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lie on the chest with head extended 
forward resting on the lower jaw, and 
in many cases the back legs stretched 
out behind ; in others, the head may 
be turned in on the flank. In the early 
stages, when sheep are able to get to 
their feet, they tremble while moving 
and soon collapse . Ewes in lamb are 
more susceptible than other classes of 
sheep, and they will often go down in 
the yards . 

The pupil of the eye is dilated and 
the breathing faster than normal. 
Constipation is typical, although, if 
outbreaks have been precipitated by 
feeding on lush feed, scouring may be 
prevalent . 

An animal that has gone down 
becomes drowsy, and eventually 
unconscious and finally dies ; some-
times within four to six hours of first 
symptoms . Death may be delayed 24 
to 48 hours . Food is usually regurgi-
tated from the paunch (rumen) and 
runs out of the nostrils . When this 
occurs, the animal makes a snoring 
noise when breathing through the nose, 
or it may breathe through the mouth . 

Few animals recover without treat-
ment. Postmortem findings are not 
characteristic or striking . 

Treatment. 

What can be done to try to save 
affected sheep ?-Treatment aims to 
restore the normal calcium concentra-
tion of the blood . Dissolve 10 oz . of 
calcium borogluconate in water and 
make the volume up to 22 pints. Boil 
for 10-15 min. t o sterilize . This makes 
sufficient solution for 2'0 injections. 
The dose rate is 50 to 100 ccs per sheep . 
Calcium borogluconate solutions can 
be purchased ready for use . Inject 
the calcium solution at blood heat 
under the skin . A response normally 
occurs within half an hour, when 
sheep will get up and walk away. 
Injections may be repeated within an 
hour . Animals that respond should be 
watched for 12-24 hours in case they 
relapse. 

Pregnancy Toxaemia. 
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Should this treatment not be 
successful, obtain assistance from your 
Veterinary Officer or Local Sheep and 
Wool Adviser without delay . 

All needles and syringes used for 
injections should be sterilized before 
use, by boiling in water for 15-20 min . 

Always have calcium borogluconate 
on hand so that treatment is not 
delayed . It is better to store calcium 
borogluconate as powder rather than 
have the solution on hand, since on 
standing, mould growth tends to 
appear in the solution, unless some 
inhibitor has been added . Proprietary 
calcium solutions do not deteriorate 
during storage . 

What has gone wrong?-The cause 
of pregnancy toxaemia is not yet fully 
understood . A drop in the level of 
sugar (glucose) in the blood before 
the onset of symptoms and during the 
very early phases of the disease is a 
constant feature . From experimental 
observations, it is thought that the 
deficiency of glucose in the blood 
damages the brain . Glucose is vital 
in the normal functioning of nerve 
cells in the brain, and these cells are 
damaged if deprived of sufficient 
glucose for too long . 

What circumstances lead to preg-
nancy toxaemia?-In general, ewes in 
two opposite conditions are affected, 
that is, ewes over-fed and without 
sufficient exercise, and ewes with 
insufficient feed and losing condition 
as lambing approaches . A more or 
less sudden fall in feeding level near 
lambing will often cause an outbreak . 
Yarding over-night when forward in 
lamb, drought, a train journey, heavy 
droving, and, to a lesser extent, rapid 
changes in weather conditions (cold 
and wind), are all predisposing causes . 
A general run-down condition favours 
its onset ; so do old age, poor teeth, 
heavy worm infestation, and other con-
ditions, for example, heavy grass seed 



spa 

infestation, which limits grazing 
through the pain and discomfort it 
causes when an animal moves . 

What classes of sheep are affected?-
The only sheep affected are pregnant 
ewes . Most of them are from one to 
four weeks off lambing, and many are 
carrying twin lambs . British breeds 
bear twins more frequently than do 
merinos, and are more commonly 
affected . Pregnancy toxaemia in ewes 
with single lambs is not uncommon . 
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the fact that treatment of pregnancy 
toxaemia is not really satisfactory, 
prevention is doubly important . 

The ideal feed intake for pregnant 
ewes is one which rises gradually to 
about the middle of the fourth month . 
Feed intake should then be consider-
ably stepped up to meet the increased 
demands, at this time, of the rapidly 
growing unborn lamb . 

About 80 per cent. of the growth 
of unborn lambs takes place in the 
five or six weeks before lambing . This 
places a heavy demand on the ewe's 
blood sugar and other resources, and 
makes her susceptible to the disease . 
Ewes with twin lambs are even more 
susceptible . 

What precautions can be taken 
against an outbreak of pregnancy 
toxaemia9-Precautions should be 
directed entirely along the lines of 
nutrition and management. In view of 

Plate 1. 

Ewe Showing Symptoms of Pregnancy Toxaemia . 

	

Note stance. 

Seasonal conditions largely deter-
mine the nutritional status of sheep in 
Queensland, and therefore considerably 
influence the occurrence of pregnancy 
toxaemia . If the feed is failing, hand 
feeding becomes necessary so that 
ewes at least maintain condition as 
lambing approaches . Avoid any 
sudden changes of feeding from good 
to poor or vice versa, in late 
pregnancy. It may be a good idea to 
draft off the poorer ewes in a mob, 
and hand feed them or put them in 
a better paddock . 
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If the feed is good and ewes are fat 
and not obtaining sufficient exercise, 
driving daily for an hour or two will 
avert the onset of the disease, or pre-
vent losses if cases have appeared . It 
is a good idea anyway not to allow 
ewes to become overfat . 

In general measures aimed at con-
trol, attention should be paid to 
ridding pregnant ewes of their internal 
parasites, since parasites may have an 
important bearing on the plane of 
nutrition and the general health of the 
ewe . 

Diagnosis. 
How may pregnancy toxaemia be 

recognised?-As in milk fever, 
diagnosis is based on symptoms and 
the history of the flock up to the time 
of the outbreak . Keep in mind also, 
the general circumstances under which 
pregnancy toxaemia is likely to occur. 

Usually, the first signs of the disease 
are that ewes, heavy-in-Iamb are found 
standing apart from the main mob . 
They appear dull and off feed . If 
approached, they show no fear and 
seldom attempt to move away . When 
forced to move, ewes will walk slowly 
with a staggering gait . Some ewes 
in the early stages appear to be blind 
and wander aimlessly about, walking 
into natural objects . They may stand 
with their heads pressed against 
fences, or held near the ground, often 
for hours at a time . Grinding of the 
teeth, and twitching of the face and 
ear muscles are often noticed, and 
there is always complete lack of 
appetite . 

The ewe eventually goes down . Con-
vulsions may occur . Finally, she 
enters a stage of semi-consciousness, 

that may last several days . Death 
commonly occurs between four and 
six days after symptoms first develop . 

If sheep that have died are opened 
up, the most characteristic feature is 
the appearance of the liver . Almost 
without exception, the liver will be 
somewhat enlarged, and abnormal in 
colour . The colour varies but is much 
paler than normal-some shade of 
yellow-brown . The ewe is often carry-
ing twin lambs almost fully developed . 
The intestines are frequently empty, 
and sometimes there are hard, dry 
contents in the lower bowel. The con-
dition of the ewe is often poor or 
over-fat . 

Treatment. 
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What can be clone in an attempt to 
save affected slzeepT-Treatment of 
pregnancy toxaemia does not often 
meet with success . However, if under-
taken in the very early stages, some 
sheep may respond . During an out-
break it is advisable to inspect ewes 
at least once a day to detect cases 
early . Affected sheep that are down 
and lying on their sides are unlikely 
to recover . 

Give affected ewes 4 oz . of glycerol 
mixed with 4 oz. of warm water as a 
drench once daily. Support this ~with 
injections of 4 oz . of a 60 per cent . 
solution of glucose under the skin 
every 12 hours . These injections should 
be gi~"en in several different places 
each time since the volume of fluid 
to be injected is so large . A 60 per 
cent . solution of glucose is made by 
gradually adding sufficient water to 
1-1 lb . of glucose to make the volume 
up to two pints . Boil this solution 
for about 15 min . t o sterilize it . Two 
pints of this solution are sufficient to 
treat 5 sheep for 24 hours . Treatment 
should be continued until appetite re-
turns to normal, otherwise relapses 
are likely. A sheep's appetite is always 
depressed for some days following 
fasting. 

Curtail periods of starvation of 
pregnant ewes to an absolute 
minimum . This, of course, means 
careful handling of ewes at pre- 
lambing crutching or jetting, or at 
shearing time . 
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Good feed must be provided so that 
adequate amounts will be taken as 
soon as appetite returns. 
In hot weather, shelter cases from 

the sun, and force them to take water 
(if necessary by drenching) until they 
will again drink voluntarily ; about 
1J to 2 pints a day should be sufficient . 
When injections are being carried 

out, take care that needles, syringes, 
and solutions for injection are kept 
sterile, to avoid carrying infection 
through the skin . 

Which is it? 
Milk fever and pregnancy toxaemia 

may easily be confused. How can they 
be differentiatedf-To distinguish be-
tween milk fever and pregnancy 
toxaemia study 

(3) The course of the disease. 
Where ewes with lambs at foot or 

sheep other than ewes are affected, 
pregnancy toxaemia does not come 
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Plate 2. 

under consideration . Hypocalcaemia 
can occur in all classes of sheep at any 
time, but pregnancy toxaemia only in 
pregnant ewes . 
Pregnancy toxaemia is slow in on-

set, and odd cases continue to occur 
over a long period . Hypocalcaemia 
is sudden, and it is quite common for 
a large number of sheep to be affected 
in a short space of time . 

In pregnancy toxaemia . sheep go 
down in a natural resting manner, and 
die some days after the first signs of 

Ewe Showing Advanced Symptoms of Pregnancy Toxaemia. 

(1) The history of the flock (especi-
ally seasonal and nutritional) ; 

(2) The symptoms and post mortem 
findings of affected animals ; 
and 

illness . There are symptoms of dopi-
ness, blindness, and stupor in the 
initial stages . In milk fever, sheep 
go down quickly, and death takes place 
within a few hours or a day. 

An abnormal light colour of the 
liver, and the presence of twins sug-
gest pregnancy toxaemia . 

Where doubt exists in differentiating 
between pregnancy toxaemia and milk 
fever, or where indications are that 
some other disease may be involved, 
obtain the assistance of your Veteri-
nary Officer or local Sheep and Wool 
Adviser as soon as possible . 
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A LETTER TO 

DEAR Dad, We finished lambmarking last week, doing 5,500 lambs for 
an overall 56 per cent.-not very good, but the season has been patchy! 

Many this year only got 30 to 40 per cent . As overseer I was entrusted 
with the knife and feel I have increased my skill a good deal . A point the 
boss kept me up to was that, when not using the knife keep it pressed flat 
against the outside of your right thigh. Then nobody walks on to the point 
of the knife and gets slashed . Just a little point, but it might save a man 
being in hospital for a. month . As you have probably gathered, the boss doesn't 
miss a trick. We had plenty of knives and sharpened them on an oilstone 
frequently. On the occasions when the boss marked, he used the Luck knife 
with the hook on the end of the handle . I was very impressed with the 
boss's insistence on hygiene all through the operations ; a much higher 
standard than I have seen on most properties. Clean overalls for everybody 
each morning we marked-the boss put a jackeroo on periodically to boil 
spare overalls and have them dry by nightfall ready for next day . Then 
each evening before we marked we rigged temporary catching and marking 
yards with hurdles and steel pickets in the paddock the ewes ran in . The 
same jackeroo who boiled the clothes had to sterilize knives and earmarking 
pliers each evening whilst others were. mothering the ewes and lambs . Also 
during marking, there were buckets of disinfectant water for frequent hand-
washing and to dip knives and pliers . As usual we used no dressing on the 
marked lambs, and the lambs being very young, mostly around three weeks, 
with some early ones six weeks, they healed quickly. Disinfectant was changed 
frequently when it became discoloured . All lambmarking was started at first 
light, and finished very early so as to give the lambs plenty of time to mother 
up . Special care was taken with the maiden ewes in a small holding paddock 
following marking, and a longer time to mother up was allowed . All tails 
were burnt after counting . During marking, we kept the rams' and ewes' 
tails in separate heaps . Ram and ewe lamb counts ran out about 50/50 with 
a few extra ram lambs . The boss says this is normal, and nature's way of 
compensating for a bigger mortality in male animals in the first year of life . 

A few big ram lambs came in (chance get), some six months old. The 
boss marked them with the Burdizzo, although he said you could do them 
by calf-cutting them . I got a lesson on how to test the Burdizzo before using 
it on the rams . You put a piece of string between a fold of paper and put 
that bet-kveen the jaws . If the Burdizzo severs the string cleanly without 
cutting the paper it is working well, and hasn't been overstrained as some 
of them become with careless use . With the Burdizzo you do one side at 
a time . Some of the neighbouring properties use rings, but the boss is happy 
to keep to the knife and good hygiene . All the best, Affectionately, BILL . 
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This is Brooder 
Fowl Pox 

NOTE the fowl-pox lesions in the 

debeaking wound of the upper 
beak, extending to the nostril . 

Fowl-pox virus has gained entry 
to the affected parts through scratches 
and abrasions caused by the wire mesh 
of the brooder. No doubt the wire 
of the cage had become contaminated 
with the virus from a previous group 
of chickens in the battery. 

This outbreak occurred in July about 
two weeks after debeaking . The 
chickens were seven weeks old . Nearly 
all the flock of 200 chickens became 
affected and suffered a slight set-back. 
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Another way in which fowl-pox is 
transmitted is by the bites of virus-
carrying mosquitoes, in which case, 
wart-like lesions develop on the birds' 
comb, wattles and eye-lids. 

Outbreaks in future batches placed 
in the affected brooder can be pre-
vented by vaccinating chickens under 
a week old with pigeon-pox vaccine . 
This is applied with a brush to the 
feather-follicles of the leg and does 
not upset the young chickens in any 
way. 

-P. D. RANBY, 
Yeteririar-y Officer. 
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Growing Egg Fruit At Bowen 
By E. F. TREE, Formerly Adviser in Horticulture . 

The egg fruit, although something of a novelty in 
Australia, is a staple food in the warmer parts of Europe 
and New Zealand. The plant is one of the Solanums and 
is therefore related to the tomato and cape gooseberry. 

Two varieties of egg fruit are 
grown in Queensland-Black Beauty 
and New York Spineless. Both are 
bushy plants which grow to a height 
of about 21 ft . The stems are woody 
and carry some spines and large 
hairy leaves . The flowers are violet 
in colour and measure 1-2 in . across . 

Black Beauty is the better eating 
variety and is very popular on local 
markets. The fruit is nicely rounded, 
with a glossy, dark-purple skin and 
very attractive appearance . How-
ever, it tends to wilt and become soft 
within a few days of harvesting and 

Plate 1 . 
Egg Fruit Plant Opened Up to Show the Fruit. Fruits have a smooth purple 

skin and grow up to 3 lb . in weight . 
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is therefore not particularly suitable 
for consignment to distant markets. 
As most of the fruit produced in 
Queensland is consigned to Sydney 
and Melbourne, New York Spineless 
is the more widely grown type at 
Bowen. 

Commercial lines of seed sometimes 
contain many off-type plants and 
Bowen growers prefer to use seed 
from selected plants . Following 
selection over a period of several 
years, the strains now available are 
fairly uniform but there is still need 
for further improvement. When the 
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fruit is fully ripe, the seeds come 
away freely from the flesh and can 
be scraped from the half-fruits . The 
seed is washed and dried on the same 
day ; if left over-night, it sometimes 
starts to germinate . 

months but northern growers have 
the market to themselves in winter 
and early spring . 

The annual demand for the fruit is 
increasing each year, possibly because 
of the numerous migrants who have 
arrived in Australia since the end of 
World War II . Many of these 
migrants come from southern Europe 
where the egg fruit is regarded as a 
staple food . Their partiality for the 
fruit is introducing it into Australian 
homes where it was previously almost 
unknown . 

Although the market is expanding, 
it has its limits . Unlike tomatoes 
and bananas which can be sold in 
large quantities when prices are low, 
a sudden increase in egg fruit sup-
plies may reduce prices considerably 
without increasing sales . 

Seedbeds. 
At Bowen, the seedlings are raised 

in beds established in late summer 
and autumn . It is preferable to con-
struct the beds on land which has 
been under grass for some years or, 
failing that, on land which has not 
previously grown egg plants or 
related crops . 

The soil is dug to the full depth 
of the spade and bedded up so that 
the surface is about 4 in . above the 
level of the surrounding soil . Surface 
water can drain away freely from 
such beds and the risk of water-
logging during the wet season is 
substantially reduced . 
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The seed is planted in rotes 9 in . 
apart and covered with not more than 
z in. of soil. The bed is well 
watered immediately after planting 
and a grass mulch is then applied to 
the surface to reduce evaporation 
from the surface soil to a minimum . 

The normal wet season rains usu-
ally keep the soil moisture up to the 
plant but, if the seedlings run into 
dry weather, the beds may be watered 
twice a week . In about five weeks 
after planting, the seedlings are 4-6 
in . high and ready to transplant into 
the field . At this stage, the beds 
are thoroughly soaked in the morn-
ing and transplanting is carried out 
in the afternoon of the same day . If 
the plants are lifted with some soil 
adhering to the roots, they suffer 
little or no setback after transplant-
ing. Nevertheless, the seedlings 
should be wrapped in a wet bag from 
the time they are lifted from the 
seedbeds until they are set out in 
their field positions . 

Field Management. 
The implement used for inter-row 

cultivation determines the space 
between the rows and 5 ft . spacing 
is usual on farms with small tractors . 
Plants are spaced 22- ft . apart in the 
row . Late summer rains normally 
supply all the moisture needed until 
about two months after transplanting 
when a furrow is opened-up on each 
side of the row, the soil being thrown 
up to the plants . 

A basal fertilizer is applied in the 
planting furrow and lightly covered 
with soil before the seedlings are set 
out . It is usually a 5-13-5 mixture 
containing blood and bone, the rate 
of application ranging from 3-6 cwt . 
per acre . 

The first side dressing is a water-
soluble mixture with much the same 

Market Outlets . When the seedlings are about 1 in . 
high, the surplus plants are thinned The egg fruit is definitely a warm out ; sturdy, well-grotivn plants are weather crop . In southern districts, worth a little extra space . it is grown during the summer 
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composition ; it is applied when the 
first fruits have set and is distri-
buted in the furrow opened up when 
the crop was hilled . The inter-row 
space is then broken down and 
levelled off by a horse-drawn scuffler 
with a length of weatherboard bolted 
to the rear tyne. The broad, shallow 
drain so produced becomes an irri-
gation furrow . 

The second side dressing is evenly 
distributed over the surface of this 
irrigation furrow when the first-
formed fruits are almost ready to 
pick . 

Harvesting . 
The egg fruit should grow to 

marketable size in about eight weeks . 
Growers close to the markets pick to 
size rather than maturity . At Bowen, 
however, the fruit is normally con-
signed over long distances and it is 
customary to let it develop on the 
plant almost to maturity . The 

Plate 2 . 
Egg Fruit Graded for Size before Packing . 

mature fruit contains a fair amount 
of fibre and stands up to long train 
journeys without noticeable shrinkage . 

At one time, egg fruit were invari-
ably packed in bushel cases but nowa-
days, half-bushel packs seem to be 
more popular on the market . Some 
of the larger fruits are awkward to 
pack in these small cases . 

Recipe . 
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For the connoisseur, here is a popu-
lar recipe :- 

"Cut the fruit lengthwise and 
remove the seed . Place in a greased 
dish and bake in a moderate oven 
until the pulp is soft and lifts easily 
from the skin . Add to the pulp 
chopped parsley, two tablespoons 
breadcrumbs, one tablespoon chopped 
ham, one dessertspoon chili sauce, salt 
and pepper . Fill the shells with the 
mixture and top-off with rings of red 
capsicum . Bake in a moderate oven 
for 20-30 minutes . 
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S . Cochrane, "Stanroy" Stud, Felton 
J. L. Handley, "Meadow Vale" Stud, Lockyer O'Brien and Hickey, "Kildurham" Stud, Jandowae East G . C . Traves, "Wynwood" Stud, Oakey 
Westbrook Farm Home for Boys, Westbrook 
H.M . State Farm, "Palen" Stud, Palen Creek 
A . R . Ludwig and Sons, "Beau View" Stud, 

Beaudesert 
D . T . Law, "Rossvill" Stud, Trouts road, 

Aspley 
R . H . Crawley, "Rockthorpe" Stud, via Pittsworth 
F . R. J . Cook, Middle Creek, Pomona 
Mrs . 1 . M . James, "Kenmore" Stud, Cambooya 
H . L . Stark, "Florida," Kalbar 
H.M . State Farm, Numinbah 

H. J. Franke and Sons, "Delvue" Stud, 
Cawdor 

Garrawin Stud Farm Pty . Ltd ., 657 Saudgate 
road, Clayfield 

J . A . Heading, "Highfields," Murgon 
R . Postle, "Yarralla" Stud, Pittsworth B . J . Jensen, "Bremerside" Stud, Rosevale, 

via Rosewood . 
E . J . Bell, ` Dorne" Stud, Chinchilla 
L . C . Lobegeiger, "Bremer Valley" Stud, Moorang, via Rosewood . 
H . R . Gibson, "Thistleton" Stud, Maleny H.M . State Farm, Numinbah V . P . McGoldrick, "Fairymeadow" Stud, 

Cooroy 
S . T . Fowler, "Kenstan" Stud, Pittsworth 
W . Zahnow, Rosevale, via Rosewood Regional Experiment Station, Biloela 
G . J . Hutton, "Grajea" Stud, Cabarlah 
H . L . Larsen, "Oakway," Kingaroy 
A . Palmer, "Remlap," Greenmount 
C* . I . Skyring, "Bellwood" Stud, via Pomona 
G . Pampling, Watch Box road, Goomeri 
M . Hall, "Milena" Stud, D'Aguilar 
K . B . Jones, "Cefn" Stud, Pilton road, Clifton 
Barron Bros., "Chiltern Hill," Cooyar 
K . F . Stumer, French's Creek, Boonah 

killenbun 
A. C . Fletcher, "Myola" Stud, Jimbour 
Salvation Army Home for Boys, "Canaan" Stud, Riverview 
Department of Agriculture and Stock, Regional Experiment Station, Kairi F . N . Hales, Kerry road, Beaudesert T . A . Stephen, "Withcott," Helidon 
W. F . Kajewski, "Glenroy" Stud, Glencoe. 
A . Herbst, "Hillbanside" Stud, Bahr Scrub, 

via Beenleigh 

W. S. Douglas, "Greylight" Stud, 
Goombungee 

C . R . Smith, "Belton Park" Stud, Nara 
D . T . Law, "Rossvill" Stud, Trouts road, 

Aspley 
J . B . Dunlop, "Kurrawyn" Stud, Acacia 

road, Kuraby 
M . Nielsen, "Cressbrook" Stud, Goomburra 
G . J . Cooper, "Cedar Glen" Stud, Yarraman 
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Brucellosis-Tested Swine Herds 
Berkshire. 

Large White. 

Tamworth . 
D . F . L . Skerman, "Waverley" Stud, Kaim- 

	

F. 

	

Thomas, 

	

"Rosevale" 

	

Stud, 

	

M. S . 

	

373, 

Wessex Saddleback. 

Large Black . 
E . Pointon, Goomburra 

(As at 21st October, 1958 .) 

B . Osborne and Dr . J. W . Best, Miltown Stud 
Piggery, Warwick 
W . Young . Kyhong, via Gympie 
E . J. Clarke, Mt. Alford, via Boonah 
G . McLennan, "Murcott" Stud, Willowvale 
C. F . W . and B . A . Shellback, "Redvilla" 

Stud, Kingaroy 
J. C . Lees, "Bridge View" Stud, Yandins 
F. 

	

Thomas, 

	

"Rosevale" 

	

Stud, 

	

M.S. 373, Beaudesert 
A . C . Fletcher, "Myola" Stud, Jimbour 
Q.A.H .S . and College, Lawes E . F. Smythe, "Grandmere" Stud, Manyung, 
Murgon 

E . R . Kimber, Block 11, Mundubbera 
A . J. Potter, "Woodlands," Inglewood 
Regional Experiment Station, Hermitage 

Q.A.H .S . and College, Lawes 
R . S . Powell, "Kybong" Stud, Kybong, via 
Gympie 

C . Wharton, "Central Burnett" Stud, Gayndsh 
S . Jensen, Rosevale, via Rosewood 
V . V . Radel, Coalstoun Lakes 
H . R . Stanton, Tansey, via Goomeri 
L . Stewart, Mulgowie, via Laidley 
D . T. Law, "Rossvill" Stud, Trouts road, 

Aspley 
O . J. Horton, "Manneum Brae" Stud, 
Manneum, Kingaroy 

Dr . B . J . Butcher and A . J . Parnwell, 
684 Logan road, Greenslopes, Brisbane 

R. Kennard, Collar Stud, Warwick 
A . C. H . Gibbons, Mt. Glorious 
A . Kanowski, "Exton," Pechey 
L . C . and E . Wieland, Lower Cressbrook 
P . L . and M. T . D . Hansen, "Regal" Stud, 

Oaklands, Rangeville, Toowoomba . 
P . F . Ives, Capalaba 
D . Ludwig, Cainable, via Beaudesert 
J . C . Lees, "Bridge View" Stud, Yandina 
R . Rhodie, Clifton 
C . Assenbruck, Mundubbera 
A . J. Mack, Mundubbera 
J . & S . Kahler, East Nanango 

tseauuesert 
H . J . Armstrong, "Alhambra," Crownthorpe, Murgon 
R . H . Coller, Tallegalla, via Rosewood 
D . V. and P. V . Campbell, "Lawn Hill," 

Lamington 
S . Kanowski, "Miecho" Stud, Pinelands 
N . R . Potter, "Actonvale" Stud, Welleamp 
L . C. and E . Wieland, Lower Cressbrook 

"Wattledale" Stud, 492 Beenleigh road, 
Sunnybank 

Kruger and Sons, "Greyhurst," Goombungee 
A . Scott, "Wanstead" Stud, Grantham 
G . C . Burnett, "Rathburnie," Linville 
R . A . Collings, "Rutholme" Stud, Waterford A . J. Mack, Mundubbera 
J. Ashwell, "Greenhill," Felton Sauth 

G . L . Gabanko and R . H . Atkins, "Diamond J. W . Bukowski, "Secreto" Stud, Oxley 
Valley" Stud, Mooloolah R . Astbury, "Rangvilla," Pechey 

L . Puschmann, "Tayfeld" Stud, Taylor L. Pick, Mulgildie 
C . E . Edwards, "Spring Valley" Stud, D . G. Grayson, Killarney 

Kingaroy A . French, "Wilson Park," Pittsworth 
V . F. Weier, "Sa Crescent," Clifton D . Ludwig, Cainable, via Beaudesert 
N . Rosenberger, "Nevrose," Wyreema 
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FOR the successful production of 
pineapples, the crop must be grown 

on a well-drained soil . If the texture 
of the soil is such as to impede drain-
age, root rots may become troublesome 
after an excessively wet season . 

It follows, therefore, that when pine-
apples are planted in a soil with 
indifferent drainage, consideration 
should be given to laying out the area 
so that surface water is removed with 
the minimum risk of soil erosion. 
Furthermore, it is advantageous to 
plant on raised beds or hills which 
increase the depth of soil, through 
which the root system can penetrate 
and also improve internal drainage . 

"Hills" can be easily constructed on 
ploughed land by throwing, say, three 
or four furrows together to form 
mounds at the required distance apart. 
The drill left in the inter-row region 
services as a surface drain. 

During excessively wet seasons, such 
as those experienced in 1955 and 1956, 
pineapples suffer considerable damage 
from waterlogging in a wide range of 
soil types. Even soils which would 
normally be classed as well drained 
may be completely saturated before 
the onset of winter . 

The after-effects of waterlogging in 
autumn and early winter are generally 
not noticed until plant growth is 
resumed in spring . Plants which, up 
to that time, appeared healthy, may 
then begin to show signs of wilting. 
As the season progresses, they may 
collapse if the weather is unfavourable 
for growth and steps have not been 
taken to promote development of a 
new root system . 

Some of the affected plants may be 
firmly anchored to the ground . Never-
theless, the roots are practically all 
dead and the plant cannot respond to 

Green Fingers 
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warm temperatures, adequate moisture 
and applied fertilizer. 

-L . G. TRIM, 
Adviser in Horticulture . 

CAULIFLOWERS must be cut as 
soon as they reach prime condi-

tion if you wish to market top quality 
heads. 

	

If cutting is delayed, the heads 
tend to become ricey, discoloured or 
spread . 

Although compact heads weighing 
from 4 to 6 lb . are usually a good 
selling line, weight and size are not a 
good measure of maturity . Quality of 
the curd is much more important. 
Delays in harvesting increase the risk 
of blemishes in the curd . These blem-
ishes are the result of exposure to sun, 
rain, wind-blown particles of soil, 
insects, disease and low temperatures. 
All of these tend to produce an objec-
tionable, dull-brown or yellowish colour 
in the curd . 

Over-mature cauliflower heads should 
be discarded in the field, they only 
spoil the appearance of consignments 
and adversely affect sales. 
-R. L. PREST, 

Senior Adviser in Horticulture . 

WHEN one considers the amount of 
vegetative growth produced by a 

banana plant in the course of one year, 
it is not difficult to realise that the 
nutritional requirements of this plant 
are heavy. However, they are much 
heavier during part of the year than 
would actually appear . During the 
period of active growth and leaf pro-
duction of the plant the roots gather 
from the soil, and the leaves take up 
from the air the raw materials that the 
plant manufactures into starches, 
sugars and protein. These complex 
substances are partly used in the 
growth processes of the plant itself 
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and partly stored in the corm for use 
later by the developing bunch and the 
following sucker, After the bunch is 
thrown, the leaf area of the plant is 
usually reduced fairly rapidly as older 
leaves die . This drastically reduces the 
ability of the plant to synthesize more 
plant foods, and in any case as the 
leaves become older they function less 
efficiently. So during the period of 
development of the bunch, reserve 
supplies in the corm must be used 
extensively . If these reserve supplies 
are small both the bunch and the 
following sucker will be starved. If . 
on top of low reserves the plant loses 
all its leaves from some disease or 
other calamity and cannot synthesize 
any additional food requirements, then 
the bunch will just fail to develop into 
mature fruits . 

These observations should make it 
clear that every possible effort must be 
directed towards encouraging a vigor-
ous and efficient root system and 
maintaining a large and effective leaf 
area . The greatest possible amount of 
excess plant food can then be stored 
against later needs . The way to do this 
is, of course, to make sure that plant 
nutrients in the soil are maintained at 
a high level and that the soil retains 
sufficient moisture at all times for the 
plant roots to be able to function in 
assimilating these nutrients. 

One very important point is that the 
nutrients should be available to the 
plant early . Remember it is only dur-
ing the period while the plant is still 
producing new leaves that plant food 
can be stored . After the bunch is 
thrown the process is reversed and the 
store is gradually used up . 
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What plant nutrients are required 
and in what quantities? In the north, 
on soils of normal fertility, mixtures of 
about 7 :10 :10 or 8 :10 :8 formula 
have been found quite satisfactory but 
where soil nitrogen is high, as we some-
times find on the rich alluvials, a mix-
ture of the order of 4 :12 :12 is more 
satisfactory . Nitrogen must be used 
with a certain amount of caution . 
Granted it will tend to produce lush 
growth but, if it is overdone, and 
particularly if it is used too lavishly 
during the period of bunch develop-
ment, the quality of the fruit can be 
adversely affected . Fruit so treated 
becomes soft and breaks down very 
quickly when subjected to the ripening 
process . It is liable to become a com-
plete loss to the grower . 

Rates of application giving the best 
general results are in the vicinity of 
1-2 lb . for each plant as a base 
dressing at planting, followed by side 
dressings of 1-2 lb . for each stool after 
two months and four months . 

Winter or spring planting is most 
usually practised in the North so the 
third fertilizer application would fall 
about December-just before the 
normal wet season . Leaching of the 
soil is fairly excessive during our 
tropical wet seasons so the losses must 
be made good by another side dressing 
in about early April, also of 2 lb . for 
each stool . This dressing will be needed 
very largely by the ratoon sucker which 
you will probably set about the same 
period . 

-S . E. STEPHEN, 
Horticeetbu , 

Check Your Irrigation Equipment. Irrigation demand will increase during 
the summer months so check over your equipment before the rush starts . 
Check pump efficiency and output by noting the time taken to fill a tank 
of known capacity . If delivery rate is low, have the pump overhauled. Check 
over the main and spray lines . Repair leaking pipes and defective couplings, 
insert new rubbers where required in pipes, bends and elbows and repair or 
renew faulty sprinkler heads.-9 . NAGLE, Irrigationist. 
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Beef Cuts for The 
Housewife 

By A. A. SEAWRIGHT, Divisional Veterinary Officer (Slaughtering). 

In a previous article, "The Beef Carcass and its Cuts," 
the breaking down of the beef carcass into its chief cuts was 
described . Now it is proposed to deal with the retail cuts . 
Photographs of the more important of these cuts might assist 
housewives to identify the cuts as they see them in the 
butcher's shop. 

The pieces of meat so commonly 
seen in the butcher's window and on 
hooks in his shop are really the 
muscles of the bovine carcass. These 
cuts of meat from different parts 
of the carcass have variable eating 
qualities, probably the most important 
of which is tenderness . Tenderness is 
related to such factors as pre-slaugh-
ter treatment of the live animal, its 
state of nutrition, age at slaughter, 
and " ripening " procedures after 
slaughter. 

However, all of these things being 
equal, some parts of the meat cut 
from any carcass are always likely to 
be more tender than other cuts from 
the same carcass. The tenderer meats 
come from muscles which contain less 
of the tough fibrous material and 
gristle than other muscles and are less 
used . Every housewife knows that 
some cuts must be cooked more vigor-
ously than others in order to make 
them tender and palatable. The reason 
is that the fibrous material must be 
rendered soft and soluble and so, 
while a few minutes under the griller 
will serve for fillet steak, long periods 
of stewing or roasting will be required 
for chuck steak or roast. 

At one end of the tenderness scale 
is fillet steak and at the other end is 
leg or shin beef . 

Other factors contributing to eating 
quality in meat are flavour and juici-
ness . Flavour develops with the 
maturity of the animal, and juiciness 
is most probably related to the physio-
logical and nutritional condition of 
the animal at slaughter. These are 
factors over which the retail butcher 
has little or no control but the cuts 
which show a bright red meat colour 
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Plate 1 . 
Outline of the Beef Carcass and its Cuss . 

685 



686 

Cuts from the Loin, Rump and Fillet : IA-Sirloin, T-bone or porterhouse 
steak cut from nearer the rib end; 113-Sirloin, T-bone or porterhouse steak 
cut from nearer the loin end; 2A-Rump steak, cut from the centre of the rump ; 
2B-Rump steak, the point of the rump; 3-Fillet steak, cut in cross section . 

and creamy white fat of even thick-
ness are those most likely to be best 
for flavour and juiciness. 

From Plate I it will be seen that 
the cuts derived from the hindquarter 
are the rump, loin, fillet, topside, 
round or thick flank, silverside and 
leg beef . When the hindquarter is 
broken down, the retail cuts, the 
pieces of meat the housewife buys, 
are prepared . 

HINDQUARTER CUTS. 
In Plates 2-5, the cuts have been 

prepared in the conventional way in 
order that their general shape and 
characteristics may be recognised 
readily. The carcass from which they 
were prepared was first quality young 
ox beef, so the proportion of fat to 
lean meat in grilling cuts and roasts 
would be that considered most desir-
able by the average consumer . 
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Plate 2. 

Loin cuts such as sirloin steak and 
roasts, porterhouse steak, T-bone 
steak and rump steak and fillet are 
those cuts of beef which are the 
highest priced and most in demand by 
the consumer . Retail cuts of these 
meats are shown in Plate 2 . 

Loin Steaks. 
The general shape of the sirloin 

cuts is shown by lA and 1B in 
Plate 2. It will be noted that this 
cut consists of a large bone shaped 
like the letter " T " at one end, an 
even layer of firm fat over the outer 
surface, two elongated oval " eyes " 
of meat, one on each side of the 
" T-bone " and a short tail consisting 
of alternate layers of fatty tissue and 
lean meat . 

The proportion of the eye of meat 
marked " fillet " is somewhat greater 
in the cut 1B than in IA . The fillet 
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or under cut of the loin is largest 
towards the hind end and tapers off 
towards the fore end or ribs . Cut 113 
then was taken from near the rump 
end of the loin and cut lA from 
towards the rib end . The relatively 
large amounts of fat seen in the lower 
concave edge of the cut is part of the 
kidney fat remaining in the carcass 
after removal of the kidney . In a 
well-conditioned carcass, the butcher 
trims most of this fat away for 
rendering into dripping . 

In 1B there are several white specks 
of fat deposited in the large eye 
muscle . This effect is referred to as 
"marbling" and indicates the prime, 
well-conditioned carcass . In some 
butchers' shops the "tail" of the 
sirloin is removed completely but 
usually the amount of "tail" as shown 
in lA and .1B is left remaining on the 
cut . 

Rump. 
When removed from the loin, the 

rump contains some of the aitch bone 
and tail bone. For marketing in retail 
cuts, the rump is boned out and cut 
into steaks as shown in Plate 2 (2A 
and 2B) ; 2B is the first cut of the 
rump and is cut from the tail end . It 
can be seen that the rump steaks cut 
conventionally in cross section increase 
in size from the tail end or first cut 
forward. The more representative cut 
of rump steak is 2A, being arc-shaped 
with an even layer of firm fat cover-
ing most of the convex outer surface . 
Rump steaks come from that large 
expanse of muscle, the buttocks, and 
when sold across the counter, usually 
contain no bone . Occasionally a small 
piece of bone is left on one end as 
shown in 2A . The areas of fat on the 
under side surface is that fat left after 
the channel fat has been trimmed out . 
Rump steak from a well-conditioned 
animal such as this one shows a fair 
degree of marbling and a bright red 
Colour and a fine grain . Cuts of rump 
steak are particularly well suited to 
grilling and frying as they contain 
very little fibrous material or gristle . 

Fillet . 
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The fillet steak is usually removed 
from underneath the rump and loin . 
The fillet is a long muscle which 
extends under the backbone on each 
side from the last few ribs to the 
region of the cup joint of the hind 
leg . The muscle begins as a few small 
tendinous attachments to the ribs, and 
increases in size at it passes back-
wards . Only a very small proportion 
of the meat in any carcass is fillet and 
butchers cannot always supply it when 
customers ask for it . 

In Plate 2 (3) are slices of fillet 
steak cut in the conventional 
manner. The cut is roughly oval in 
shape and is paler in colour than the 
other grilling cuts, rump and sirloin . 
Fillet may have some fat associated 
with it but frequently has not . The 
darker, triangular-shaped piece on the 
left hand corner of 3 (in Plate 2) 
is actually part of the flank muscle 
which is frequently cut as part of the 
fillet . The main characteristic of fillet 
is its extreme tenderness due to the 
relative absence of fibrous material 
from this muscle . While fillet is a very 
tender and palatable cut, it has not the 
flavour of rump steak or T-bone and 
many people prefer these latter cuts 
for this reason . 

The remaining cuts of the hind-
quarter are the silverside, topside, 
round and leg beef . Silverside 
and round are both used for making 
corned beef, while round is frequently 
sold as round steak which finds 
popular use in stews and casseroles . 
Both round steak and topside may be 
grilled or fried but as both these cuts 
contain a high degree of fibrous 
material and large, coarse muscle 
bundles, they are by no means as 
satisfactory for preparation of grills 
as rump, sirloin or fillet . 

Silverside. 
The silverside is that large flat 

muscle situated on the lateral surface 
of the butt of the hind-quarter . It is 
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Cuts of Topside, Round Steak and Leg Beef : IA-A whole topside ; 1B-A 
slice from the topside IA; 2-A cut of round steak ; 3-Leg Beef . 

particularly well suited to curing as 
the large artery which supplies blood 
to the whole muscle is readily found . 
Curing brine is then pumped through it . 
The silverside is then cut into good 
sized chunks weighing a few pounds 
each, pumped again with brine and left 
in a tub of brine solution until sold 
to the customer . The exterior surface 
of the silverside is usually covered 
with a thin layer of fat . 

	

y 

Plate 3 shows cuts of topside, round 
steak and leg beef . 

Topside. 
The topside is that large prism-

shaped cut situated in the middle 
part of the thigh. Plate 3 (IA) shows 
the general shape of the topside which 
at its base has, broadly speaking, 
three sides, one of which has a fat 
covering . The first cut of the topside 
(113) can be seen, when compared 
with rump steak to have a much 
coarser grain and to contain far more 
fibrous material . From a well-
conditioned animal, the fat deposits 
are more inclined to be lumpy than 
on the rump which is a cut for which 
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Plate 3. 

topside may be confused . Topside is 
very popular as an ingredient for fresh 
meat stews or for braising and is 
often bought in a larger chunk for 
roasting. 

Round Steak. 
Round steak is also referred to as 

thick flank and it is that muscle 
situated on the front part of the 
thigh . As a main cut it is also 
shaped like a prism, but is smaller 
and thicker usually than the 
topside . In Plate 3 (2), a typical 
slice of round steak is shown. The 
round, regular, exterior surface with 
its thin cover of fat gives the cut the 
name "round." A feature in recog-
nising round steak is the pattern of 
the gristle between the muscles of this 
cut . Like topside, round steak is of 
coarser texture and is quite unsuitable 
as a grilling meat. It is most suitable 
for corning or stewing. 

Leg Beef. 
Leg beef is shown in Plate 3 and is 

characterised by the large amounts of 
fibrous material and gristle between the 
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lean meat portions . This meat is ex-
tremely tough and is most frequently 
sold for soup meat or pets' food . 

FOREQUARTER CUTS. 
The cuts available from the fore-

quarter of the beef carcass do not in 
general provide much meat for grilling 
purposes but give excellent meat for 
stewing, roasting and braising pur-
poses . The most popular grilling cut 
which is derived from the forequarter 
is the rib fillet which is simply the 
centre of the rib roast . The conven-
tional idea of the roast is the rolled 
and skewered rib or sirloin roast, 
so familiar in the display window 
of the retail butcher's shop . Some 
people experience difficulty in dis-
tinguishing a rib roast from a sirloin 
roast . 

Roasts . 
In Plate 4, 1B is a sirloin roast and 

2 is a conventional rib roast . The 
sirloin roast is prepared from a sirloin 
cut such as IA. In such a cut, the 
bone as in 1C is trimmed out and the 
meat cut derived therefrom is rolled 
and skewered as in 1B. Rib roasts 
when cut from the forequarter also 
contain the associated bony part of the 

Plate 4. 
Conventional Beef Roasts : IA-Sirloin roast, bone in ; 1B-Sirloin roast, 
rolled and skewered ; 1C-Bone from cut similar to IA; 2-Rib roast, rolled and 

skewered . 
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backbone together with one or more 
ribs . The meat is trimmed away from 
the bones here also and the roast rolled 
and skewered as in 2. 

It will be noted that both roasts con-
sist in the main of eye muscle sur-
rounded by the muscular and fatty 
selvage. In the sirloin roast a small 
portion of the undercut of the loin is 
also included in the centre of the 
roast. The sirloin roast is usually a 
meatier roast than the rib roast and 
does not have those alternate layers of 
lean and fat which are so character-
istic of the rib roast. Both types of 
roast are excellent cuts and each has its 
adherents. A good roast, whether 
sirloin or rib, should have no more than 
from 4 in . to in . of fat surrounding 
it . 

Another type of roast which is fairly 
popular with some consumers is the 
chuck roast. The chuck roast is pre-
pared from the forequarter ribs 
towards the neck end. The ribs towards 
the neck end are partially covered by 
the large chuck muscle and the origins 
of the muscles supporting the neck of 
the beast. The chuck muscles support 
and attach the fore limb to the chest. 
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Cuts from the Beef Forequarter : 1-The undercut of the blade ; 2A-Blade 
steak cut in the direction of the muscle fibres; 2B-Blade steak in cross section ; 

3-Chuck steak ; 4-Shin beef. 

The chuck roast is an essentially meaty 
roast but it is made up of lean which 
contains considerably more fibrous 
tissue than in the rib and sirloin roasts . 
Accordingly the chuck roast while of 
excellent flavour does not compare with 
the rib and sirloin roasts from the 
point of view of tenderness and 
palatability . 

In Plate 5 the main conventional 
forequarter beef cuts are shown . 

Blade. 
These forequarter cuts, blade, under-

cut of the blade and chuck steak con-
sist of relatively coarse muscles and 
contain appreciable amounts of white 
tissue as can be seen . These cuts are 
used chiefly for stewing, braising, 
mincing and occasionally roasting . 

In Plate 5 (1) we have the undercut 
of the blade . This meat is trimmed 
from the under surface of the blade 
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Plate 5 . 

bone and is characterised by the 
appearance of a broad sheet of tissue 
towards the lower end in this photo-
graph . At this end the cut is about 
1 in . in thickness and gradually in-
creases in depth to 2 to 4 in . a t the 
other end . Different cuts of blade 
steak are shown by 2'A and 2B . Blade 
steak cut in the direction of the muscle 
fibres in 2A has a characteristic unmis-
takable appearance . The main cut is 
prismatic in shape, starting extremely 
thin at one end and gradually increas-
ing in thickness to about 4 in . a t the 
other end . From this photograph of 
the cut surface the white tissue passing 
from the thin to the thick end is 
readily appreciated . The displacement 
of the muscle fibres also is quite char-
acteristic as they pass obliquely from 
the white tissue to the upper and lower 
surfaces of the cut . Blade steak is not 
usually cut with a covering of fat on 
the outside edge as this fat is usually 
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left on the ribs in order that it might 
be used as selvage for rib or chuck 

roasts . 
In 2B is shown the cross sectional 

cut of the blade and some consumers 
prefer to have their blade cut this way 
to that of 2A . The white tissue so 
obvious in 2A is also present in this 
cut showing as a horizontal line from 
side to side through the centre . Blade 
steak is known for its gristly nature 
and as such may be confused with the 
round steak of the hindquarter. How-
ever, careful attention to the disposi-
tion of these white tissues will enable 
a fairly ready differentiation to be 
made . A point noticeable in both 
2A and 2B is the very smooth upper 
surface of the blade . 

Chuck. 
Plate 5 (3) shows a piece of chuck 

steak cut in the usual manner. Chuck 
is cut in the direction of the rib on 
the lower part of which these muscles 
lie . The cut section of chuck presents 
an irregular appearance and to the 
inexperienced observer is often difficult 
to recognise . Often an impression of 
a rib may be noticed on its under-
neath surface . 

Chuck contains a considerable pro-
portion of tough tendinous tissue and 
usually very little fat is associated 
with it . The chuck in the living 
animal lies on the ribs underneath the 
shoulder blade and, as a cut of meat, 
is too deep to be cut with a layer of 
selvage on top like rump or sirloin 
steak . However, with skilful knife 
work it is possible for the butcher to 
prepare a chuck roast rolled with an 
outside layer of fat . 

These muscles, from which are 
derived the chuck and blade, are used 
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extensively by the animal when alive, 
and the meat later prepared from 
them is usually darker red in appear-
ance than the rump, loin and silver-
side of the hind quarter . 

Shin . 
The shin beef as in Plate 5 (4) is 

very similar in structure to the leg 
beef of the hindquarter and is sold 
usually as soup meat or pets' food . 
It is noticeable that the shin beef 
contains the same high proportion of 
tendinous tissue as is such a feature 
of the leg beef . 

Skirt and Brisket. 
Other cuts derived from the fore-

quarter not previously mentioned are 
the skirt steak and the brisket. The 
skirt steak is attached to the inner 
surface of the last few ribs as they 
meet the posterior part of the breast 
or brisket region . This flap consists 
of dark red, tough muscle covered by 
a glistening, transparent membrane 
which may be stripped off without 
great difficulty . Skirt steak is inclined 
to be too tough to be relished as a 
grilling cut and is usually included in 
minced or ground beef . 

Brisket is a great favourite with 
most consumers who enjoy corned beef . 
The brisket comes from the breast 
region of the forequarter and is 
usually sold boned out and rolled or 
in flat slabs . Brisket consists of 
alternate even layers of fat and juicy 
lean meat . The fatty layers of the 
brisket are characterised by the many 
tiny fibrous strands included in it and 
these have the effect of causing the 
brisket fat to remain relatively firm 
and to retain its shape . 
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Storing Vegetables 
at Home 

TO ensure successful keeping of 
vegetables, it is essential to use 

only sound, mature produce . Hand-
ling before storage should be kept to 
a minimum and all cut, bruised or 
otherwise injured or mis-formed pro-
duce should be rejected and placed 
aside for immediate consumption . 

For good results the stored material 
should be examined frequently during 
the storage period . If any rots or 
forms of breakdown are noticed, the 
affected produce must be removed im-
mediately, since contact with sound 
material can result in contamination, 
and further losses . 

Bear in mind that rotting vegetation 
produces heat, which will increase air 
temperature in the vicinity, resulting 
in the loss of storage life . 

Potatoes Easily Kept . 
For household purposes the potato 

is the most easily kept vegetable, as it 
has a fairly long storage life . Before 
digging, potatoes should be allowed to 
mature fully. A good indication of 
maturity of this vegetable is the 
presence of a firm, unbroken skin 
which is not easily torn by rubbing 
with the fingers . 

After digging, the potatoes should 
be well dried before placing in storage . 

Natural air circulation is very im-
portant during the storage period since 
it results in lower temperatures 

By C . D. STEVENSON, Assistant Physiologist . 

There are a number of rules, which, if observed by the 
farm housewife, make storage of vegetables in the home a 
rewarding operation . 

around the produce . For this reason, 
if space is available the potatoes 
should be spread out over a large area 
not more than two or three high . If 
room is scarce they should be packed 
loosely into cases with spaces between 
the side boards of the ease . 

A relative humidity of about 90 per 
cent. i s ideal . If humidity is too low, 
wilting can occur and result in severe 
shrivelling . The humidity should be 
increased by sprinkling the floor 
around the potatoes with water, 
but care should be taken not to 
wet the potatoes as this favours 
growth of moulds . As high humidities 
favour attacks by rots, very damp 
storage should be avoided . 

Exposure to light hastens sprout-
ing ; therefore during storage the 
potatoes must either be shaded or the 
storage area should be kept dark by 
other means. 

There are a number of commercial 
preparations available which can be 
used to prevent sprouting during 
storage . 

It may be found that, during winter, 
the potatoes become sweet during stor-
age and are thus unsuitable for cook-
ing purposes . This can be overcome 
by keeping the potatoes at room tem-
perature for one to two weeks before 
use . Under these conditions this vege-
table can be kept for periods up to 
three months. 
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Cabbage in Plastic . Leaf vegetables packed in plastic bags and stored in 
a refrigerator will retain their freshness for longer periods than when unwrapped. 

Onions Also . 
Onions are another vegetable with a 

long storage life . Their storage is 
similar to that of potatoes . They 
must be fully mature ; withering of 
the leaves is a good indication of this . 

After digging they must be dried ; 
sun drying with frequent turning is 
quite satisfactory and during this 
period all damaged and thick-necked 
bulbs should be removed . 

The most satisfactory ways of keep-
ing onions is by storage in open-sided 
cases, in open weave bags or by 
spreading loosely over the floor as 
for potatoes . They must be kept in 
the dark to prevent sprouting and 
during the storage period any sprouts 
present should be removed . 

Unlike potatoes, a dry storage area 
with a low humidity is required . A 
relative humidity of about 70 per cent . 

Plate 1 . 
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is ideal . Onions under these condi-
tions can be kept for periods up to 
six months . 
Pumpkins and squash behave simil-

arly in storage, with pumpkins keep-
ing about two months and squash up 
to three months . 

Both vegetables must be mature at 
the time of harvest, and an indication 
of maturity is the presence of a hard, 
dry skin . Tapping with the fingers 
gives a dry hollow sound in contrast 
to a soft pulpy sound when the veget-
ables are immature . A warm dry place 
is necesary for storage and they are 
not affected by light . 

Root Vegetables . 
Root vegetables such as carrots, beet-

roots, parsnips, turnips, and so on, 
are kept in the same way . After pull-
ing, they should be trimmed to remove 
foliage . To prevent wilting, they are 
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usually buried in moist sand, and kept 
in cases in cool places . Regular water-
ings are necessary to keep the sand 
moist. Held in this way they will 
remain useable for some months . 

Leaf Vegetables . 

Leaf vegetables such as lettuce and 
cauliflower generally have short stor-
age lives, and should be kept in the 
refrigerator. Their storage life can 
be improved by packing them in 
plastic bags before placing them in the 
refrigerator . Before storage, all 
bruised leaves should be removed by 
trimming, and the curds of the cauli-
flower covered to protect them from 
discolouration caused by bruising. 
These vegetables can be kept under 
these conditions from two to three 
weeks . 

Cabbages have a longer life and may 
be held for short periods at atmos-
pheric temperatures . They should not 
be trimmed too closely as the outer 
leaves protect them from damage . 
However, at ordinary temperatures 
they will yellow badly and for this 
reason refrigerated storage is more 
satisfactory. In plastic bags they can 
be kept in the refrigerator for periods 
up to six weeks in excellent condition . 

Tomatoes' Short Life . 
Tomatoes have a very short life and 

ripe tomatoes must be kept in a 
refrigerator to obtain their maximum 
storage life of about a week . Green 
tomatoes will ripen slowly if placed in 
a warin part of the refrigerator and 
can be kept for periods up to four 
weeks when they should be "eating 
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Answer : Vetches or tares are frequently grown in 
cereals as wheat, oats, barley or rye . The usual rate 
15 to 20 lb . of tares to 30 lb . of cereal per acre. 

ripe ." Ho%vever, regular inspections 
are necessary to remove any fruit 
which may develop rots. If green 
tomatoes are kept at too low a tem-
perature they will not ripen 
satisfactorily and it is generally more 
satisfactory to hold them at atmos-
pheric temperatures until they are half 
coloured before storing them in the 
domestic refrigerator. 

Beans and Peas . 
Beans and peas are not suitable for 

long storage and must be kept in the 
refrigerator if their maximum life is 
to be obtained . Both vegetables keep 
better if placed in plastic bags and it 
is often an advantage to shell the peas 
and string and slice the beans, and 
store them in a bottle in the 
refrigerator. 

If peas are kept too long at air 
temperature they sweeten and their 
taste is impaired . 

The storage life of beans under 
ideal conditions rarely exceeds a week 
whilst peas may be kept for two 
weeks . 

Unless storage space is limited, 
vegetables should not be stored with 
dairy products or eggs as they may 
become tainted by the odours given off 
by the stored vegetables . 

Similarly, apples have been known 
to become tainted from storage with 
cabbages, potatoes or root vegetables . 
Cabbages or turnips should not be 
stored under living quarters, if pos-
sible, as they give off unpleasant 
odours . 

Question : "A.N.," of Lowood, asks about the planting rate of golden 
tares in association with oats . 

association with such 
of planting is about 
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By G . C . SIMMONS, Senior Bacteriologist, Animal Research Institute, Yeerongpilly . 

®F ALL the animals domesticated and treated as pets, 
guinea pigs are perhaps the most docile and easily kept . 

They are therefore excellent pets for quite young children . 

These curious animals, known 
scientifically as Cavia porceihts, are 
native to the Andes Mountains in 
Peru . The common name used in some 
countries is cavies but in Australia 
they are knotivn by the somewhat inap-
propriate name of guinea pigs ; inap-
propriate because they are not pigs 
and they have nothing to do with 
Guinea . Nevertheless the females are 
called sows and males boars . 

With all animals there are different 
types and breeds, and so there are 
different types of guinea pigs . The 
one reared in practically all labora-
tories for scientific research is the 
English or smooth short-haired type, 
but in zoos and pet shops it is not 
unusual to see the Abyssinian type, 
which has hair arranged in several 
rosettes scattered over the body and 
head . A third type, the Peruvian, 
has long fine silky hair spread over 
the head, face and body . This, and 
the Peruvian Silky, which has short 
hair on the head and face, and long 
hair on the body, are only rarely seen 
here . 

Guinea pigs have many different 
coat patterns, ranging from pure 
white to mixtures that inay include 
black, light and dark tan to tortoise-
shell tonings . 

Value of Guinea Pigs. 

Keeping Guinea Pigs 
as Pets 

Most people realise the value that 
a pet may have in the eyes of its 
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owner, but besides being a pet the 
guinea pig has other -uses . 

Centuries ago guinea pigs were 
domesticated and used as food by 
Indians in Peru . They were taken to 
Europe where they were kept as pets, 
and later used in scientific labora-
tories . The first person to do this is 
not known but it is known that large 
numbers of guinea pigs were used for 
experiments from about 1870 onwards 
by bacteriologists, including such 
famous ones as Pasl-eur and Koch . 

Since then they have become one of 
the most extensively used animals for 
experimental purposes, not only for 
the study of infectious diseases but 
also for research on vitamins and 
other nutritional factors . 

A question often asked is, "Why 
are guinea pigs preferred by 
scientists T' Any animal which is 
docile, small, not expensive to feed, 
breeds readily and can be kept free 
of disease without too much trouble is 
suitable for experimental purposes . 
The guinea pig satisfies these condi-
tions admirably . 

Moreover, the constant continued 
use of these attractive animals has 
enabled scientists to assess their limita-
tions and reactions to a fine degree . 
The benefits to mankind and his live-
stock resulting from the use of guinea 
pigs are incalculable . 
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A Guinea Pig In A Coat Pocket . Besides being an excellent pet, the guinea 
pig has benefited mankind to an incalculable degree. 

-D. McGavin, photo. 

Life History . 
The young guinea pig is born fully 

haired, with eyes open and with teeth. 
An hour or two after birth, it will 
be moving freely around the cage and 
by the second or third day will be 
eating solid food . The litter usually 
contains two or three but may con-
tain up to six and on rare occasions it 
may even exceed this number . 

With an ample supply of feed, and 
milk from its mother, the weight of 
the guinea pig will rapidly increase 
until it reaches about half a pound 
when a month old. It will suck its 
mother for about three weeks but 
when older, or if its mother dies 
before three weeks, it readily seeks 
milk from any other lactating sow. If 
it is desired to separate them, the best 
time to wean the young is at three to 
four weeks of age. 
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Plate 1. 

If it is a boar, sexual maturity will 
be reached at about 60 days of age ; 
if a sow, at about 35 days . However, 
it is not advisable to mate a sow until 
she is about three months old. At 
this time she will weigh about a 
pound. 

Growth continues up to 18 months 
when the fully grown adult will weigh 
between 14 and 21 lb . Young may be 
produced by the sow until she is five 
years old but after three years of age 
breeding is irregular . 

Old age approaches at five to six 
years although guinea pigs have been 
known to live for seven years. 

How to Feed and House Them . 
Guinea pigs should have quarters 

free of draughts and at a tempera-
ture of not less than 65 deg. F. Too 
much moisture is also undesirable and 
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predisposes to the occurrence of dis-
ease . Cages or hutches should be 
placed and constructed so that dogs 
and cats cannot harm the animals in-
side and to prevent entry of mice and 
rats that may introduce disease . 

Two systems of housing may be 
used, either on grass or inside cages 
where all feed is supplied . 

If fairly large grassed areas are 
available, a hutch can be made with a. 
bottom of wire netting of I in . mesh 
through which the guinea pigs may eat 
the grass . The sides and ends should 
be of wood to prevent draughts and 
if the top is also covered tivith wire 
netting provision should be made for 
a covering to provide shade and keep 
out rain . 

A hutch about 30 in . long by 20 in . 
wide and 12 to 15 in . high will house 
several animals . 

As the hutch must be moved daily, 
to prevent disease and to provide grass 
for feed, it should be reasonably light 
in weight . 

Water should always be present 
and unless the grass is of good quality, 
additional feed in the form of crushed 
grain, wheat, bran or, better still, one 
of the pelleted foods sold for chickens 
should be provided . 

Just enough of these supplementary 
feeds should be fed in a tin once daily 
so that all is eaten before the next 
feed . 

If the grass is not plentiful and 
green, additional green feed should be 
given . This is particularly important 
as guinea pigs must have a regular 
supply of vitamin C to survive . Pieces 
of pumpkin may be used if no fresh 

front or top for viewing and feeding 
the pets . 

The management for this type of 
housing differs in two important 
aspects from the one previously 
described. As the cages are not 
moved, bedding must be supplied and 
regularly changed . Bedding may be 
dry, clean straw, wood shavings or 
wood wool . It should be changed once 
weekly and preferably twice weekly if 
the weather is wet and humid . 

Also as the guinea pigs are not 
grazing on grass as in the movable 
cage system, care should be taken that 
ample supplies of fresh green feed 
are available. 

As before, water should always be 
available and supplementary feeding 
with grain or pelleted food is desir-
able . 

Plate 2 . 
A Guinea Pig Eating Thistle. Guinea 
pigs must have a regular supply of 

vitamin C . 
-D. McGcsvin, photo. 
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Guinea pigs often like apple or the 
green tops of vegetables . 

green feed is available . Thistles, The water containers should be 
lucerne, lettuce and cabbages are checked daily to see that sufficient is 
especially relished . present, and the container should be 

scrubbed once a week with soap and 
Besides being housed in movable water . The container for the water 

hutches they may also be kept in may be a metal, enamel, china or glass 
wooden or metal cages with a wire bowl or a water bottle similar to the 
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Plate 3 . 
Arrangement For Watering. A milk 
bottle closed with a rubber stopper, 
through which is passed a single 
glass tube with the free end curved . 

-D . t71eGavin, photo. 

one shown in (Plate 3) . This may be 
constructed quite easily from a soft 
drink or milk bottle, rubber stopper 
and a piece of glass tubing . 

Points on Breeding . 

One boar may be mated with five 
or six sows . The sows have an cestral 
cycle of about 15 to IS days . There-
fore, if controlled breeding is desired, 
the boar should be separated from the 
sow about 20 clays after mating . 

In laboratory colonies it is the prac-
tice to leave the boar with the sows 
continuously and under this system of 
mating the sows re-mate within 24 
hours of giving birth to a litter . Four 
or five litters may be produced in a 
year . 
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If feed supply is not plentiful, 
bread soaked in milk may be fed to 
the sow a week or two before and after 
the litter is born . The gestation 
period is 65 to 72 days . 

Handling Hints. 

Guinea pigs are docile and timid 
animals . Usually when the cage is 
approached there will be a chorus of 
squeaks . If handled gently two or 
three times a day by the same person, 
they will rapidly become quite tame . 

To pick them up, use both hands, 
placing one hand over the shoulders 
so that fingers and thumb are around 
the neck, while the other hand is used 
to support the hindquarters . No strug-
gling will occur if they are not held 
tightly . Only under extreme provo-
cation will they bite . They may be 
gently lifted and placed on your lap 
where they will sit quietly . They may 
also be trained to stand for food . 

Smooth haired English type guinea 
pigs should have a smooth, glossy 
coat and this may be enhanced by 
brushing with a soft brush, followed 
by smoothing the hair with the palm 
of the hand . 

Diseases . 

In common with all animal species, 
guinea pigs suffer from disease, but 
this is grealy minimised if they are 
kept under proper conditions . 

Guinea pig diseases are often diffi-
cult to diagnose. An expert trained 
in animal diseases such as your nearest 
veterinary surgeon is the best person 
to consult . Few guinea pig diseases 
are transmissible to man . 

Nutritional diseases such as scurvy 
may be prevented by supplying ample 
supplies of fresh green feed. This 
should not be allowed to decompose 
in the pen, and the feed remaining 
from the previous day should be dis-
carded before the animals are again 
fed . 
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There are several diseases caused by 
bacteria which are important . One 
of these, known as salmonellosis 
(paratyphoid), may be transmitted 
to guinea pigs by contact with rats or 
mice or with faces or urine from these 
vermin . It is essential, therefore, that 
mice and rats be prevented from 
entering the pen and that feed and 
water do not become contaminated 
with excreta from these and other 
vermin such as cockroaches . 

The first litter of a sow is usually 
weaker than the subsequent ones, so 
if any young of the first litter die 
there is no cause for alarm as subse-
quent litters should thrive . 

Boars sometimes fight, resulting in 
scratches and cuts . These should be 
bathed with an antiseptic and kept 
clean to prevent formation of absces-
ses beneath the skin . 

Respiratory infections occur but 
chances of this happening are greatly 
reduced if cages are kept dry, warm 
and free of draughts . Overcrowding 
is most undesirable . 

Query on Veldt Grass 
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If disease constantly recurs, the 
pens or the animals are harbouring 
the infectious agent. Under these 
circumstances the animals should be 
destroyed and the pens burnt, or 
scrubbed, disinfected and left empty 
for three months, before obtaining new 
stock. If possible new guinea pigs 
should be obtained from a colony 
known to be healthy, and kept isolated 
for thirty days . If no ill health is 
noticed during this period, the animals 
may be put together . 

It is not wise to keep a sick guinea 
pig as there is a risk that other 
animals may become infected . 

Guinea pigs, like all pets, require 
attention but they will prove inter-
esting if the necessary time and 
patience is taken to study their habits, 
likes and dislikes . 

NOTE TO SMALL BOYS : Depart-
mental Laboratories do NOT supply 
guinea pigs . 

Question : I have a variety of soil types on my property and should like 
to know how a strain of veldt grass would suit for fat lambs and vealers.-
"K.L." (Memerambi) . 

Answer : There is a strain of veldt grass known as "Unarlee" which has 
received some prominence lately . Down in the southern areas of Australia 
many favourable claims have been made about this grass . We have little 
information as to its suitability to our Queensland conditions . Considering 
the climatic differences between the winter rainfall areas down south and our 
Queensland summer rainfall areas, there is no great assurance of a repetition 
of southern successes here . However, it is considered that a few small plantings 
on very sandy soil would be well worth trying. Small pilot plots of this grass 
and other species are useful in obtaining on-the-spot indications of local 
suitability . Such plantings will provide a nursery seed plot, and so help to 
reduce the cost of subsequent plantings of those grasses which prove suitable 
to the local conditions . 
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Anaemia in Childhood 
So often these days a well-meaning friend will exclaim 

to a parent-"Isn't your child pale?" This usually causes 
the parents to wonder if their child is anaemic. 

Skin pallor alone is not a definite 
sign of anaemia, but when accom-
panied by pale lips and gums it can 
be of diagnostic importance . If par-
ents are worried about the possibility 
of anaemia, a visit to a doctor will 
set their minds at rest . 

What is anaemia? It is a word 
often used and frequently mis-inter-
preted . To understand the term, we 
must understand something about the 
blood and its function . Blood is a 
fluid containing two types of cells-
red blood cells and white blood cells-
which passes around the body inside 
tubes called arteries, capillaries and 
veins . The blood, as a whole, cannot 
escape from the tubes which are at 
first, large (the arteries) and then 
gradually decrease in size and branch 
repeatedly till they become capillaries, 
which can be seen only under a micro-
scope . The capillaries join together 
until large vessels called veins are 
formed . Between the veins and the 
arteries, we find a muscular pump 
known as the heart which forces a jet 
of blood into the arteries (the forcing 
causes the pulse) . 

We Need Iron and Oxygen. 
Oxygen is needed to nourish all the 

tissues of the body . It reaches the 
tissues via the red blood cells in the 
blood stream . These cells pick up 
oxygen from the lungs and take it to 
the tissues . Blood in which there is 
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oxygen is bright red : blood which has 
given up most of its oxygen is a 
reddish-blue colour . Iron and protein 
form haemoglobin which is situated in 
the red blood cell and which is 
responsible for the carriage of oxygen . 
Haemoglobin is also responsible for the 
red colour of the blood and it is this 
which causes lips, gums and skin to 
have a pink colour. If haemoglobin is 
low, the lips and gums will be pale ; 
the blood will not be able to carry 
enough oxygen to the tissues and so 
they will not grow as well as they 
should. 

Lack of iron in the food will cause 
lack in the body available for the 
formation of haemoglobin . To safe-
guard against this, parents of growing 
children must make sure that their 
children's diet is rich in the foods that 
contain iron, such as meat, egg yolk, 
dried fruits, parsley. Milk contains 
very little iron and so a baby does 
not get very much iron for approxi-
mately nine months . Fortunately he 
receives a good supply of iron from 
his mother at birth and this usually 
lasts until he is old enough to take the 
foods which contain iron . If he is ill 
during the first year of life, or if he 
will not take solid foods, he may 
become anaemic at about nine months 
of age . Remember your doctor and 
not your neighbour is the one to ask 
for advice if you think your child is 
anaemic . (Issued by the Department 
of Health and Home Affairs.) 
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Prize Winning Essay- 

The following essay won first prize in a competition 
entered by 21 pupils from Ma Ma and Mount Whitestone State 
Schools . The author, who is 13 years old, is in eighth grade, 
and is president of the school milk and cream testing club . 

Popular breeds of dairy cows in our 
country are the A.I.S ., Jersey, 
Guernsey, Ayrshire, and Friesian . In 
Queensland the A.I .S . breed is the 
most popular . 

It is very important that the breed 
chosen by the farmer is suited to the 
conditions of the district . 

The object of rearing calves is to 
replace culled cows . When a calf is 
born it is deficient in Vitamin A. 
Colostrum, the special food provided 
by the mother, must be fed at this 
stage . When the calf is 24 hours old 
it should be taken from the mother 
and tied up with a collar and chain 
in a grassy spot . A calf must be fed 
on warm whole milk for the first seven 
days of its life and then can be gradu-
ally changed to a skim milk diet. A 
badly fed calf will develop scours or 
pneumonia and will remain stunted . 

In bad weather it is necessary to 
provide shelters for young calves. 

Calves are not capable of digesting 
coarse, fibrous foodstuffs and should 
not be turned out on coarse, mature 
grasses . 

There is an old saying that goes 
"A good dairy farmer does not keep 
cows . The cows keep him." This 
emphasizes the need for culling . Here 
the farmer consults his Herd Record 
Book . In it there are results of 
monthly butterfat tests of a sample 

Dairying 
By KAY PETERSEN, Ma Ma Creek State School . 
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taken from a cow during her lac-
tation period. Things to be taken into 
consideration when culling are : The 
age of the cow ; her health ; the pre-
vailing conditions ; and date of calving . 

A good sire is essential . On him 
depends the quality of the future 
herd . Always choose the son of a 
proven sire ; one whose half-sisters are 
good producers . 

The dairy cow is a creature of habit . 
She adapts herself to a certain 
routine and will react unfavourably to 
any alteration made in it . The person 
in charge of milking should work to a 
system . Sticks and dogs should be 
kept out of the milking yard and as 
little noise as possible made . 

Preparation for milking should 
always be done carefully. Wash 
udder, teats and flanks of the cow with 
water containing chlorine . Always use 
the strip cup, taking out the milk 
which is in the teats . In this way it is 
easier to detect abnormalities in the 
milk and it also removes any bacteria 
which may be in the end of the teat . 

Do not place the teat cups on the 
cow until milk let-down has been com-
pleted . Remove the cups as soon as 
the milk flow ceases . Just as it is 
undesirable to turn a cow out half 
milked so it is bad to allow the teat 
cups to remain on the cow too long. 
Strain on the internal structure of the 
udder will cause mastitis . The average 
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Kay Petersen and her pony . 

cow will take about three minutes to 
milk out . 

Avoid hand stripping where possible . 
Heifers can be trained to machine 
strip from the very first time they are 
milked . 

Always use machines according to 
the manufacturer's directions. 

The attendants in the bails should 
be suitably attired in boilable white 
overalls . Their hands must be washed 
in warm soapy water before commen-
cing milking operations . 

For use on dairy farms, seamless 
buckets and cans are the most hygienic . 
These utensils must be sterilised after 
each use . 

It is important that all milk and 
cream be cooled as soon as possible 
after coming from the cow . Don't 
allow milk or cream to stand about in 
open buckets or cans . Where cans of 
milk or cream are collected by a 
carrier for transportation to the fac-
tory always make sure they stand in 
the shade . After each milking sterilize 
the milking system . Once a week com-
pletely dismantle the machine and boil 
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all rubber in a caustic soda solution . 
Replace all perished rubberware . 

It is necessary to have windbreaks 
around pastures to protect cows from 
the weather . Trees may be planted but 
in many places use can be made of the 
natural growth of scrub . 

The presence of good water in 
pastures is essential for maximum 
milk production . A cow in milk needs 
10-15 gallons of water per day. Some 
heavy milkers need twice this amount . 

The most effective method of grazing 
is strip grazing. The pasture is so 
divided by electric fences that a cow 
will get her fill without leaving any 
stubble . This saves wastage and pre-
vents long stalks from harming sub-
sequent pasture growth . 

Harrowing at regular intervals 
distributes the droppings evenly, thus 
preventing rank patches . 

Popular pasture crops are : Buffel 
grass, paspalum, panic, lucerne, and 
clovers . 

A popular modern method of storing 
winter fodder is silage . For storage 
in a tower silo, the fodder is chopped 
and fed into the silo by means of a 
blower . Trench silos are filled with 
whole or unchaffed material . When the 
trench is filled, a layer of green grass 
is placed over the silage and then 
earth is placed on top in such a 
manner that water will drain off . 

No farm should be without a first 
aid kit . It should contain the follow-
ing : Bottle of borogluconate for eases 
of milk-fever, trocar and cannula in 
case of bloat ; adhesive plaster, a small 
pair of scissors, boracic acid, and dis-
infectant for wounds . Tubes of 
penicillin are included to treat mas-
titis . 

A good dairy farmer is a man who 
is proud of his heritage and his work . 
He must have the pioneering spirit so 
that those who follow him may bene-
fit by his endeavours . 


