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Health-promoting plant of the month   
Wattles (Acacia spp.) 
By Andrew Pengelly PhD. 

September 1st is wattle day in Australia, so while that date is still in the 
memory and some wattles are still in bloom, I decided that this editions 
feature will be the Acacia genus, which I believe to be the largest genus 
(ie most number of species) in Australia, and one which has a long history 
of use for food, medicines and many other purposes. The distinctive 
green and gold colour of the wattle are readily recognized as the official 
Australian colours, as may be observed at any sporting event at which 
our nation is represented. 

The first wattle day on record was held in Hobart as far back as 1838, and 
the event was championed by the first curator of Sydney’s Royal Botani-
cal Gardens, Joseph Maiden, in 1906, declaring the wattle be regarded as 
an emblem of peace. Wattle  day was held sporadically at different times 
in different states, and it wasn’t until 1992 that it was gazetted as a na-
tional event to be held on the 1st September. We can thank the so-called 
wattle lady, Maria Hitchcock of Armidale NSW, who campaigned to get 
wattle day gazetted, following her success in having the golden wattle 
(Acacia pycnantha) gazetted as the Australian floral emblem in 1988.  Her 
book, “Wattle”  (later updated under the name of “A Celebration of 
Wattle” tells the story of the history of wattle day, whilst also containing 
botanical and horticultural tips along with an anthology of wattle poems, 
songs and plays. For more on wattle day, and events that are held round 
the country, check out the Wattle Day Association at http://
www.wattleday.asn.au/ . 

Botany and classification 

According to worldwidewattle.com,  there are 1068 species of Acacia, 
worldwide, of which a whopping 1058 come from Australia, with well 
over half of these found in Western Australia.  Acacias are classified with-
in the sub-family Mimosoideae of the super family Fabaceae (legumes). 
Along with most other leguminous plants they are nitrogen fixers, and 
hence play a role in maintaining soil fertility. Plants of the Mimosoideae 
are distinguished from other divisions of the Fabaceae by having regular 
flower shapes, and with more than 10 stamens.  All members of the Fa-
baceae are related by the distinctive fruit type, the legume or pod.  

Another characteristic of Acacias are the bipinnate leaves that emerge in 
the seedlings, but which often develop into phyllodes or false leaves in 
maturing plants. These may be flat, cylindrical or thorny. Acacias can 
then be readily classified according to whether they have bipinnate 
leaves or phyllodes (see images opposite), however there is often a stage 
in young plants in which they have both characteristics. 

Along with variations in the fruiting pod, the other main method of char-
acterising wattles is by their inflorescence (flower arrangement). Flowers 
are typically arranged in either globular heads (A. nigricans opposite) or 
extended spikes as in A. longifolia.  
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Acacia nigricans—true leaves (bipinnate shape) 

Acacia longifolia—phyllodes replace leaves 
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Indigenous Plants for Health Association Inc. 

 2 

Wattle as food and beverage 

In common with other legumes, Acacia seeds are highly nutritious, being a 
good source of carbohydrate, protein, fibre, unsaturated fats and minerals.   
They have a familiar pea like flavour, as might be expected in a legume. 
Seed meal can be used  as a substitute for wheat flour, having the ad-
vantages of being free of gluten and with a relatively low glycaemic index.  
Indigenous Australians have a widespread tradition of utilising both pods 
and seeds for food, seeds generally being stone ground and baked to pro-
duce a kind of damper.  
Some of the various uses for Acacia seeds in the modern diet include 
health food choices for diabetics, gluten intolerant subjects, flavouring 
agents (seasoning, dairy products), beverages (see below), and vegetable 
oils derived from the seed arils (Maslin et al., 1998). Some of the wattle 
seed marketed in Australia derives from Aboriginal wild harvesting, and 
some is cultivated modern plantation style.  For further details, bushfood 
pioneer Vic Cherokoff’s website contains some handy information. 
https://cherikoff.net/wattleseed-a-new-flavour-from-an-old-food/  
Books have been written about  wattle seed production in semi-arid re-
gions by Maslin et al., 1998, which describes 47 edible species with poten-
tial for cultivation, and more recently by  Bonney (2018) though I have yet 
to read this title.  The Maslin text is certainly worth procuring for anyone 
interested in experimenting with wattle seed production, since it provides 
extensive notes on the taxonomy, fruiting cycle, harvesting and processing, 
along with silvicultural features for a the species it covers.  
The most widely used species for wattle seed production is A. victoriae, the 
elegant wattle, which despite its’ common name is quite thorny.  This spe-
cies grows in inland regions of all mainland states., and it reportedly seeds 
heavily and the seed is easily separated from the pods. A. murrayana,  
whose natural distribution is restricted to central Australia, it is also a good 
producer of edible seed, and has the advantage of not being thorny (Maslin 
et al., 1998).  
Other edible species include A. longifolia, A. maitlandii, A. pendula, A. pyc-
nantha, A. sophorae, A. fimbriata and A. stenophylla 
 
Wattle seed coffee  
Since colonial times roasted wattle seed has been used as a kind of coffee 
substitute,  apparently it was even sampled some of the early explorers.   
The roasted product  is described as having a coffee-chocolate-hazelnut 
flavour.  Chemical analysis revealed the main components responsible for 
this flavour are pyrazines, nitrogenous products that often form in foods 
that have been roasted or burnt. A slight bitter taste was attributed to a 
very low level of caffeine present (Forbes-Smith & Paton, 2002), in which 
case wattle seed coffee shouldn’t be promoted as a non-caffeine beverage. 
However  Vic Cherikoff’s “Wattleccino” and similar products are now popu-
lar in some circles, providing consumers with a genuinely Australian home 
grown, health-promoting beverage. 
 
Medicinal uses for Acacias 
Acacias contain two substances that have a wide variety of pharmaceutical 
and health-promoting uses, these are tannins and gums both of which are 
found mainly in the bark. 
While wattle bark has been used for millennia by Indigenous Australians for 
coughs, colds, and other ailments, it was also popular amongst the white 
settlers as a domestic medicine, particularly  for gastro-intestinal com-
plaints. The bark is astringent due to its tannin content,  making it particu- 

 

 

  

 

Acacia victoriae 

Image from Wikipedia Commons 

Acacia fimbriata—Brisbane golden wattle 

Image: Australian Botanical Gardens 

https://cherikoff.net/wattleseed-a-new-flavour-from-an-old-food/
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larly useful in cases of  diarrhoea and dysentery,  prepared as either 
an infusion or decoction.  Probably the most widely used species in 
colonial times was A. decurrens - black wattle. Bark of this species 
was exported to Britain and was at one time included in the British 
Pharmacopoeia.  The bark was collected from trees seven or more 
years old, and was then allowed to mature for a year before use.  
Other good tannin sources are A. mearnsii and A. pycnantha. 

The gum which exudes from small injuries in the bark of the wattle, 
has also been used medicinally, although the Australian product is 
regarded as inferior the true gum arabic  (Acacia senegal, now re-
named as Senegalia senegal)  from Africa.  Gum Arabic is widely used 
for stabilizers and binding agents in pharmaceutical and other prod-
ucts.  Dissolved in water, the insipid gum makes a soothing syrup for 
inflamed mucous membranes.  

Acacia trees usually attain heights of from 15-20 feet with exudation 
of gum in appreciable amounts commencing  when trees become 6-7 
years old.  Most of the exudation occurs during the dry season fol-
lowing leaf drop.  The gum forms in response to breaks or infections 
in the bark of the tree and may be induced by tapping in which a nar-
row strip of bark is removed. The gum is collected by hand, sorted, 
and dried to yield the crude gum.  Purified samples of gum are ob-
tained by dissolving the crude gum in water, then recovering the pol-
ysaccharide by alcohol precipitation. 

Other uses for Acacias 
Acacias have numerous uses apart from food and medicine, these 

include as stock fodder, timber, floristry, for land restoration and in 

perfumery (Griffin et al., 2011; Dynes & Shlink, 2002; Williams, 2011; 

worldwidewattle.com). 

. 
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In keeping with our Wattle Day theme, I 

have included the following award win-

ners as selected by the Australia First 

Party.  

Whether we agree with their political 

stance, the fact the party promotes 

wattle day, and the conservation of Aus-

tralia’s flora heritage is to be commend-

ed, and these individuals are indeed 

worthy recipients of a prize. 

THE ORDER OF THE WATTLE BLOSSOM 

Professor Clive Hamilton 

For advancing the Great Cause of Aus-

tralian Independence from foreign 

imperialism, through the field of political

-historical literature 

Larry Barngarinji Hoosan 

For excellence in Youth Education on 

Dreamtime Holistic Values, aiding the 

preservation of ecological integrity in 

the Roper Gulf Region 

Maria Hitchcock 

For exemplary contributions to the pro-

motion of Australian Nativism through 

the values inherent to Australian flora. 



Indigenous Plants for Health Association Inc. 

 4 

 

Indigenous Plants for Health Association (Inc) 

Notice of Annual General Meeting. 
    Saturday,  21st September 2019. 4pm 

at 1412 Murray’s Run Rd, Murray’s Run NSW. 
  

All members are welcome to attend, only paid-up members have voting rights. 

Agenda  
 Opening and welcome 

•         Apologies 
•         Annual reports: President; Treasurer 

•         Research report 
•         Regulatory issues with indigenous plant products 
•         Election of committee for the ensuing year 
•         General business  

    Close 

The AGM will be held in conjunction with a field day, commencing at 10am.    

IPHA Workshop and demonstration programme details. 

10.30 am Plant medicine walk – Andrew Pengelly 

This walk will act as a primer for understanding botanical identification features of our indigenous plants, what are 

the features that distinguish many of our iconic trees such as Eucalypts, Acacias and paperbarks. While being im-

mersed in the shady forest at Murray’s Run, participants may be surprised to learn that most of the plants around 

are potential sources of medicines, foods and/or essential oils. A list of species from the site will be provided. 

11.30 am Distillation demonstration of indigenous species – Rob Santich /Andrew Pengelly 

Rob and Andrew have specialized in distilling essential oils from the indigenous flora for a long time, and many of 

the oils so distilled have been included in the manufacture of topicals for therapeutic applications. In this session 

both stainless steel and copper alembic stills will be demonstrated, and their pros and cons discussed.  

1.30 pm Learn about the lichens around us – Kathleen Bennett 

This workshop offers an introduction to lichen identification along with an overview of their uses in medicine, envi-

ronmental health and forest fertility, fragrance, flavouring food and for sustainable dye practices.  This will be fol-

lowed by a short lichen walk, which may open your eyes to seeing these widely distributed but often misunder-

stood plant forms. 

2.30 pm Distillation check-in 

By this time the two products of distillation, the essential oil and hydrosol, should have been flowing for some 

time. The next step is to separate them out, this will be demonstrated using glass separators. Be prepared for an 

enlivening olfactory experience! 

3.30 pm Permaculture with locals – Reesa Ryan. Includes Permaculture garden walk 

People come to permaculture from lots of different perspectives and it colours the way they practise. It did get a 
bad reputation in some circles by putting in fast growing non-natives e.g. vetch and tagasaste. What is stressed as 
vitally important in permaculture is to choose plants that are compatible with the climate and conditions of each 
location. What better way to pick climate compatible plants then to choose local indigenous species? The trick is to 
find the locals that will serve the functions of the exotics, like nitrogen fixing, ground covers, deep tap root mineral 
miners and rapid biomass producers. Even if less efficient in some ways, the locals will offer the additional func-
tions of food, medicine and shelter for insects, birds and animals.  
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Bushfood Conferences this spring 

The Eastern states are well-served for bushfood events 

this spring, with events being held in south Queensland 

and Sydney—see the posters on this page. I hope to be 

getting along to the Queensland event, and I would 

love to hear back from any members who attend the 

Sydney symposium. 

 

National Indigenous Bush Food Symposium.   

According to the First Hand Solutions group, the bush 

food market in Australia is currently valued at $20 an-

nually, however it is estimated that Aboriginal and 

Torres Strait Islander people make up only 1-2% of that 

market presence. 

In order to address this gross under-representation, a 

symposium has been organized to bring together cur-

rent and potential growers, collectors and marketers 

from indigenous backgrounds. 

The symposium is to be held  on 27-28 November, 

2019, and registration is free—see poster for further 

details.  

Note the programme on the bottom right relates to the 

Queensland Conference. 
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The road to market 

Rob Santich. Regulatory Officer, IPHA 

So the brief history to this is…..20 years ago I got involved in the distilla-

tion of Australian Native Essential Oils.  This led to the discovery of a 

chemotype of Melaleuca ericifolia (Rosalina) with a high Linalool content 

around Forster NSW on Aboriginal land.  My friend at the time was man-

aging the Forster Local Land Council.  The oil had been previously popu-

larised by Daniel Phenol a famous French Aromatherapist who stated 

the oil was ideal in the treatment of respiratory tract infection (RTI) par-

ticularly in children.   

Excited by this a began to blend into a clay gel base three essential oils 

that I had distilled including Rosalina and prescribe it to any patient with 

a RTI.  The other essential oils were Eucalyptus melliodora (Yellow box) 

that Andrew Pengelly had distilled and a touch of Backhousia citriodora 

(Lemon myrtle). 

I was very impressed by the outcomes I observed and patients loved it.  

So I’ve used this blend clinically for over 20 years.   

About 12 months ago a company was formed called TiTree Spirit Herbals 

to finance and market this decongestant.  We first looked into which 

way to proceed ie whether to market a cosmetic type product thus 

avoiding the TGA listing process or go with TGA listing.  We decided to 

go with a TGA listed product (a way more expensive route) but soon dis-

covered that this process is for a specialist.  Thus we engaged a company 

who could do the TGA listing and everything else involved in the manu-

facture. 

In November last year we received our first batch all 5000 of them.  Now 

how do we market this?  At first, we promoted through social media the 

product and website to encourage sales.  After several months we had 

sold less that 20 jars through this method.  I then went in search of dis-

tributors and in March this year found two who were willing to stock our 

product and market it.    

The lesson learnt so far is that it takes ages to get things organised, get 

to distributors, have meetings etc and to decide on wholesale prices etc. 

The first surprise here is that distributors want at least a 25%  discount 

off our wholesale price.  

It’s September now and through out distributors have sold 1,000 units 

another 4,000 to go.  It is obvious that we need more distributors and 

that’s what I’m working on now. 

For me it’s been a great experience.  Being involved in marketing like 

this has taught me a great deal.  My advice to anyone wishing to market 

a complementary medicine in Australia, is to firstly have a good product 

with few market competitors, be well financed, have patience because it 

will take longer that you think, and be relentless in your promotion/

sales. 

Rob and Andrew at the TiTree Spirit launch 

Melaleuca ericifolia 
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The following report is equally useful to those of us interested in production and research of native 

plant medicines (ed.) 

Intellectual property and related legal issues facing the Australian Native Food Industry  

by Kamalesh Adhikari, Jocelyn Bosse, Allison Fish, and Brad Sherman  

 September 2018  AgriFutures Australia Publication No. 18/046    AgriFutures Australia Project No. PRJ-011455  

Available from:  

https://www.agrifutures.com.au/product/intellectual-property-and-related-legal-issues-facing-the-australian-native-food-

industry/  

 Contents  

Foreword .................................................................................................................................. 

Executive Summary .................................................................................................................  

Introduction ..............................................................................................................................  

1 Objectives and the Scope .........................................................................................................  

2 Methodology .............................................................................................................................  

3 Potential Legal Issues .............................................................................................................. 

• Collecting biological resources of native species ...........................................................  

• Research using/on biological resources of native species ..............................................  

• Breeding ....................................................................................................................... 

• Harvesting, processing, extracting, transportation and storage ....................................  

4. Marketing .....................................................................................................................  

5. Recommendations ..................................................................................................................  

 Appendices.............................................................................................................................  

Seen at the plant expo, Bris-

bane Botanical Gardens Mt. 

Cootha, organized by the 

Queensland branch of the Aus-

tralian Plant Society.  

The display is created by the 

Australian Food Plants Study 

Group within the plant society, 

convened by Sheryl Backhouse 

https://www.agrifutures.com.au/product/intellectual-property-and-related-legal-issues-facing-the-australian-native-food-industry/
https://www.agrifutures.com.au/product/intellectual-property-and-related-legal-issues-facing-the-australian-native-food-industry/
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This is the foremost aromatherapy conference in Australia, 
held at Tweed Heads on Nov 1-5. Apart from pre– and post-
conference workshop options, there is an exiting programme of  
presentations held over the weekend.  
Here is a sample of topics and speakers: 
 
 Davis Johnson 
The expansion of the Native and Non-Native Australian essential oil industry 
through conventional farm diversification, co-operation and networking.  
 Ashley Dowell 
The Australian Essential Oil Industry: History & emerging trends 
 Kathleen Bennett 

The magic and myth of clinical trials 

 Nicky Wood 

The Effect of Aromatherapy Oils On the Microbiome  

 Jocelyn Fullerton 

Sustainability challenges with Aromatic & Medicinal Plants  

 Andrew Pengelly 

Australian essential oils and plant medicines for treatment of resistant infec-
tions, with proven and novel combinations  

 Tuesday Browell 

From the Bush to the Bottle  

 Salvatore Battaglia 
The role of scent in culture and spiritual practices, and how this has helped 
establish a framework for the practice of aromatherapy.  

In June 2015, 
about 60 people 
from 21 nations, 
representing busi-
nesses, the farm-

ing and scientific communities, educational institutions, policymakers 
and NGOs, convened in Costa Rica to draw up a blueprint for an inter-
national movement united around a common goal: to reverse global 
warming and end world hunger by facilitating and accelerating the 
global transition to regenerative agriculture and land management. 

In January 2017, Regeneration International (RI) achieved 501(c)(3) 
nonprofit status. Today, RI engages with a network of more than 250 
international partners and a growing number of Regeneration Allianc-
es throughout the world, including in the U.S., South Africa, India, Cana-
da, Belize, Mexico and Guatemala. 

Mission 

To promote, facilitate and accelerate the global transition to regenera-
tive food, farming and land management for the purpose of restoring 
climate stability, ending world hunger and rebuilding deteriorated so-
cial, ecological and economic systems. 

Vision 

A healthy global ecosystem in which practitioners of regenerative agri-
culture and land-use, in concert with consumers, educators, business 
leaders and policymakers, cool the planet, feed the world and restore 
public health, prosperity and peace on a global scale. 

Ed. Note: You can subscribe to their newsletters—highly recom-

mended! 

      Aromatica Conference 

      Essential oils and Aromatherapy 

 

Editors note. 

 

 

 

Greetings members and readers. 

This is something of a special edition since it 

is timed to coincide with the AHPA’s inaugu-

ral annual general meeting and associated 

field day, in which we aim to demonstrate 

some of the philosophy and practices pro-

moted by our association.  

The usual land preparation and planting ac-

tivities associated with this time of year are 

somewhat curtailed, due to the almost com-

plete absence of rain during the winter and 

early spring in both NSW and Queensland. 

With hot days and bushfires already preva-

lent, we are reminded of the realities of 

global warming, while our politicians contin-

ue to deny the obvious, that it is the great 

issue of our times. 

On a happier note, spring also brings numer-

ous conferences and field days, check these 

pages for some of the events on offer over 

the coming months. 

For further details:  
https://www.aromaticaaustralia.com/ 

http://regenerationinternational.org/our-network
http://regenerationinternational.org/our-network
http://regenerationinternational.org/regeneration-alliances/
http://regenerationinternational.org/regeneration-alliances/
http://regenerationinternational.org/why-regenerative-agriculture/
http://regenerationinternational.org/why-regenerative-agriculture/
https://www.aromaticaaustralia.com/
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Edible plants of Tasmania. Reproduced with permission from Australian Food Plants Study Group. N/L #63 
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_______________________________________________________________________________________________________  

Edible plants of Tas. (cont.) 
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Edible plants of Tas. (cont.) 

Cont. p.11 
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Book Reviews 

Richard Powers (2019) The Overstory. Vintage 
 

Apart from my predilection for reading thought-provoking books that 

focus on plants and environmental themes in general, I am also a devoted 

reader of novels. Hence I was blown away by the concept of Richard 

Power’s “The Overstory” which is indeed a novel but with a sharp focus 

on the plant kingdom, and trees in particular. The writer who best com-

bines issues of biology into fictional settings for me is Barbara Kingsolver, 

and it was in fact her review of “The Overstory” that I came across in a 

local newspaper that drew my attention to Power’s book. 

This is a hugely ambitious book that starts out relating nine separate sto-

ries involving people whose lives have somehow been influenced by a 

tree. There is a historical fiction element in that the stories are set in 

different time periods against the background of historical events in 

different parts of the world. Eventually the lead character from each story 

find themselves living in the USA during the latter part of the 20th centu-

ry, when environmental activism is at it’s peak—the highlight being a few 

of the characters who spend a year living in the canopy of a giant red-

wood tree, holding out until the bitter end, and the forest is demolished. 

For tree lovers, the book contains thousands of facts about trees and 

their bounty— a veritable treasure of trivia. Unfortunately, there are nu-

merous unhappy outcomes in the story, both for trees and people, 

though the outlook isn’t all pessimistic.  

Revealing more of the story would be a spoiler, so if like me you have 

some concerns for the future of the forests and the planet in general, get 

up a little courage and read this somewhat flawed masterpiece.  

************************************************************ 

Cheryll Williams (2011). Medicinal Plants in Australia Vol. 

2. (2011) Gums, Resins, Tannins and Essential Oils. Ros-

enberg, Sydney  

Readers may remember that I reviewed volume 1 of this series in a previ-

ous newsletter, part of a 4-volume set. 

As the sub-title suggests, this volume contains scientific aspects relating 

to our native medicinals, with plenty of detail of plant phytochemicals to 

absorb. As with other volumes, the book contains hundreds of good qual-

ity plant images, as well as some historical perspectives regarding Euro-

pean and colonial uses, to complement the wealth of information regard-

ing use by Indigenous Australians. 

Some of the standout features for me include the sections on wattles, 

essential oil plants such as Melaleucas (not restricted just to tea tree oil 

from M. alternifolia,), complemented with numerous tables of chemical 

constituents, native cypresses (Callitris spp.) source of some high quality 

essential oils, and a major review of Eucalyptus oils and kino, with profiles 

on numerous other aromatic Myrtaceae. An essential reference. 
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Book reviews (cont.) 

Stuart-Fox, E. (2001) The Bunya Cookbook: Australian 
Cuisine.  
The Aboriginal and Islander Community Health Service, Brisbane, Australi-
an Cuisine 
 
While originally designed to appeal to native Australians and Torres Strait 
Islanders, this book is a treasure trove of information and recipes. The 
main body of this cookbook contains healthy options to help combat the 
obesity and cardiovascular issues brought on by a diet high in sugar and 
fat. Each of these recipes, however, is given an aboriginal name, with an 
explanation of the meaning. A pasta salad with shell noodles is called Um-
boola (seashell) salad and spaghetti sauce containing meat, beans and 
vegetables is christened “argana arkooni” (a pleasure to eat) . In addition, 
the back section of the cookbook includes recipes for traditional Aborigi-
nal protein sources, including witjuti grubs, kangaroo, crocodile, emu, 
frogs and bunya nuts. The flavor description of witjuti grubs was sufficient-
ly intriguing to have me curious to try them.  

Overall, a lovely gem of a cookbook, great for day-to-day meals and indis-
pensable if you have a couple of crocodile steaks to spare. 

Kathleen Bennett 

Edible plants of Tas. (cont.) 

Note: Most (though not all) of these species can be found outside of Tasmania, some as far north as Queensland. 

Sustainable Herbs Project (American Botanical Council) 

The herbs we ingest to be well are inextricably connected to the processes that produce them. This is true for all 
herbs. It is especially true for herbs we take for our health.  

 http://sustainableherbsproject.com/  

 

The Economics of Black Cohosh 

Read part 2 of Ann Armbrecht's two-part series on black cohosh in 
commerce. 

http://sustainableherbsproject.com/explore/plants-in-commerce/black-
cohosh/economics/  

http://sustainableherbsproject.com/
http://sustainableherbsproject.com/explore/plants-in-commerce/black-cohosh/economics/
http://sustainableherbsproject.com/explore/plants-in-commerce/black-cohosh/economics/
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Invasive vines threatening indigenous plants in Brisbane 

I am fortunate to be staying  at a beautiful riverside location during my 

tenure in Brisbane. When I’m not working at the herbarium or writing 

newsletters, you’ll likely find me doing battle with any number of invasive 

vines that are in the process of smothering  the native vegetation along 

the riverbank and nearby creeks . 

It goes without saying that at least some of these species can be catego-

rized as health-promoting, including the forest red gum (Eucalyptus tereti-

cornis) that tends to dominate uncleared areas along the riverbank. I 

would argue that protecting our existing flora is probably a more effective 

use of time compared to planting campaigns. As I look around the out-

skirts of Brisbane I see multiple examples where the native flora is strug-

gling to survive the onslaught of exotic vines and ground covers.  

While weeding the bush in this way is something of a  crusade for me,  it 

should only be carried out by individuals with a gook knowledge of plant 

identification,  since there are numerous native vines around that need to 

be retained. Care must also be taken not to leave any propagules (seed, 

rhizomes etc.) lying about that can self-propagate resulting in spreading 

invasive species even further. 

Most of the weeds I’m dealing with are Class C weeds, according to the 
Brisbane City Council.  The following instructions are found at https://
weeds.brisbane.qld.gov.au/ , the site also has a useful weed identifica-
tion feature. 
“These species (class 3 weeds) are well established and eradication is not a 
viable option. When getting rid of these weeds, work from the top of a 
catchment downstream. If there is a large area of weeds, work from the 
outside of the infestation inwards. 
Try to prevent the weeds from spreading further and reduce the size of 
the infestation by:  

1.Removing the parent plant or source of infestation. 

2.Preventing seeding by using the appropriate control method for the spe-
cies (often not effective with large trees) and schedule for the earliest pos-
sible removal. 

3. Removing any surrounding infestation while still small.” 

Many of these weeds are not constrained to Queensland, but can be 

found throughout Eastern Australia. Check your local council website for a 

list of environmental weeds in your area. 

For me, the worst weeds are the balloon vine and Asparagus climbers that 

are rampant in my neighbourhood. Some of the asparagus vines have 

canes as thick and thorny as any rose bush, but cutting them with seca-

teurs is effective, although it won’t prevent them from reappearing from 

their rootstocks in the future. 

While I’m focusing on invasive vines, these are by no means the only envi-

ronmental weeds that threaten our native flora. Two shrubs/ trees of note 

in the Brisbane area are the giant devil’s fig (Solanum  chrysotrichum), a 

giant of the nightshade family, and the old favourite of permaculturalists, 

Leucaenia leucocephala of the Mimosoideae, now a roadside specialist. 

Above: 

Invasive vines smothering native flora  

Thorny canes of Asparagus vine  

Giant devil’s fig 

(Solanum  

chrysotrichum) 

https://weeds.brisbane.qld.gov.au/
https://weeds.brisbane.qld.gov.au/
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Botanical name Common name Comments 

Araujia sericifera  Moth vine Large follicular fruit, resembles choko. Turns brown on ripening, 

Anredera cordifolia Madiera vine, potato vine Subterranean and aerial tubers. May invade rainforests, follow-

ing canopy collapse due to cat’s claw creeper invasion.  Ranked 

5th most invasive weed of >1000 naturalised plants in SE Qld. 

Asparagus falcatus Sicklethorn Robust climber, has thick woody stems bearing hooked spines. 

Fruit turns red 

Asparagus africanus 

A. plumosus 

Climbing asparagus fern Similar to A. falcatus. Leaves are thinner, fruit turns orange. 

Similar to above, feathery leaves, fruit turns black. Stems less 
spiny. 

Cardiospermum grandiflorum Balloon vine Widespread from the Hunter Valley to Queensland. Seed is en-

closed by thin, inflated capsule, turns yellow when ripe. 

Desmodium uncinatum Silver-leaf Desmodium A trefoil in the legume family, the leaflets have distinctive silvery 

stripes. 

Ipomoea cairica Mile a minute, ivy plant Coastal species. Purple flower, seeds with “parachute-like” 

attachments 

Lantana montevidensis Creeping lantana Ground cover species with purple flowers. Smothers young na-

tive herbs and tree seedlings 

Neonatia wightii Glycine Another trefoil, not to be confused with native Glycines.  Hairy 

leaves, white or yellow flowers in short racemes. Forms dense 

mats over the ground, but will also climb. 

Table. Selection of the worst invasive vines in Brisbane 

Above. Rescue mission on river oak (Casuarina 

cunninghamii). Canes of climbing asparagus 

fern and balloon vine were cut at the base, no 

poison applied. 

Ipomoea cairica 

Lantana  

montevidensis 
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