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The vibrant colour of a proud peacock.

The Natural Revolution

You may not have noticed, but there's a revolu-
tion going on around you. No, not the ANC's 
much-trumpeted National Democratic 

Revolution but one which is much quieter, more 
personal and closer to home.
I'm referring to the revolution in the development and 
use of what can be termed natural products for the 
treatment of various ailments, for nutrition or for 
fragrances and beauty products.
Nowhere was this more apparent than at the first 
Organic & Natural Products Expo held at the 
Wanderers grounds in Johannesburg last month.
To anybody not already well-versed in the use of 
natural products a visit to the expo would have been 
an eye-opener. From what was very much a small 
almost “craft” or home-based sector a few decades 
ago, with products only available through select small 
health and natural products shops, the growth of the 
natural products sector has been spectacular, with the 
industry worldwide now employing tens of thousands 
of growers, chemists, workers, packers and sales-
people. And the industry in Africa is no exception.
And, coupled with the development, manufacture 
and sale of natural products themselves, comes the 
drive to ensure that the inputs used are organically 
grown; that is, grown without the use of chemically-
based fertilizers and pesticides.
So, what exactly is a “natural” product? Simply put it 
is a product that is derived from naturally-occurring 
ingredients. These may be plant-based, but they can 
also be of mineral or animal origin.
Moreover, it is not simply a case of chopping up, 
milling or drying the parts of a plant that one desires. 
Some of the extraction techniques necessary to 
exploit the part of the raw input one wants can be 
pretty industrial and may involve heat, pressure or 
mixing with certain fluids to isolate oils or saps. Some 

fairly advanced chemistry is 
sometimes involved. For example, 
neem oil is well-known for its 
insecticidal properties. Now, a 
researcher in Blantyre, Malawi is 
investigating a way to isolate and 
extract the specific ingredient in neem oil that repels 
mosquitoes, which it is hoped will result in a 
naturally-based repellant spray.
One can speculate as to what has driven the growth 
of the natural products sector internationally. 
Undoubtedly there is a growing disenchantment with 
the use of synthetic or chemical formulations, in 
foodstuffs, health, beauty and domestic products. 
Also, after the initial period when natural products 
were confined to specialist health shops ~ themselves 
a rarity a few decades ago ~ or formulated according 
to hand-me-down recipes from one's ancestors, 
natural products have become more mainstream, and 
demand from consumers now sees them stocked by 
major retail chains.
That having been said, the relatively specialised 
natural product ranges lend themselves in many cases 
to small-scale production, making them the ideal 
activity for smallholders looking for an additional 
activity or revenue-stream on their plots.
Indeed, vigorous support from provincial govern-
ments throughout the country is seeing pockets of 
emerging smallholder farmers being mentored and 
supported in the growing, processing and marketing 
of a variety of traditional and newly-developed 
natural products. This is a very healthy development 
in the small farmer sector as natural products tend to 
be relatively high-value, generating a nice income for 
those involved, and making it entirely possible to 
survive and prosper off a small piece of land.
~ Pete Bower, Editor



https://waterware.co.za/
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MAILBOX
Consumerism is driving climate change

ir ~ With reference to your October Comment 

S(Eve of Destruction) of course you are not 
wrong to bang on about issues that are close to 

the heart, but I am afraid you are casting pearls 
before swine regarding people's consumption of 
unnecessary goods and products. 
Whether or not we have caused the climate to 
change is debatable (but) assuming it is us then I 
would say … consumerism is driving it. 
You make some very good points which would 
require people to change their lifestyles, and sadly 
there is no way people will make any personal 
sacrifices. 
Living out here on the plots for 40 years has taught 
me many things about repurposing stuff and fixing 
broken equipment, not out of any noble feelings of 
saving the planet but simply because buying new stuff 
all the time is expensive. 
I do other things too, such as consuming a plant 
based diet, which I started doing fifty years ago, 
(after) a visit to the old abattoir in Newtown (where) I 
witnessed the most horrific suffering and bloodshed 

imaginable, and so I decided that no animal should 
die to fill my stomach when there is other stuff to eat. 
I'm telling you this to illustrate that people have to 
make a personal decision to change their ways. 
(You mention) educating the younger generation in 
survival skills? 
First we would have to drag them away from their 
Playstations, or out of the tattoo parlours, and actually 
try to get them to do some physical work. 
The millennial generation is a write-off I can tell you. 
They prefer a socialist lifestyle, living off grants and 
doing as little as possible. 
I particularly like the idea of being able to buy long 
lasting and repairable goods, like we used to, before 
all these goods from China flooded the market and 
caused the demise of local industry. A Chinese Junk 
used to be a boat but not anymore. 
(However), with our current Rand exchange rate, 
equipment and tools made in Germany or Japan are 
just not affordable. 
Colin Mcguinnes
Walkerville 

https://tanksnakes.co.za/
tel:0824428195
https://www.feedsandneeds.co.za/
tel:0646510615
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It may seem paradoxical and even a bit ghoulish 
but the Covid pandemic and consequent pro-
tracted lockdown proved a boon for many pro-

ducers of natural health and beauty products.
That's according to a number of exhibitors at last 
month's Organic & Natural Products Expo at the 
Wanderers grounds in Johannesburg.
Why this should have been so was a subject of some 
speculation. One exhibitor thought the fact that the 
air was filled with a possibly life-threatening virus 
tended to focus peoples' minds on their health. That, 
and the fact that people had more time on their 
hands in which to look at new things, potions etc, 
and experiment a bit.
And, there has been a general steady increase over 
the last few years in natural remedies, and plant-
based alternatives to chemical drugs ~ not to men-
tion that, until the Pfizer and Johnson & Johnson 
vaccines became available in South Africa, long after 
the virus had taken hold, meant that there was 
initially no real chemical cure. 
One producer, who took full advantage of the boom 
and ordered in additional bottles, labels, cartons etc 
while ramping up supply, commented ruefully that 
the Covid-induced boom had subsided somewhat 
back to pre-Covid levels as vaccines became more 
commonly applied and the threat of the illness 
diminished and the lockdown was lifted.
While there are many sources of natural remedies, 
oils, fragrances and edibles, the most obvious ones 
being exploited among exhibitors at the show were 
moringa, neem, tea tree and cannabis, as well as 
more commonly-known herbs and spices. Exhibitors 
use these to formulate oils, syrups, fragrances, teas 
and condiments for a wide variety of topical and 
internal uses, through a variety of processing, extrac-
tion and blending techniques. Many of the source 
crops are indigenous to Africa, or at least well-
naturalised, with warmer, wetter climates being 
particularly suitable for their cultivation. Thus, a 
number of growers are based in the warmer areas of 
KwaZulu-Natal, and also Mpumalanga, Limpopo and 

North-West.
Interestingly the show included a number of interna-
tionally-sponsored stands, particularly from African 
countries, where the development and support of 
natural products producers is vigorous and advanced. 
This despite markets in their home countries for these 
products being relatively small, necessitating a devel-
oping export trade.
Another interesting feature of the show was the 
number of large stands booked by some of South 

Africa's provincial departments of commerce, 
industry and agriculture. In most cases, these housed 
an information desk for the department itself, as well 
as a number of small stands featuring growers and 
producers who are supported financially, commer-
cially and productively by the extension services of 
the department. In most cases such an arrangement 
made it possible for ultra-small producers to partici-
pate at the show, something which would have been 
beyond their means had they been required to make 
their own arrangements. Finally, a show highlighting 
the natural products sector would not be complete 
without also highlighting the growing movement 
away from chemically-based agriculture towards the 
development of earth-friendly organic techniques, 
and the SA Organic Sector Organisation (Saoso) was 
well-represented, also co-hosting stands of some of its 
active grower members. a

Organic & Natural Expo a great success

Setšong Tea Crafters from Limpopo were among the artisans 
with stands at this year’s show.

https://www.potchkoekoeks.co.za/
tel:0823245835
tel:0782597019
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BEEKEEPING
Dried honey the latest in beekeeping trends

Honey is a gooey, sticky golden to brown 
liquid produced by bees, that is sweet and 
has certain health properties, right?

Right. Except when it's off-white, dry and granular like 
castor sugar.
Dried honey? Yes, it's a thing, and it makes using 
honey as an ingredient in cooking, baking etc much 
less of a messy and wasteful business, and more 
accurate in measurement.
Plus, unlike liquid honey that will start to crystallise 

after a period of time, dried honey has no such limits. 
It is simply stored in an airtight container in a cool, 
dry place, much like one stores sugar or salt.
Of course, if you like the taste of honey as a sweet-
ener in your tea or coffee, or over your breakfast 
cereal, but dislike the sticky, gooey process of spoon-
ing it into your cup or bowl, a spoonful of dried 
honey will give you all the benefits of taste etc, 
without the drawbacks of the goo.
To make dried honey, the natural wet product is 
subjected to advanced dehydration techniques to 
remove the moisture ~ basically a process of evapo-
ration ~ leaving only a dry white substance that is 
milled down to the required size of granule.
This is then usable as a sweetener, containing all the 
components of natural honey, in a concentrated 
form, including the unique flavours found in honey.
Using dried honey is much less wasteful than using 
wet honey because there is no dripping, or wastage 
on the spoon being used to measure the stuff, as well 
as no wastage of the residue left in the container 
once it is emptied. a

Honey powder is useful in cooking and baking.

https://www.boxitup.co.za/day-old-chick-boxes/
tel:0726439132
https://www.tatamatarps.co.za/
tel:0722793294
tel:0828785623
tel:0832734267
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RECYCLING

In light of the planet's current plastic waste crisis, 
many smallholders have developed innovative 
ways to re-use and repurpose plastic waste. Here 
are some examples dreamed up by Springs 

resident Bob Gillies in his retirement.
q Using a used two litre cold drink bottle, you can 
make a very useful watering can. Simply cut a hole 
into the lid and glue a small piece of tube to the hole. 
This allows you to get to hard to reach places in your 
gardens, or water plants on your stoep, hanging 
plants or houseplants with ease. You can mix your 
fertilizer straight into the water to dose your plants 
very economically. 
q Many smallholders looking 
for a funnel with which to 
prevent spillage of fuel when 
filling a tractor, mower or 
generator will have cut the 
bottom off a two litre cold 
drink bottle, which when 
placed neck-first into the tank's 
filler hole, is every bit as 
efficient as a shop-bought 
funnel.
q Used pool chemical bottles 
or two litre plastic milk bottles 
can be repurposed very 
effectively into “poop scoops” 
for your pet and livestock 
waste. Cleaning out stables or 
picking up dog mess is made 
easy. As they already have a 
handle, you simply need to 
cut off the bottom of the 
bottle ~ either at an angle or 
straight. Once full, empty on 
to your compost heap or into 
your waste bucket.
q After thorough cleaning, 
these bottles can also be used 
as scoops for mixing and 
measuring your livestock feed, 
or granular fertilizer or pesti-
cides. Simply mark the insides 
with a permanent marker to 
indicate weight or volume to 
ensure accurate measure-
ments.
q The leftover bottoms of 
these bottles can be cut into 
strips to use as markers for 

your gardens ~ simply write the names of your 
seedlings or seeds with permanent marker and stick 
them in the ground. Using some nail varnish remover, 
the writing can be cleaned off and they can be 
reused next season.
q You can also use the bottoms from these and 
other bottles (milk bottles etc) as small tubs for garden 
and workshop items. They are good sizes to store 
nails, screws, washers, elastic bands, paperclips etc in 
your workshop or office. Or you can use them to 
store hose pipe fittings and other small garden items.

How to re-use plastic around your plot

Continued on page 11

https://hydro-solutions.co.za/
tel:0128073256


https://www.reapersagri.co.za/
tel:0119141922


https://eur02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.husqvarna.com%2Fza%2Frobotic-lawn-mowers%2Fautomower-450x%2F%3Futm_source%3Dreferral%26utm_medium%3Dpaid_partners%26utm_campaign%3DSA_Smallholder_Nov2022&data=05%7C01%7CDwayne.Venter%40husqvarnagroup.com%7C694421b494444bad6e6408dab8c14254%7C2a1c169e715a412bb52605da3f8412fa%7C0%7C0%7C638025437432682984%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=Ph8yDM6euCGvkSvMj6FisFtp%2FFFgG5MKgD%2F8sqHik3A%3D&reserved=0
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ECONOMY

RECYCLING
From page 9

q Using yoghurt containers, or polystyrene cups for 
smaller plants, you can create seedling germinators. 
Gillies says, “I punch a 35mm hole in the bottom and 
holesaw 40mm discs from leftover bits of Masonite or 
thin plywood.  I fill them with germination mix or 
coco peat, and they are kept on plastic trays in a 
wood and clear plastic cabinet which protects them 
from bugs, birds, wind and dogs until they are big 
enough to move. Once the root can be seen at the 
hole in the bottom it is time to transplant. This works 
for all my tomato, squashes, corn, beans, spinach 
etc.” 
He says he has even had success with this method 
using potatoes that have begun to sprout.
This method is also a great way to get your kids 
involved and teach them about growing their own 
food ~ they can plant and tend to their own vegeta-
bles from seed to harvest, suggests Gillies. This 
method allows your seedlings to form a strong root 
formation before planting them out, often stronger 
than what they can achieve in nursery seedling trays.

Then, once your seedlings have been planted out 
into your garden, rinse the seedling pots and store 
them away for next season. You will not need to buy 
seedling trays ever again, and you are also not 
contributing to plastic waste by buying new trays of 
seedlings from nurseries every year. a

Pool chemical bottles as 
“poop scoops”. Colddrink 
bottles for water and fertilising 
plants.

Reusing polystyrene cups 
each year as seedling
growers with false bottoms to 
help with replanting.

Bought any inorganic (ie chemical) fertilizer this 
season and been shocked rigid by the price 
you paid? Yes, following the cutting of the 
supply of chemical fertilizer ingredients by 

China, and the Russian war in Ukraine, chemical 
fertilizer costs have gone through the roof this spring 
~ in some cases by 400 or more percent.
The upshot of this is two-fold. Firstly, it is one of the 
causes of the steep rise in food prices at the moment. 
And, secondly, it has made switching to organic 
fertilizers much more viable.
For, before the Chinese and Ukrainian crises it was 
generally accepted that organic fertilizers, while just 
as “potent” as their chemical counterparts, (ie, the 
application rates of both types is very similar, mean-

ing that a kilogram of organic material will be suffi-
cient to nourish the same number of plants as a 
kilogram of chemicals), were generally more expen-
sive.
Thus, sellers of organics had to use other arguments 
than competitive pricing in their sales pitches, such as 
the beneficial effects that organics have on the soil 
generally, and the fact that many dry organics are 
water soluble, so can be applied in liquid form 
without clogging spray nozzles etc.
Now, however, while prices of chemical formulations 
have increased almost exponentially, prices of 
organics have remained largely unchanged, making 
them much more affordable in comparison to their 

Continued on page 12

Organic fertiliser now a cheaper option

tel:0163656369
https://randvaaltrekkers.co.za/
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IN THE GARDEN

ECONOMY
chemical counterparts.
As the organic fertilizer industry has developed over 
the years the range of fertilizers have grown, and now 
includes formulations which cover all types of plants, 
from lawns and leafy greens, to flowers, fruits and 
roots, in much the same way that chemical fertilizers 
are readily identified by their formulations, ie 2:3:2, 
3:1:5 or LAN.
In most cases the method of manufacture of the 
granules in a dry fertilizer differs. In the case of the 
chemical variety each grain of nutrient is built up 
around a grain of sand, which remains in the soil after 
the nutrients have been dissolved and, hopefully, 

taken up by the plants. 
In the case of many organics, however, no sand is 
used. The granules thus dissolve completely when 
exposed to water.
This means that if you wish to use a granular fertilizer 
as the nutrient component of a fertigation system you 
should use a suitable organic type rather than a 
chemical variety because, at the very least the bottom 
of the tank you dissolve the chemical type in will be 
covered in a layer of fine sand, and more likely your 
booster pump, fertigation valve and sprayer heads or 
drip nozzles will become hopelessly clogged.
No such problems arise when using most organics. a

From page 11

Another in our series of articles 
on “orphan” and unusual crop 

species, courtesy of the 
University of Pretoria's 

horticulturist Jason Sampson.

The Canadian Truffle, 
Sunchoke, Sunroot, or 
Jerusalem Artichoke 
(Helianthus tuberosus) is a 

very interesting example of a 
semi-domesticated crop that formed part of the land 
management practices of certain Native American 
peoples. They would plant the roots in areas near 
seasonal camps, and let the plants grow, without 
care, as part of the landscape, until needed, a season 
or ten seasons later.
Needless to say, this practice promoted the spread of 
this long lived, perennial relative of the common 
sunflower throughout North and Central America.
The plant is extremely attractive both to humans and 
bees, and grows as a tall (2m+) cluster of stems 
topped with hundreds of small, yellow sunflowers 
throughout summer.
The 'Jerusalem' part of one of the plant's common 
names is a corruption of the Italian 'girasole', another 
name for sunflower.
The edible parts of the crop include its flower petals, 
but the real harvest lies underground, because at the 
end of the growing season the plant will die back, 
leaving vast quantities of ginger-like roots below 
ground, ready for harvest, which one can do as one 

needs them all winter long.
These roots are edible raw or 
cooked, with a crunchy texture 
when raw, and are great in a 
salad. When roasted or boiled 

they have a delicious, sweet artichoke flavour with a 
tinge of sunflower seed that is quite distinctive, and it 
will quickly become your favourite winter vegetable!
The roots have a small amount of protein and virtu-
ally no starch but are rich in the carbohydrate inulin, 
which is a polymer of the monosaccharide fructose. 
Good news for those watching their sugar intake, 

Sunchoke: A root vegetable with edible flowers

The sunchoke flower. All images: Hay’s Harvest

Continued on page 13

https://steeltubeprofiles.co.za/
tel:0728794871
https://bangalert.co.za/
tel:0836112857
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IN THE GARDEN
Inulin is not assimilated by the intestine, making it a 
dietary fibre and prebiotic, digested by the intestinal 
microflora, so does not cause a glycaemic spike. 

To explain further, this a low GI “starchy” vegetable, 
and considered moderately ketogenic, but more 
importantly, research using mice has shown inulin 
may alleviate diabetes and increase beneficial intesti-
nal microbiota. In other words, this crop may may be 
useful as a functional food in the prevention and/or 
treatment of hyperglycaemia.
Dormant tubers convert their inulin into small quanti-
ties of the structural component fructose, increasing 
the root's sweetness. In fact, it is best to only start 
harvesting your sunchokes after the first winter cold, 
as this process starts in earnest then.
*A word of warning: the process of inulin digestion 
by the intestinal microbiome can cause flatulence in 
some people, leading to the plant's other common 
name “fartichokes”. Generally speaking the effect 
becomes much less once the internal microflora 
adapt to the inulin intake.
This plant is productive enough to literally be in a 
league of its own, outperforming any root vegetable 

you may have grown, but is a long season grower. 
Tubers can be planted from mid-winter to very early 
spring and the harvest is ready once the plants die 
down for winter, so plant this in an area of your 
veggie garden where it can grow undisturbed. 
It is best to leave the tubers in the ground, digging 
them up as necessary for the kitchen, as they store 
best in cold soil. There will always be enough left in 
place to start the sunchoke patch up again in spring. 
In fact advice to heed when planting sunchokes is to 
plant them in an area of the garden where you never 
want to grow anything else ever again!
Sprouting of the tubers takes place without any 
warning in very early spring, so they are best planted 
before the end of the winter cold. If you live in an 
area with frosts, plant while these are still occurring 
most nights.
One can get much bigger tubers if one allows the 
plant to grow to blooming size, then cut it down by 
half, controlling any attempts to flower thereafter by 
removing buds so that all the plant's reserves go into 
producing roots. 
But, honestly, the yield on a stand of sunchokes is so 
big there really is no need, and one can enjoy the 
flowers and the pollinators they bring.
Plants can spread aggressively in moist soil but are 
easily contained with bamboo barrier, bidem/weed 
guard or a raised planter as the roots are shallow. 

From page 12

Sunchoke tubers.

Continued on page 15

Sunchoke plants produce an edible flower but will die back at 
the end of the season.

https://aframe.co.za/
tel:0824974247
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IN THE GARDEN
From page 13

This crop prefers full sun, but will tolerate broken 
shade, dies down in winter and, as mentioned, cold 
and frost cause the tubers to sweeten.
Plants are extremely hardy, and virtually pest free. In 
fact, one can use the liquid from chopped, boiled 
leaves and stems on other plants to repel aphids as an 
environmentally friendly, non-toxic remedy.

Sunchokes must have consistent moisture during the 
growing season. This is very important, and one can 
lose an entire colony of this species if it is subjected 
to prolonged or repeated drought.
Despite its exotic origins, this is a non-invasive plant 
and does not produce seed despite its copious 
flowers. It can only grow where it is transported to, 
and planted by man, due to cytoplasmic pollen 
sterility in domesticated cultivars. 
Roots can be traded when dormant in winter, or 
plants purchased in bags from selected nurseries in 
summer. Tubers should not be stored out of the 
ground for long as they desiccate easily, but will stay 
fresh in moist soil for a very long time.
The Sampson household dines on these root vegeta-
bles virtually every night in the winter months. They 
are fantastic in stews and potjies, mashed on their 
own or liquidized in a soup. They have a distinctive 
flavor that one can pick up on in any recipe. 
One of the best recipes for a meat eater is to cook a 
pork or mutton rib over a bed of sunchokes. The oils 
and juices from the cooking meat permeate and 
caramelize the tubers. A treat fit for royalty!
For more information on this, or other orphan crops, 
please contact Jason Sampson at 
jason.sampson@up.ac.za. aJerusalem artichoke tubers.

https://www.elcosteel.co.za/
tel:0113621551


http://maxishare.co.za/
tel:0665870774
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ivestock, like all plot animals, are susceptible to 
external parasites such as ticks, lice and flies, 
and smallholders with livestock must be aware 

of these parasites and their dangers. A number of 
species of ticks occur in Gauteng, carrying different 
diseases. 
While ticks can carry disease, even those without 
disease can be a problem. If nothing else, ticks are 
energy thieves, sapping the host's vitality. The host 
needs to replace the blood lost to ticks, as well as 
repair the damage done to the skin at the attachment 
site. Ticks find a host in three ways, depending on the 
species: some lay in wait on vegetation, attaching 
themselves to a host that walks by; some actively seek 
hosts by running over ground and some live in the 
nests or shelter of their hosts. 
The tick has three phases in its life cycle: larvae hatch 
out of eggs, then later moult to nymphs. Nymphs 
feed once and moult in the same way as larvae. 
From the nymphal moult either a female or male 
adult emerges. The female feeds once and lays one 
huge batch of eggs. Eggs of all ticks are laid in the 
physical environment, never on the host. She then 
dies. The males may take several small feeds, mate 
and then die.

Types of Ticks
q Amblyomma hebraeum ~ the bont tick are 
typically found in short pasture. (“Bont” is Afrikaans 

for “colourful”.) It is 
known as a bont tick 
because of its bright 
contrasting colours. 
Amblyomma hebraeum 
transmits Ehrlichia 
ruminantium (heartwater) 
to domestic and wild 
ruminants, Theileria 
mutans (benign bovine 
theilerioses) to cattle and 

Rickettsia africana, the cause of African tick-bite fever 
in humans. The larvae of A hebraeum are probably 
more responsible than any other tick for tick bites in 

humans.
q Rhipicephalus decoloratus ~ African blue tick is 
most active in December to January and March to 
July. It can be widely dispersed on the host, although 
the adults prefer flanks and underbelly, while the 
immatures are 
found mostly on 
the ears, neck and 
dewlap. 
Rhipicephalus 
decoloratus trans-
mits Babesia 
bigemina and 
Anaplasma 
marginale to cattle and Borrelia theileri, the cause of 
spirochaetosis, to cattle, sheep, goats and horses.
q Rhipicephalus appendiculatus ~ Brown ear tick is 
a uniform brown colour and can be found on cattle, 
goats and horses. 
This tick is the main vector of Theileria parva, the 
causative organism of East Coast fever in cattle.
q Rhipicephalus evertsi evertsi  ~ the red legged tick 
is found throughout South Africa. Rhipicephalus 
evertsi evertsi transmits the causative organisms of 
equine piroplasmosi, ovine theileriosis and Babesia 
caballi to horses. It also transmits Anaplasma 
marginale, the causative organism of anaplasmosis in 
cattle.
q Hyalomma rufipes ~ large, coarse bont-legged tick 
is drought and heat-tolerant. The long mouthparts 
cause tissue damage in cattle and sheep and second-
ary bacterial infections may lead to abscess forma-
tion. It can transmit Anaplasma marginale to cattle, 
causing bovine anaplasmosis or gallsickness and also 
Babesia occultans causing benign babesiosis in cattle; 
it can cause equine piroplasmosis in horses and 
donkeys; it can also transmit R conori to humans.

Diseases in livestock carried by ticks
q Heartwater ~ Also known as Erlichiosis, it is a 
disease carried by the bont tick. The disease will be 
noticeable in sheep seven to 35 days after infection 

The bont tick.

Ticks on livestock: Everything you need to know

Continued on page 19

African blue ticks on a host animal.
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LIVESTOCK
and nine to 29 days in cattle. Goats and game such 
as buffalo and antelope are also affected. Symptoms 
include foaming at the mouth, listlessness, high fever 
and loss of appetite. Infected animals start to make 
constant chewing movements, have difficulty breath-
ing, and exhibit a high-stepping gait. Other symptoms 
include head pressing, lying down with the head 
pulled backwards and legs stretched out, and pad-
ding movements. Fluid builds up around the chest, 
belly, in the sac around the heart, the lungs, and 
windpipe of the infected animal. The disease is often 
fatal. Heartwater can occur throughout the year. The 
best treatment is prevention of infestation by ticks. 
q Redwater, also known as Babesiosis, is another 
often fatal disease. There are two types: African and 
Asiatic. Ticks are infected when feeding on carrier or 
infected animals. The disease is transmitted from the 
larval stage to the nymph and adult tick. 
Redwater is carried by the blue tick and pantropical 
blue tick. African redwater disease symptoms 
become noticeable seven to 14 days after infection 
and include fever, anaemia, light- to darkbrown or 
red urine, poor appetite, weakness, dry nose, diar-
rhoea, dull coat, listlessness, unwillingness to move, 
abortion and, in advanced cases, jaundice. Asiatic 
Redwater symptoms occur nine to 14 days after 
infection and include fever and nervous system 
symptoms such as convulsion, loss of co-ordination, 
muscle tremors, and coma. Other symptoms include 
anaemia, listlessness, dry nose, and unwillingness to 
move, weakness, poor appetite, dull coat, abortion, 
diarrhoea and, in advanced cases, jaundice. Asiatic 
Redwater is common across Gauteng. Both African 
and Asiatic Redwater can lead to abortion or death 

shortly after birth and can also be fatal in adult 
animals. 
q Anaplasmosis is another common tick-borne 
ailment, also known as Gallsickness, which occurs 
most frequently in the warmer months in Gauteng. 

Tick control and disease prevention
For all tick-borne diseases it is prudent to prevent 
ticks from attaching themselves to your animals. For 
large herds and flocks the common method of 
prevention is through immersion in a medicated 
solution in a dipping tank, or by wetting the animal 
overall in a spray-race. Such facilities are, however, 
not warranted for a smaller number of animals, for 
which injectible vaccines, pour-on and sprayon 
preventative measures are more cost-effective.
Few smallholders will keep enough livestock to justify 
the expense of building a concrete dip or spray race. 

Hand spraying, mostly using a knapsack sprayer is the 
cheapest way of applying parasiticides to all kinds of 
livestock. Most products available for plunge dipping, 
spray races and power spraying are available for hand 
spraying as well, just in small packs of 10 to 50 ml, 
enough to fill one or two knapsack sprayers once 
they have been diluted.
Each animal must be treated thoroughly until it is 
completely wet, including the udders, the belly, 

From page 17

Hand spraying cattle.

Continued on page 20
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LIVESTOCK
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below the tail, etc. 
Theoretically two to five litres (depending on the 
animal's size and the hair coat) of spray wash are 
needed for each sheep, goat, horse or cow and one 
litre for each pig. 
Do not spray a whole group of animals at a time, as 
they will not get full coverage of the spray. Hand 
spraying is quite wasteful of the acaricide. 
Pour-on formulations of acaricides consist of a high 
quality oil which spreads through the greasy hair coat 
of livestock. It contains typically 1% of the active 
ingredient of the acaricide. An adjusted amount of 
the pour-on is applied according to the weight of the 
animal. 
Pour-on formulations are expensive to buy but there 
is no wastage and they can be cheaper per animal in 
the long term. Oily formulations can be applied as 
selective spot-on treatments. 
Similarly, if an acaricide is formulated in a grease then 
ears and other sites can be treated. It would help if 
you are able to construct a crush, which is a kind of 
cage, in which the animal can be restrained while 
you administer the pour on treatment.
How often you apply acaricide depends on the 

species of tick and the livestock that you keep. Too 
many applications of acaricide can lead to the ticks 
becoming immune to the treatment, while not 
enough can lead to poor condition or even loss of 
your animals. 
Strategic treatment is a system that uses ecological 
knowledge of the seasonal cycle of ticks. 
Get advice from a livestock veterinarian in your area.
You also need to look at the pasture management. 
Holistic parasite management must also include how 
you manage the grazing. In order to decrease the 
parasite load in the pasture, we need to reduce the 
length of stay in a pasture, by rotating amongst 
camps.
Ticks do not survive for long on pasture that is either 
heavily grazed and thus short and dry, or in areas 
where pasture land is rotated with crops. 
When intensively farmed land is fenced, it is possible 
for cattle pastures to be cleared of ticks, by a combi-
nation of management and acaricide use, and then 
maintained tick free. Burning of pasture grasses kills 
many ticks but should only be used when the main 
reason is to improve grazing availability.
You might also need to spray the pens where the 
livestock are kept at night. a
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POULTRY

Recent heat waves in some parts of the country 
have drawn attention to how high tempera-
tures cause heat stress in chickens.

Climate-induced heat stress is having a marked effect 
on poultry productivity, particularly in tropical cli-
mates. 
Heat stress has an impact on chicken welfare and 
production by altering the natural body temperature 
of chickens. Chickens are warm-blooded animals 
with a body temperature between 40.6°C to 41.7°C.  

Chickens do not have 
sweat glands and 
control their tempera-
tures through other 
means.
When they start to feel 
hot, they cool them-
selves down by panting, 
which is effective. But if 
temperatures rise, the 
birds pant more and so 
their respiration rate 
increases. As they inhale 

and exhale faster and faster, the effort increases their 
body temperature. 
When the body absorbs or produces more heat than 
it can get rid of the result is a very serious condition 
called hyperthermia, or heat stress. 
Heat stress affects the bird's metabolic processes, 
including nutrient digestion, leading to poor weight 
gain and a low feed conversion ratio. 
The chickens spend more time drinking water and 
panting with open mouth. With prolonged panting, 
broilers become dehydrated and experience a rapid 
loss of carbon dioxide from the blood and tissues, as 
this gas is exhaled during panting. Rapid carbon 
dioxide loss changes the blood, reducing the amount 
of minerals (including calcium) it can carry through 
the body. The increase in body temperature, coupled 
with the change in the composition of the blood, 
eventually leads to the collapse and death of the 
birds. 
They tend to lay fewer, and smaller, eggs. 
Hot birds will also flap their wings to help to cool 
themselves.

How to protect poultry from heat stress

Continued on page 23

Chickens in heat stress might 
pant or open their mouths to 
regulate temperature.
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They have less energy to move or walk, so they 
spend more time lying down and resting.
The hens' reproductive efficiency and hormone 
production is affected. Farmers are seeing reduced 
fertility in cocks.
When overheated the chickens' pulse rate is higher 
and their immune systems are also negatively 
affected.
Stressed chickens result in lowered carcass weight. It 
also affects egg and meat quality. 
If your chickens are kept in a coop, you should aim 
to maintain a temperature range of 15 to 33°C. 
There are quite a few things that an owner can do to 
keep chickens comfortable during hot weather.
Sufficient supplies of water are necessary for a couple 
of reasons. Obviously all living creatures need water 
to survive. However, an egg contains a great deal of 
fluid, so producing an egg absorbs much of the water 
a chicken drinks. 
It is also suggested that you put ice in the water on 
really hot days. Poultry will not drink water if it is too 
warm.
You should also provide shallow pans of water. The 
chickens stand in water to cool their feet and legs, 

which helps to lower the body temperature. 
They also like to dip their heads into water. This is 
because the combs and wattles also act as a kind of 
radiator by allowing heat to escape their bodies, so 
dunking their heads in the water and cooling their 
wattles and combs immediately lowers their body 
temperature. This means that the larger-combed 
breeds are more heat-tolerant than other breeds. 
Lighter-coloured chickens also tolerate heat better 

Frozen watermelon is a nice treat on hot days.

Continued on page 24
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than the dark breeds whose feathers absorb the 
sunlight. Experts disagree on misting the hens, with 
some swearing by it and others warning of respiratory 
problems. 
If high temperatures are accompanied by drought 
conditions a handyman smallholder might consider 
investigating the misting tubing that is used outside 
restaurants. This has the added advantage of allowing 
one to add vaccination medication to the water to 
prevent ailments such as Newcastle's disease. 
Make sure that the chickens have sufficient shade, 
especially if they are kept in a coop. If there is no 
natural shade near the chicken house such as trees or 
shrubs, you might have to drape some shade cloth or 
a tarpaulin over a corner of the run.
Hens love to dust bathe and it helps them stay cool, 
so make sure your girls have a space to do that as 
well. If you have lights in your coop turn them off.
Make sure that there is enough ventilation. If you can 
set up a fan which will not be knocked down by the 
hens this might be a solution. 
Even the food that you provide can help with cool-
ing. Give them cold or frozen fruits and vegetables. 
Frozen watermelon is a great treat that hydrates as 
well as cools the chickens, as are frozen strawberries, 

blueberries, cucumber slices, bananas and peas. 
Chickens eat a lot less in summer than they do in 
winter, so be sure that they are being fed a good 
quality layer feed. 
Vitamins and electrolytes added to their water in 
extreme heat can also help them cope better.  While 
panting is beneficial because it helps decrease your 
chicken's body temperature, it will in turn cause your 
chicken to lose more water from its body than it 
would in more comfortable temperatures.  Your 
chicken will now try to compensate for this loss by 
drinking more water than normal, throwing off the 
body's natural electrolyte balance. 
You can make your own electrolyte solution by 
mixing a cup of water, 2 teaspoons sugar, 1/8 tea-
spoon salt and 1/8 teaspoon bicarbonate of soda. 
This can be added to the water supply.
Fill two litre plastic bottles with water, freeze them 
and place them in the coop as an added way to cool 
the air. 
Avoid handling the birds in the middle of the day 
when the temperature is at its highest, and in fact 
avoid anything that will cause them stress. 
If your coop is quite crowded, you might consider 
reducing the number of chickens until the weather 
cools down sufficiently. a

POULTRY
From page 23
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IN THE FIELD

Lablab (Lablab purpureus L.) is a plant from the 
legume family which is proving popular with 
conservation agriculturists. It is a summer 

annual grown for livestock grazing, hay and silage 
production. It is very good as green manure and is 
used as a rotation crop for soil improvement.
In some parts of the world parts of the plants are also 
eaten by humans. In some countries the plant is used 
in the cut flower industry.
The origins of the plant are not clear. Some say it is 

from South or South-East Asia, others say from Africa. 
In the wild, lablab is found in grassland, bushland and 
forests growing next to rivers. Lablab is favoured as a 
cultivated crop because it can grow in a wide variety 
of environmental conditions.
This herbaceous plant is twines, climbs, trails or is 
upright and can grow to a length of 3-6m. It has 
purple stems, trifoliate leaves and purple, white or 
pink flowers. The seed pods are a dark violet colour.
Lablab grows where daily temperatures are in the 
range of 18-35°C, and where annual rainfall is 
between 450mm and 1 200mm. It can withstand 
quite a wide range of temperatures. It is particularly 
valuable in autumn, offering valuable feed between 
summer and winter seasons.
When grown for forage lablab outperforms many 
other legume crops. It grows relatively quickly and 
works well in rotational grazing. The crop will be 
ready for grazing or harvesting twelve weeks after 
planting. However, the grazing must be managed, as 
lablab does not withstand heavy grazing. There is also 
the danger of bloat if eaten in large amounts. 

A versatile bean for your pasture

Continued on page 26Lablab foliage.
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It should provide three grazings a season.
Thanks to its taproot, lablab can extract water from 
2m below the soil surface, which makes it drought 
hardy and allows it to grow during the dry periods of 
the year. As livestock feed it can be used for grazing 
or as cut hay. When used as fodder the crop is 
harvested at the flowering stage or at the early green 
fruit stage. 
As a culinary plant lablab is quite versatile. The leaves 
can be eaten raw or cooked like spinach. The imma-
ture pods and flowers are eaten as vegetables. The 
seeds are used to make tofu and tempeh, while the 
root is eaten boiled or baked. The plant is nutritious, 
as it provides vitamins and minerals, along with sugar, 
alcohols, phenols, steroids, essential oils and alka-
loids. 
In some societies lablab is believed to have a wide 
range of medicinal properties, including antidiabetic, 
anti-inflammatory, analgesic, antioxidant, 
antimicrobial, insecticidal, and antispasmodic effects. 
It is also used for the treatment of iron deficiency 
anaemia. 

Lablab is useful in 
intercropping with maize, 
sorghum or millet. Trials 
have shown that the 
lablab improves the 
production of the grains, 
both in the yield and the 
nutritional quality. Because 
it is a legume, lablab can 
be used as a cover crop or 
as a green manure. 
Legumes are well-known 
for their significant nitro-
gen contribution to soils 
via nitrogen fixation and 
large amounts of nitrogen 
from decomposed leaf 
material. Improved soil 
fertility is evident because 
lablab improves the 
physical, chemical, hydro-
logical and biological 
properties of the soil. a Lablab pod.

IN THE KITCHEN

f you are fortunate enough to own a dishwasher, Iyou will know that bought detergent tablets are 
inordinately expensive. So you will be pleased to 

learn that it very easy to make your own, at less than 
half the cost of a bought tablet. 

Recipe
1 cup bicarbonate of soda
¼ cup citric acid
1 tablespoon dishwashing liquid

Method
Mix all the ingredients thoroughly.

Spoon into ice cube trays. After about ten minutes 
pat down the mixture, as it rises a little. You may 
need to pat the mixture down a second time a few 
minutes later. 
Leave to harden for four hours or overnight. 
Turn the trays over and the dry tablets will come out. 
Store them in an airtight container.

Costing 
Bicarbonate of soda: (R32.99 for 500g) 250g = 
R16.49
Citric acid: (R139.00 for 1kg) 70g = R9.73 
Dishwashing liquid: 1 tblsp = R0.22

Make your own dishwasher tablets - and save

Continued on page 27
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Free Online Classified Ads

Total: R35.93.
This recipe makes 28 tablets, so a single tablet = 
R1.28 Bought tablets cost about R245.70 for 56, or 
R4.39 each.
This DIY recipe is also better for the environment. 
There are chemicals in the dishwashing liquid, but 
both the bicarb and the citric acid are biodegradable 
and eco-friendly. 
Citric Acid (monohydrate) is a natural occurring fruit 
acid that can be used in DIY home cleaning, cosme-

tics and personal care products. It is available in 
sachets of 14g at some supermarkets, but can be 
found online in larger, more economical quantities
The home-made tablets work just as well as commer-
cial ones, although the long-term effects on silver-
ware, and the dishwasher itself, remain to be seen. a

Homemade dishwasher tablets.

From page 26

FUNNY
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EVENTS
Cannabis Expo
The Cannabis Expo is the global marketplace for 
education and innovative products and businesses 
serving the cannabis industry and its medicinal, 
agricultural, financial and lifestyle aspects. The expo 
hall at The Cannabis Expo will feature over 100 
exhibitors representing the full spectrum of the 
cannabis industry. Browse and enjoy cannabis-infused 
meals, treats and drinks. The event will also feature a 
vibrant outdoor festival environment hosting bands, 
artists and Djs .Presentations around cannabis-related 
topics that cover health, agriculture, legislation, 
finance and more.
Dates: 18-20 November 2022
Cost: R150 pre-sold or R200 at the door.
Location: Sandton Convention Centre, 161 Maude 
Street, Sandton
Contact: www.cannabisexpo.co.za for more info and 
to buy tickets.

Open Field Vegetable Production Course
Hosted by the ARC Vegetable & Ornamental Plant
Institute in Roodeplaat, Pretoria East, this course
covers classification of vegetables, winter crops,
summer crops, influence of environmental factors,
fertilization and irrigation, spacing, planting times,
seedling production, planting programme, marketing
principles, record keeping, pest and disease manage-
ment and sanitation.
Dates: 14-18 November 2022
Cost: R3 800pp (minimum 10 people).
Contact: evdheever@arc.agric.za.

Springs SPCA Christmas Market
Join the SPCA at their Charity Shop "For Pet's Sake" 
for a Christmas Market. They will have lots of goodies 
on sale from toys, clothes, books and more.

Date: 25 November 2022
Times: 16h00 to 20h00
Location: Springs SPCA, cnr 
Ermelo and Townsend Roads, 
Strubenvale, Springs
Contact: 082 668 5230

Boeremark Pretoria Aandmark
‘n Heerlike aand vol kos, kuier, inkopies en musiek. 
Bring jou hond, jou kinders, jou vriende en sommer 
jou buurman ook.
Date: 15 December 2022
Time: 16h00 to 21h00
Cost: Free entry
Location: 665 Moreleta Street, Silverton, Pretoria
Contact: 079 987 1025

Market on James Christmas Market
Three days of gifts, crafts, home made goods, art 
classes and more.
Dates: 16-18 December 2022
Location: 11 James Road, Fairleads, Benoni
Contact: 082 457 4572 

Africa Agri Tech Conference and Expo
Africa Agri Tech Conference and Exhibition connects 
the Southern African agricultural, scientific, and 
technology communities at one event. 
The event aims to deliver insights coupled with 
presenters and suppliers; exploring global trends and 
advances in agricultural science, technology, and 
innovation; and the benefits that these will bring to 
the agricultural ecosystem in the future.
Dates: 14-16 March 2023
Location: SunBet Arena, Menlyn Maine, Pretoria
Contact: www.africa-agri.co.za for more info.
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Modern society – well, modern Western 
society anyway – is changing at an ever-
faster pace. Even at a pace that the human 

brain can't keep up with.
Consider this: 130 years ago, the motor car was a 
rarity, rich people had horse-drawn carriages, the 
only living things that ever left the surface of the earth 
were birds, insects and the occasional human in hot-
air balloons.
The population of the entire world was fewer than 
two billion.
The advent of used car dealers, filling stations, auto 
spares shops, panelbeaters and car washes that now 
line many of Johannesburg's roads, such as Eloff Street 
south and Jules Street were many decades into the 
future, and Market Square in the CBD would fill 
every weekday with ox wagons from outlying farms 
bringing fodder for sale to feed the city's horses and 
mules.
Sex was a subject that, if it was talked about at all, it 
was done very peremptorily and privately. Women 
wore ankle-length skirts that hid any suggestion of the 
shapeliness of their limbs or lushness of their bottoms. 
Hell, in some households even the legs of tables were 
considered provocative, requiring the table to be 
covered with a heavy brocade tablecloth that 
reached the floor.
Fast-forward to 60 years ago: The world had endured 
two world wars, the second of which saw the first – 
and hopefully the last – atomic bombs being dropped 
in anger on hapless civilians in Japan.  
A major further conflict in Korea, and the tragic and 
wasteful war in Vietnam, were the precursors to the 
endless battles and wars that have continued all over 
the world pretty much non-stop since, resulting in 
some observers commenting that we are, in fact, 
living through the third world war.

On the wireless Pat Boone was singing melodious 
love songs and on the fledgling black and white 
television screens viewers were scandalised by a 
youthful Elvis Presley's enthusiastically gyrating hips. 
Meanwhile, a gaggle of four Liverpool teenagers was 
meeting in the parlour of the suburban home of John 
Lennon's mother, and experimenting with the sounds 
that would make them multimil-
lionaires and shape the future of 
much of modern culture.
Fast forward those 60 years to 
today.  Mail is sent electronically 
rather than on paper, tele-
phones connected to one 
another by wires have been 
replaced by little devices in our 
pockets that can play music, 
take pictures, do sums, show 
us where to go when travelling 
and bring us the news. Not content with planting a 
flag on the moon, man now wants to colonise Mars.
With the world population now standing at eight 
billion, concerned individuals are worried about how 
to feed and house those souls without heating the 
planet to a state in which we can no longer survive.
Culturally, much modern music is, frankly, no longer 
melodious, reflecting the anger and angst of the 
younger generation.  
But here's the thing: the more things change, the 
more they stay the same.
Our pre-war era parents found our music to be loud 
and tuneless, and when they were growing up we 
found our kids' music to be loud and tuneless too. 
But in the sweetest of ironies they, too, now find their 
own kids - our grandkids' - music loud and tuneless. 
And as for many of the lyrics in modern music: they 
would make a sailor blush.

The sometimes unkind march of time
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