey
Flora of South-Eastern Queensland has a use for farmers and others
interested in botany. It contains illustrations and descriptions of the
important ironbarks, gums, bloodwoods, boxes, stringybarks, wattles,
teia-trees, and cultivated plants such as lucerne, pumpkins, oranges and
clover.

The Honey Flora of South-Eastern Queensland contains 199 pages
and 178 illustrations. Prices are: In Queensland 15s. a copy, with a 3s.
discount to registered apiarists, University botany students and book-
sellers; elsewhere £1 a copy.
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The Way To

Successful growers of parsnips are
specialists, who use methods as
recommended here.

The parsnip (Pastinaca sativa) is

a native of the Mediterranean
region. It has never become an
important commercial crop in

Queensland, possibly because the
demand is restricted to consumers
who appreciate the rather distinctive
flavour of the roots. The plant is
somewhat fragile in the early stages
of growth and production is more
or less confined to specialist growers
who are not deterred from planting
by the need for thorough land pre-
paration and careful attention to
details.

Land Preparation

Any well-drained soil of reason-
able depth can be used for parsnips
but growers show a preference for
the light sandy loams. On the
heavier soils, the preparation of a
fine seedbed involves the use of
rippers, chisel ploughs or deep
cultivators before the soil can be
brought to a fine tilth.

Thorough pre-planting tillage is
essential. The soil must be free
from lumps, stones and trash, all of
which interfere with the downward
penetration of the developing root.
Such mechanical obstacles are
responsible not only for uneven
germination but also for much of the
rough skin and forking characteris-
tics which sometimes show up in
roots at harvesting.

On the lighter types of soil, single
row plantings on the “flat” are
normal. In many vegetable-growing
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Grow Parsnips

By C. N. MORGAN.
Senior Adviser in Horticulture.

areas, however, the soil type is a
friable clay-loam, sometimes of
shallow depth. On such soils, the
crop is planted on beds raised some
6 in. above the general ground level,
and the required surface tilth is
obtained with a scraper board which
breaks up clods liable to interfere
with planting operations. The beds
are usually about 3 ft. centre to
centre, and about 2 ft. wide, which
is sufficient to carry two rows of
parsnips.

Plate 1
Young Parsnip Crop in the Sunny-

bank District. The soil is a deep,

sandy loam and the crop has been

established on the “flat” in single
TOWS.
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Soil Fumigation

Parsnips are very susceptible to
attacks by root-knot nematodes,
which cause unsightly lumps on the
roots and reduce keeping quality
after harvesting.

In areas where nematode damage
has been experienced the soil should
be fumigated with DD or EDB (124
or 15 per cent. v/v) at least two
weeks before planting. These liquid
fumigants are injected into the soil
through flexible hoses attached to
tine implements in rows one foot
apart at a depth of 6 to 8 in. The
rate of application is 4 pint per
chain of row (20 gal. to the acre).
For good results the soil must be
in seed-bed condition and should be
compacted with a medium-weight
roller immediately afterwards.
Watering to wet the surface inch of
soil after treatment helps to increase
control in the surface layer of the
soil.

Nutrition

Most of the coastal soils in
Queensland are moderately to highly
acid. The parsnip has a high lime
requirement and marked responses
to applied lime have been recorded
on a number of occasions. A soil
pH of not less than 6.0 is con-
sidered desirable for the crop. In
most vegetable growing areas, it is
difficult to maintain a pH of this
order, particularly in the heavier
rainfall areas. An application of
lime or dolomite to land which is to
be used for parsnip growing is there-
fore generally desirable.

Rates of application will vary with
the acidity and texture of the soil.
On the heavier soils, they may range
from 1-2 tons to the acre and on the
lighter soils, from %-—13tons to the
acre. Either lime or dolomite may
be used but the latter should be
applied if magnesium deficiency
symptoms have been recorded pre-
viously in crops grown in the area.
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Both may be broadcast over the
surface of the ground in the final
stages of land preparation and then
cultivated in.

The parsnip crop makes heavy
demands on the nutrients of the
soil. =~ Manures are sometimes
applied before planting, but they
must be thoroughly decomposed as
raw organic matter in the soil tends
to induce malformation of the roots.
Rates of application vary from 5 to
10 tons to the acre. Supplies of
manure are, however, limited and
most parsnip growers rely entirely
on artificial fertilizers to produce the
crop.

The standard fertilizer is a
5/13/5 mixture. It is available in
two forms, one of which contains a
considerable proportion of blood
and bone while the other is wholly
water-soluble. The first of these is
used in the basal dressing at the rate
of 8-10 cwt. to the acre. It may
be broadcast over the land in the
later stages of land preparation or,
alternatively, distributed along the
bottom and sides of furrows in the
row positions when the land is
almost ready for planting. The
former practice is generally prefer-
able as high concentrations of
fertilizer near the developing root
of the young plant increase the risk
of forking, especially if rainfall is
sub-normal and water supplies for
irrigation are limited.

Where the previous crop in the
rotation has been heavily fertilized,
and the residual nutrients are in
good supply, rates of application for
the basal fertilizer can be substan-
tially reduced.

Side dressing fertilizers are
normally required shortly after
thinning and again four weeks later.
In this case, a soluble 5/13/5 mix-
ture is used at a rate of 14-2 cwt.
to the acre. The fertilizer is banded
along both sides of the parsnip row
and chipped in. Times of applica-
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tion and rate of application may, of
course, be varied according to the
growth behaviour of the crop.

Planting

Only one parsnip variety—
Hollow Crown—is grown commer-
cially in Queensland. The roots are
large and well-shaped and yields are
high.

With plantings on the flat, Tow
spacings vary from 15 to 18 in,,
depending on the implements used
for cultivation. On raised beds,
however, the two rows are 12 to
15 in. apart.

The seed is sown at a rate of 4-6
Ib. to the acre or approximately
4 oz. to 100 ft. of row. The normal
depth of sowing is from % to # in.,
and precision planting is necessary
to ensure even germination. The
best results are obtained when a
mechanical planter is used on a
firm seed-bed. Such planters are
usually fitted with a roller which
packs the soil after the seed is sown.
When the seed is hand planted, the
seed-bed should be immediately
rolled and irrigated.

On some soil types, the surface
tends to cake when irrigated and
the crust interferes with germination.
Any such crust which appears on
the ground between sowing and
germination should be broken up
with a fork hoe or by running a
small spiked roller over the rows.

Only new seed should be used
for planting. Parsnip seed loses its
viability very quickly; old seed
invariably germinates irregularly and
gives an uneven stand, both of which
create difficulties in handling the
crop later on.

The parsnip is a long-season crop
and takes from 5 to 6 months to
mature. In coastal areas, succes-
sional plantings are made from late
February to May. In the cooler
upland districts, earlier planting is
permissible. Late plantings are
rarely successful; root quality is
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inferior and, in any case, the con-
sumer demand for parsnips declines
rapidly in the warmer months of
the year.

Weedicides

In parsnips, as in carrot crops,
weeds can be controlled with white
spirit and power kerosene, both of
which are selective weedicides.

The normal practice is to spray
the parsnip row about 10 days after
planting and before germination
takes place. Usually a heavy crop of
weeds develops before the germinat-
ing parsnips appear above ground.
The pre-emergence spray destroys
these weeds and ensures that young
seedlings do not encounter exces-
sive competition. The second spray
is usually applied about three weeks
later, when the plants are in the
fern-leaf stage.

With this schedule, little or no
hand weeding is necessary. Weeds
developing between the rows are, of
course, controlled with tillage imple-
ments.

Certain precautions are necessary
when weedicides are used after the
parsnips have germinated.  The
spray should be applied as a fine
mist in sufficient quantity to wet the
weeds without excess run-off onto
the soil. In addition, applications
should be restricted to the late after-
noon when temperatures are falling
and the leaves are dry; morning
applications involve a risk of injury
to the plant,

Thinning

Given a reasonably good germina-
tion, the seedlings will be packed
close together in the row and, if
unthinned, the roots develop slowly
and a considerable proportion may
be small and possibly malformed.
In commercial practice, thinning is
essential.

This operation is usually carried
out by hand some three to four
weeks after germination, when the
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seedlings are just large enough to
handle. The job is done by hand
and the best of the young plants are
retained to give an average spacing
between the plants of approximately
3 in. Thinning operations are
simplified if a scuffler with specially
adjusted tines is run alongside each
row to leave the young plants on a
ridge about 2 in. thick.

After thinning, the soil should be
compacted by irrigation.

Harvesting and Marketing

Parsnips are harvested when the
roots are 1% to 2 in. in diameter at
the crown. There is a limited trade
for bunch roots, each bunch com-
prising 12 roots with the tops on.
The bulk of the crop is, however,
marketed in bags containing topped
roots which are graded for size,
The normal grade standards are—
No. 1 grade: sound, well-shaped
roots not less than 2 in. in diameter
and 6 in. in length; No. 2 grade:
sound, well-shaped roots not exces-
sively shrivelled and not less than
1% in. in diameter and not less than
4 in. in length. Deformed, cracked
or diseased roots should never be
consigned to market.

The roots may be pulled in light-
textured soils but it is more usual to
dig them carefully with a fork in
order to avoid damage. Pulling is
more or less restricted to the lighter
soil types. A plough furrow may be
opened-up alongside the row to
make pulling easier. After pulling,
the roots are topped about % in.

above the crown, washed and
bagged.
Men engaged in harvesting

parsnips sometimes suffer from skin
complaints characterised by painful
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blisters on the neck and arms.
Individuals differ in their suscep-
tibility to the complaint, and there
is some evidence that the trouble is
more pronounced when the crop is
harvested wet than when harvested

dry.

Points to Remember

1. Prepare the seed-bed at least
12 in. deep.

2. Fumigate before planting in
land with a nematode history.

3. Lime the soil when necessary,
and fertilize heavily except in
the more fertile soils.

4. Use new seed and sow it in
firm ground.

5. Conirol weeds early in the life
of the crop.

Plate 2

Parsnips Bagged for Market. The
roots must be graded for size and
quality.
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Orchard and Garden

Kelthane Controls Red Spiders on
Strawberries.—Red spiders are
troublesome on strawberries during
each spring in Queensland and con-
trol of these pests has been a parti-
cular worry to growers because of
the limited range of suitable miti-
cides available for use. Entomolo-
gists in this State have, over a num-
ber of years, conducted extensive
investigations with likely materials
in an endeavour to obtain one or
more showing a high degree of con-
trol combined with a low health
hazard. Kelthane, a new organic
miticide has these features and is
recommended especially for use on
strawberries. It should be used at
a strength of 0.05 per cent. active
ingredient at intervals of two weeks
during periods of attacks. As with
any material of this kind, it is neces-
sary to give a thorough cover to the
under leaf surface, and applications
should be spaced a few days before
fruit picking.

—A. R. BRIMBLECOMBE,
Senior Entomologist.

Market Only Top Quality
Beans.—Only high quality beans,
picked at the right stage of matur-
ity, will secure top market prices.
But they should also be well packed,
as bad handling and packing can
easily reduce your returns.

The best stage for picking beans
is when the pods have ceased to
grow any longer. The seeds will
then be about a quarter of an inch
long. If beans are left on the plant
for too long, the seeds continue to
grow after picking and the pods
become stringy. If they’re picked
too young, they will wilt quickly.

Beans should be picked every
three or four days. After picking,
cases or bags should be held in a

cool place. Cases must be stacked
on their sides to allow for the bulge
of the lids. To prevent the lower
layers being crushed, bagged beans
should not be stacked too high.

—K. KING,
Senior Adviser in Horticulture.

Avocadoes Are Touchy.—So
you're thinking of planting avoca-
does? Yes! The trees are attrac-
tive, and the fruit has a glamour
all its own.

Assuming that you have the
warm, frost-free area which is pre-
ferable for these trees—there are
yet two major limiting factors which
you must consider and investigate.

These are the depth and drainage
of your soil. I don’t know of any
other fruit tree that is more easily
damaged or killed by excessive soil
water, which causes root rots and
leads to disease attacks.

Most fruits will tolerate fairly wet
conditions for a week or more.
Three days of waterlogging, how-
ever, and avocadoes will give up the
ghost!

The soil must be deep and friable
—well-drained to a depth of 4 or 5
ft., or more if possible. Don't take
chances; be certain!

Get a soil auger and sample the
area deeply in a number of places.
Watch out for changes in colour
and texture. Colour changes in the
profile often indicate drainage
trouble; mottling with blue and
white streaks are a sure indication.
A clay subsoil or hardpan, of course,
rules out the soil type immediately.

You can’t afford not to be cer-
tain; the avocado is definitely one
tree that just won’t stand wet-feet!

—D. DOWDLES,
Horticulture Branch.
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The job of guiding a club

By ]. PARK, Staie Organiser,

Junior Farmers’ Organisation.

JUNIOR farmers’ clubs, like all
voluntary youth organisations,
need competent guidance. At the
club or “grass roots” level this can
best be given by members of the
advisory committee. These com-
mittee members must understand
the club and know how to help it
without taking initiative and author-
ity away from the members. The
advisers should be experienced
people to whom the club members
can turn for help and advice.
Because they are experienced, the
advisers have something valuable to
offer: advice. But giving advice is
a delicate matter. It is easy to offer
too much, and equally easy to offer
it the wrong way.

Composition of Committee

It is not possible to lay down
rules for the composition of the
club advisory committee. The
needs of individual clubs in this
regard differ widely, and the avail-
ability of suitable advisers is equally
variable.

It is generally accepted, however,
that the members of the committee
should be mature persons older in
years than the club members. It
should contain people of different
vocations and from different walks
of life. In the interests of the girls
in the club, women should be repre-
sented as well as men. If represen-
tatives of local organisations are on
the committee, the club can be
linked to these in ways helpful to
both.

The number of advisers will not
be the same in all clubs but will vary
according to the size of the club and
to the frequency of its meetings. A
large club with a varied programme
and a number of active groups which
meet often will make greater
demands upon its advisory commit-
tee than a smaller one or one which
meets less often.

The size of the committee is, how-
ever, a less important consideration
than the personalities of its
members.

Election

In a club’s first year, the advisory
committee is often the small group
of people who sponsored the club.
Thereafter, the advisory committee
is elected annually by the club mem-
bers. Before a nomination is made,
the person concerned must be asked
and must agree to stand for election.
Naturally the voting will be by secret
ballot and not a show of hands.
Retiring members are eligible for
re-election but this does not mean
that the committee shall be elected
en bloc as an easy way of disposing
of the business. The election of
advisers should be taken seriously
both by those who have been
nominated and by those who will
cast the votes.

It is not unusual to find that an
advisory committee member may
seldom attend meetings and may
take little real interest in the club.
Where politeness discourages the
club members from “dropping” such
a person from their list of nominees,
a hint from his fellow advisers that
he might consider not standing for
election again would not be out of
place.
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Meetings

As well as attending club gather-
ings, the advisory committee may
find it desirable, if not necessary, to
meet informally to discuss club
affairs. It is advisable also that
occasional meetings between the
advisers and the club executive be
held. All meetings of the advisory
committee should have some specific
purpose, for example, to consider
the progress being made by the club,
or to discuss the suggestions which
are to be made to the club by the
committee concerning its pro-
gramme. While all such meetings
of the advisory committee will be
informal, it is essential that a
record of all the meetings should be
kept. For this reason, if for no
other, it may be advisable for the
committee to have a chairman and

a secretary.
Duties of Committee

The first duty of every adviser is
to know what a junior farmers’ club
is for, and how it can help the young
people of the community. This
knowledge comes from living in the
locality and being in close touch
with its people; from learning what
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other clubs are doing; and from a
study of the Junior Farmers' Hand-
book, which may be obtained free
of cost upon application. The com-
mittee must understand particularly
well the organisation of the club
itself and appreciate its relationship
with the zone council and the State
council. Unless they do this, they
pannot set an example—as they
should—of willingness to co-oper-
ate with the zone and State bodies.
This information can be gained not
only from the official Handbook but
also from such people as the organis-
ing staff members and the local State
councillors.

(TO BE CONTINUED)

HINTS FOR CLUB MEMBERS

Don’t try to push inexperienced
members into a debating team. To
debate well requires self-confidence
as well as skill. Make a start with
discussion groups using familiar
topics; conduct mock meetings with
all members speaking to motions
which lend themselves to friendly
argument. Finally, encourage mem-
bers to give short talks.

Standardised Bale Markings

JULY to September is the greatest peak period for Queensland sheep
shearings. About 40 per cent. of Queensland’s sheep are shorn in

these months.

The Australian Wool Bureau scheme for standardised bale markings

is becoming increasingly used by sheepmen in all States.

Wool clips

branded with standard bale markings define the standards of wool for

each particular property; not the qualities.

If bales are branded with

standard markings the broker knows easily which is the best wool of
any particular clip. Similarly, the buyer knows which wool to turn to
immediately, when he is looking for the top line. Where standardised
markings are not used it is often the case that each bale has to be
opened up and examined on the broker’s floor.

Brochures relative to implementing standardised bale marking are
obtainable from your local Sheep and Wool Officer.

—R. B, YOUNG, Senior Adviser, Sheep and Wool Branch.
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Try These Tomato Recipes . ..

As a vitamin C rich food,
tomatoes are among the best.
One good-sized, vine-ripened
tomato will give you about half
your day’s quota of vitamin C,
as well as a generous amount of
vitamin A,

To get most good from tomatoes,
eat them raw and fresh. But
remember they hold a large share
of their vitamins even when cooked
or canned.

Tomato Tips

® Sort and use ripest tomatoes
first. Keep the rest spread out
where it’s cool . . . the refrigerator
is a good place.

@ Peel and cut tomatoes quickly,
just before you are ready to cook
them or serve raw in salad. If you
must prepare tomatoes ahead of
time, be sure to keep them covered
in a cold place until you use them.

® To peel tomatoes.
Stroke the skin with the back of
a knife until loosened, or

Dip in hot water 1 to 2 min,,
then quickly into cold-water, or

Run tip of fork into tomato and
rotate over a flame until the skin
wrinkles slightly.

Green tomatoes, caught by the
first light frost, can be brought
indoors. “Mature greens”—those
about to turn colour and often with
a white spot around the blossom
end—will ripen at cool room tem-
peratures (55 to 70 deg. F.) in
either sunlight or shade. Spread
them out.

Immature green tomatoes won’t
ripen and are likely to rot if kept
too long. 1It’s best to pickle or cook
them soon after picking.

Fried Tomasatoes

Slice 6 medium-sized ripe or
green tomatoes about % in. thick.
Dip in mixture of 4 cup fine, dry
bread crumbs or flour, 4 teaspoon
salt, and a little pepper. Cook
in a small amount of fat until brown
on both sides. If desired, dip toma-
toes in beaten egg, then in flour or
bread crumbs before cooking. Six
servings.

Scalloped Tomatoes

31 cups sliced fomatoes

% cup minced onion

2 tablespoons minced green pepper, if
desired

1 teaspoon salt

Pepper

Sugar, if desired—} teaspoon for ripe
tomatoes, 1 tablespoon for green

2 cups soft bread crumbs

2 tablespoons fat

Combine tomatoes (ripe or
green), onion, green pepper, salt,
pepper, and sugar if used. Place
in a baking dish alternate ldyers
of tomato mixture and bread
crumbs, ending with bread crumbs.
(For a thinner mixture, omit 1 cup
lof the crumbs). Dot with fat.
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Bake in a moderately hot oven (375
deg. F.) 20 to 30 min. for ripe
tomatoes, about 45 for green.

If desired, sprinkle 4 cup grated
cheese over the top for the last 10
to 15 min. of baking. Six servings.

Baked Tomatoes

Wash and remove stem ends of
6 medium-sized tomatoes, ripe or
green., Place in a baking dish,
brush with melted fat, and sprinkle
with salt and pepper. Add just
enough hot water to cover bottom
of dish. Bake in a moderately hot
oven (375 deg. F.) until tender—
about 30 minutes for ripe tomatoes,
about 45 for green. If desired,
sprinkle with bread crumbs before
baking.

On the half shell—Cut tomatoes
in two, place cut side up in a
baking dish, brush with melted fat,
and season with salt and pepper.
Bake in a moderately hot oven (375
deg. F.) until tender—about 30
min.

Stuffed.—Scoop out centre of
ripe tomatoes, leaving a shell about
4 in. thick. Chop pulp and drain
off juice (use juice in cocktails,
soups, sauces). Mix pulp with an
equal amount of soft bread crumbs.
Add 2 tablespoons minced onion
cooked in 1 tablespoon fat until
lightly browned. Season with salt
and pepper. Stuff tomatoes, and
place in a greased baking dish; add
just enough water to cover bottom
of dish. Bake in a moderately hot
oven (375 deg. F.) until tender—
25 to 30 min.

Beef, Tomato, & Cabbage Scallop

1 pound ground beef or other lean meat

2 tablespoons fat

1 cup chopped onion

1 cup chopped celery

21 cups tomatoes

2 teaspoons salt

Pepper

4 cups chopped or coarsely shredded
cabbage

L cup soft bread crumbs
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Brown the meat in fat. Add
onion and celery; cook 5 min. Add
tomatoes, salt, and pepper; bring to
boiling. Place alternate layers of
cabbage and meat mixture in a
baking dish. Top with bread
crumbs. Bake in a moderately hot
oven (375 deg. F.) 40 to 45 min.
Six servings.

Fish-Tomato Stew

Cook 3 cups cubed potatoes in
3 tablespoons fat wuntil lightly
browned. Add 3 cup chopped
onion, 1 cup chopped green pep-
per, 34 cups tomatoes. Cover and
cook until potatoes are tender. Add
1 pound cooked fish, cut in about
2-in. pieces. Season with 1 tea-
spoon salt, and pepper. Cook
about 5 min, longer. Six servings.

Chicken Creole

4. to 5-pound chicken

4 cup flour

1 teaspoon salt

Pepper

1 teaspoon paprika

4 cup fat (chicken fat may be used)
% cup chopped onion

% cup water

4+ cup chopped green pepper
2% cups fresh tomatoes

Cut chicken into serving pieces.
Roll in mixture of the flour, salt,
pepper, and paprika. Brown in
melted fat. Add onion; cook 2 to
3 min. Add the water, cover, and
simmer about 1 hour or until
almost tender, adding more water
if necessary. Stir occasionally to
keep from sticking. Add green
pepper and tomatoes. Simmer
about 30 min. longer. Serve on
seasoned hot noodles or rice. Six
servings.

Savory Rice With Tomatoes
Cook 4 pound diced bacon until
crisp, remove from fat, and drain.
Combine 2 tablespoons of the bacon
drippings with 34 cups tomatoes, }
cup each of chopped green pepper
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and onion. Bring to boiling, add
about 3 cups cooked rice, cook 10
to 20 min. Or add 1 cup uncooked
rice and 2 cups water, and cook
gently 40 to 45 min. or until rice
is tender. Add more water if mix-
ture becomes dry. Season with salt
and pepper. Add bacon. Six serv-
ings.

Clear Tomato Soup

1% quarts tomatoes

% bay leaf

1 cup chopped onion

4 cloves

1 tablespoon fat, melted

1 tablespoon flour

1 teaspoon sugar, if desired
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the fat, flour, and sugar (if used);
gradually add the cooled, sieved
tomatoes. Cook over low heat,
stirring constantly for about 5 min.
Season with salt and pepper. If
desired, sprinkle with finely chopped
parsley and serve with toasted
bread cubes. Six servings.

Spanish Sauce
Cook 2 tablespoons chopped

onion in 2 tablespoons fat until
lightly browned. Blend in 1 table-
spoon flour. Add 2% cups tomatoes,
4 cup each of chopped celery and
green pepper, 1 tablespoon chopped
parsley, 1 teaspoon salt, and a little

1 teaspoon salt
Pepper

Cook together the tomatoes, bay
leaf, onion, and cloves—about 20
min. Press through a sieve. Blend

V-Belt Care Reduces Wear

Designers of modern farm machinery are turning more and more
to V-belt drives in preference to chain and sprocket and flat belt drives.
While it is true that V-belts provide a comparatively slip-free and shock-
absorbing drive, it is nevertheless essential that they should be used
under conditions recommended by the manufacturers, and given adequate
maintenance so that they do not fail prematurely.

As most of the stretch in V-belts occurs within the first few hours
of operation, the tension should be checked two or three times after
short periods of running. The degree of tension needed will depend
upon a number of factors such as the section, the size of the pulleys, the
speed and the load. An approximate check can be made by measuring
the deflection of the belt midway between the shaft centres. This should
be about # in, on an average drive.

If a belt which has seen some service requires frequent tensioning,
it is a sure sign that its useful life is coming to an end, so keep a
replacement ready.

If one belt of a multiple drive fails, the whole set should be renewed.
It is a great mistake to use belts of different ages and makes in a multiple
drive. Store the serviceable belts carefully against the time when a used
set can be matched and put into use together. Belts are best stored away
from direct sunlight in a cool place. They should be hung in single or
triple coils and not too tightly wound. Tying them tightly with thin
string or wire should be avoided.

Never use belt dressing on V-belts—if you do, slipping is bound to
occur. Also do not allow oil or solvents to come into contact with them
as these attack the rubber.

Last and by no means least, never fit a new belt by forcing it over
the pulley with a lever—always slacken off the adjustment fully and fit
the belt by hand.

pepper. Cook 15 to 20 min., stir-
ring frequently. Serve over meat
loaf, cooked spaghetti, fried or
baked fish, cooked cabbage, or
omelette.

—C. G. WRAGGE, Agricultural Engineer.



622

QUEENSLAND AGRICULTURAL JOURNAL

[1 Sept., 1959

Science tells us
why and how

to use valuable
milk food

T one time milk was regarded

as necessary for only babies

and young children. Today’s seien-

tifie knowledge shows it to be a

food of such exceptional value that

no diet, at any age level, is complete
without it.

Why so important?

Milk supplies more of our needs
than any other one food, It is an
energy food, a body-building food
and a protective food.

Though a liguid, milk has more
solid matter than apples, turnips and
other fruits and vegetables.

Milk contains these food
elements:
Proteing—(For growth and tissue
repair).—Casein, Lactalbumin, Lacto-
globulin.

Fats and Carbohydrates—(For
energy  and  warmth).—Butterfat,
Milk sugar or lactose.

Minerals—(For huilding bones and
teeth) —Caleinm Phosphorns.

Vitamins—(TFor normal body fune-
tion),—A, Bl, B2, C, D, and
nicotine acid.

Children Must Have Milk

A building is only as good as the
materials that go into it. The same
applies to the human body. And
the building time is the growing time.
Bones are lengthening and ealeify-
ing; teeth are developing; young

muscles are developing to meet the
demands made on them. Milk's
first-class proteins and minerals pro-
vide the ideal answer to these needs.
As a “grow-food”, milk is a “must”
in every child’s diet.

Milk for Adulis

Without milk the average adult
diet wounld seriously lack ecaleium.
That is why milk is essentfial, as
the most practical and pleasant way
of getting the calcium the body
needs.

Adults need at least half a pint
of milk a day, as a drink or in
cooked foods.

Milk and Weight

Milk ean help both to reduce and
to gain weight. A glass of milk
taken about 20 minutes before a meal
will dull the appefite for the more
fattening foods at the table. When
an increase in weight is desired,
doetors preseribe milk sipped slowly
with or just after a meal.

Mother Needs Milk

Milk is espeeially important in the
diet of hboth expectant and nursing
mothers. The mother must nourish
her baby both before and after
birth. She needs an extra supply of
body-building elements and minerals
for the hones and teeth of the
developing baby. Otherwise nature
will 1ob the mother’s body for the
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sake of the echild. The nursing
mother has equal need of at least a
pint of milk a day.

Milk Must Be Safe

Disease germs ean thrive and
multiply in raw milk for long
periods, So pasteurised milk should

be used where possible. The modern
proeess of pasteurisation destroys
bacteria, but does not alter the
quality and flavour of the milk. If
only raw milk is available, or if
it is preferred, boil it before use.
Both raw and pasteurised milk
should be boiled before heing given
to baby.

Care of Milk at Home

Pasteurised milk is delivered to
your door safely sealed in sterile
hottles. TFrom then on, the safety
and quality of the milk are in your
hands. Exposure to sun is bad for
milk, as it destroys some of the
vitamin content. Arrange for the
bottles to be left in a shaded spot,
and then, as soon as possible after
delivery, put the bottles in ice
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chest or refrigerator. Use the milk
from its own bottle and cover with
its own cap.

Some Ways of Serving Milk

As a drink, coloured and flavoured.
As a drink with coffee, chocolate and
other beverages.

With eggs in ecustards, baked or
boiled.

As blane
coloured.

As junket or milk jelly.

In souffles, flummeries and other
cooked milk dishes.

Creamed with vegetables.
Served with porridge and cereals.

mange, flavoured and

How Much Milk You Need

Children—not less than one pint
daily.

Adults—not less than half pint
daily.

Expectant and Nursing Mothers—
certainly not less than one pint, and,
if possible one quart daily.—Queens-
land Health Fduecation Council.

Solving The Underweight Problem

HEREAS overweight is more
dangerous in people of middle

age and older, underweight is more
a matter for concern in people under
thirty., Underweight is more often
a symptom of disease than is over-
weight, but of itself is a far less
dangerous and distressing condition.

What Causes Underweight ?

It may be a sign of disease,
especially if the loss of weight is
sudden. More often, underweight
is eaused through habitually eating
too little food or the wrong kind
of food; by fatigue or over-activity;
or by psychological factors such as
worry and mental strain,

There is quite a large class of
apparently normal persons who seem
unable to gain weight. However,
careful examination of their mode
of living usually shows that one or
more of the above named factors
are involved. Many teenagers, keen
to remain slender, allow their weight
to reach a dangerously low level, at
an age when underweight is especially
hazardous.

Plan for the Underweight
1. Have a  thorough medieal
examination to decide whether or not
the underweight is caused by disease.
2. Get plenty of rest at night and
during the day when possible, so



624 QUEENSLAND AGRICULTURAL JOURNAL

that fatigue will not interfere with
appetite or the body’s ability to use
food to huild body weight. Under-
weights should try to get 9 or 10
hours’ sleep a night. If it is at
all possible, a short rest should he
taken after each meal.

3, Do all you can to avoid hurried
eating and stress and strain during
meals. An ample, unhurried break-
fast is partienlarly important in
overcoming underweight.

4, Eat  well-balanced meals af
vegular times. Ask your doctor
during the initial examination if he
suggests any exiras in the way of
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diet. Milk, sipped slowly with or
after meals, ean be helpful in
gaining weight.

5. Take moderate, regular exercise,
snited to your individual needs, but
don’t continue to the point of undue
fatigue.

6. Above all, fry not to be a
worrier. Do your hest to cultivate
a ecalmer and more relaxed attitude
towards life. Try to build up a
hobby and other interests to keep
your thoughts pleasantly oceupied.—
Queensland Health Education
Council.
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