
Biodynamic Oranges at Boundary 
Bend 

 
Lynda and Glen Chislett, Biodynamic orange growers, Boundary Bend, Victoria 

 
Glen and Lynda Chislett have been growing oranges 
at Boundary Bend, on the Murray River, for forty 
years.  Boundary Bend township is situated (as the 
name suggests) on a picturesque sweeping bend of 
the mighty Murray River, in the north west of 
Victoria, near Robinvale. This is a hot, low rainfall 
area (about 300mm annually), made productive by 
irrigation from the Murray River.  
 
The 100 acre block was bare when they first arrived, no 
trees, no buildings and no power. They began planting 
oranges, and progressively developed the block into its 
current highly productive and sophisticated state. 
 
The soil is mostly a deep, light red sand, with some 
heavier, poorer draining soils. The natural vegetation 
here was primarily a native pine tree. Citrus do well 
where this tree grows, but don’t like limestone soils 
(where Mallee trees grow) or gravel soils.  
 

 As with many inland areas in Australia, salinity is a 
potential problem. Irrigation farmers in this area are 
required to dispose of their own drainage, not allow it to 
simply run off and contribute to the raising of the water 
table. The Chisletts installed drainpipes 1.8 metres 
down, under the orange trees (every second row) in the 
heavier, lower lying areas. The drainage water is led to 
10 metre deep concrete pipe wells – when the water 
reaches a certain level, pumps start up automatically and 
pump the water, through sprinklers, onto a wide shelter 
belt which surrounds the farm. The sprinkler system is 
computerized and the water is directed through different 
sprinklers progressively. The shelter belt consists of 
Lake Albacutya gums, a species that can tolerate saline 
water. These trees thrive on the irrigation water, and 
reach 15 metres, much higher than the native Mallee 
trees in the area.   
 
Frost can be a big problem with oranges – some orange 
growing   areas   in   Victoria   and   New   South   Wales  



 
The Murray at Boundary Bend 

 
suffered overnight temperatures as low as –110C this 
year in early winter, ruining many oranges. The oranges 
freeze solid and later rot. Glen and Lynda irrigate 
through overhead sprinklers, and these can also be used 
to prevent frost damage. When the temperature drops to 
a preset level, a frost alarm goes off in their bedroom. 
They then press a button, which turns on the pump. The 
irrigation system is computerized – 12 acres are watered 
at a time, and it moves around automatically. The water 
freezes on the leaves and fruit, forming an insulating 
layer, which protects the fruit from further damage.  
 
Varieties Grown 
Many different varieties of orange are grown. These 
include: 
• Valencias – the main summer orange. They are sold 

fresh and used for juicing. The Bio-dynamic 
Marketing Company organizes the juicing and 
bottling of these oranges for sale as BD juice. (Navel 
varieties are not suitable for fresh juice as it goes 
bitter, but can be successfully made into juice 
concentrates). 

• Winter Navels – picked in May and June 
• Summer Navels – picked in August 
• Washington Navels - winter 
• Navelinas – a beautiful, sweet, winter orange.  
• Chisletts – a late maturing Navel, which can stay on 

the tree until Christmas, and stays sweet and juicy. 
Developed by Glen’s uncle, who found it as a sport 
on a tree and grafted it. 

• Late Lanes – a good export orange as the skin is 
very tough and they can withstand a bit of rough 
treatment 

• Blood oranges – very red inside, and a bit sour. 
Some people like a sour orange. 

 
Some grapefruits are also grown – Marsh Seedless and 
Star Ruby. Lemons were tried years ago, but heavy 
frosts damaged them too severely. 
 
The orange trees are planted 3.6m apart in rows 7.2m 
apart. 
 

 
 

 
 

 



 
 

 
Overhead sprinkler 

 

 
Young Navelinas 

Converting to Biodynamics 
Glen and Lynda converted the property to organics over 
20 years ago – they had been growing vegetables 
between the orange rows, using artificial fertilizers, and 
the soil had got to the stage where they could no longer 
grow a decent crop. They thought there must be 
something better, and began using animal manures to try 
to build up the soil again. They became one of the first 
organic citrus growers to be registered with NASAA. 
They became friends with Henry and Isabel Stevenson, 
Biodynamic dairy farmers at Bayles, near Melbourne. 
They were so impressed with the Stevenson’s farm and 
soil development that they decided to convert to BD, 
starting about 15 years ago. 
 
Within 2 years of converting to Biodynamics, they 
noticed a definite improvement in the health of the trees, 
the light red sand gradually developed a rich brown 
colour and the soil structure improved considerably. 
They gained Demeter certification with the Bio-
Dynamic Research Institute. 
 
Prepared 500 is sprayed twice a year, (after slashing the 
pasture) in Spring and Autumn. 501 (the light spray) is 
never needed here as the climate is so sunlit, even in 
winter. Glen uses two 12acre stirring machines for 500, 
one starting on the hour, the other on the half hour. 
When he returns from applying the first batch, the 
second is ready to be applied (each is of course stirred 
for exactly one hour). In this way, he can apply 500 to 
the whole orchard in one afternoon and evening. The 
500 is sprayed from a stainless steel tank on the back of 
a ute through two jets. 
 
Nutrition 
This light sandy soil is fairly hungry, and oranges have 
fairly high requirements, particularly for nitrogen. 
Nutrients are supplied via compost and leguminous 
pastures – lucerne, medics or clovers are sown under the 
trees and mown at the optimum time, large enough but 
still actively growing. The legumes supply large 
amounts of nitrogen to the trees.  
 

 
Lucerne (alfalfa) pasture 



Zinc is particularly lacking in this area. The Chisletts 
find that it has to be applied annually as a foliar spray 
during the spring flush, as zinc is not easily taken up by 
the citrus roots. Other trace elements that are sometimes 
required, are molybdenum, iron, manganese and boron. 
 
Glen and Lynda make 250 tonnes of compost each year 
for spreading in the orchard. They buy in fresh cow 
manure (tested and free of residues) from a feedlot in 
Moulamein and mix this with lucerne forage-harvested 
from the orchard, and sawdust. Some rock phosphate, 
basalt and quartz rock dusts are also added to the 
compost.  
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Glen puts down two semi trailer loads of manure, 
lucerne hay and sawdust, then spreads small amounts of 
rock phosphate and rock dusts over the top. He loads the 
materials into a Krone manure spreader which mixes 
them with beater blades at the back and forms the mixed 
material into a heap 1.5m high and 3m wide at the base. 
A cowling is installed over the beater blades to direct the 
mixed materials downwards instead of upwards as the 
spreader is designed to do. The heaps are made about 
30metres long. The Biodynamic compost preparations 
are inserted1 and the heap covered with an insulating 
layer of lucerne hay. Sprinklers are installed on top of 
the heaps to moisten them when necessary, especially 
important in this dry climate. 
 
Previously, dried cow manure was tried, but the results 
were nowhere near as good as with the fresh, living 
manure, which still has all the natural microbes, 
enzymes etc. and makes much better colloidal humus. 
 
The BD compost is spread on the pasture under the trees 
in spring when the grass is actively growing and the 
roots and worms can take it into the soil. Summer is too 
late as the sun then dries the compost out. Glen prefers a 
belt spreader to the Krone for spreading as he finds he 
gets a more even coverage – the Krone puts out less 
material per metre travelled as the level in the wagon 
gets lower. 
                                                
1 See BD Growing No. 3 pp35-40 

Since they decided to concentrate on making their own 
compost, the Chisletts have noticed a marked 
improvement in the trees, which have developed much 
more, and become greener and healthier. 
 
Mowing and Cultivation 
Glen uses three different mowers in the orchard: the 
forage harvester for collecting lucerne for compost, a 
mower that goes up the middle of the rows, and one that 
goes in under the trees, which is spring loaded and 
retracts when it encounters a tree trunk. 
 
The ground is kept cultivated in a strip around the young 
trees as the grass competes too much with them. A Mack 
weeder is used, which is a horizontal spinning disc that 
goes in and out amongst the trees and cuts shallowly 
under the weeds. Tree row cultivation is also required 
for export oranges as they are required to be clean 
cultivated for snail control. Otherwise, all trees are 
grown in pasture, which presents a beautiful, healthy 
picture, especially when compared with the conventional 
orange groves in the area, most of which spray 
herbicides to keep the ground bare. 
 
When, after a few years, the legume based pastures 
begin to revert to natural grasses, they are cultivated 
shallowly with discs and re-sown with legumes.  
 
 
Pests and Diseases 
The main pests are crows, which fly in from the 
neighbouring almond groves for a change of diet 
occasionally. They can cause considerable damage to the 
oranges. The row nearest to a dirt road sometimes gets a 
bit of red scale because of the dust from the road settling 
on the trees – they have never had to spray it as there is a 
very small predator wasp species that lives in the 
orchard and always comes to clean up the scale. 
Otherwise, there are no pest or disease problems. 
 
Pruning 
Oranges do not require the detailed pruning that 
deciduous fruit trees require. Pruning basically consists 
of cleaning up the trees, opening them up a bit and 
cutting out dead wood (which can rub on, and damage 
the fruit). Branches that are hanging down too low to the 
ground are removed – a special saw is used, which slides 
in under the tree and cuts off the low branches. Secateurs 
are used for cutting close to the trunk. 
 
The older orange trees are hedged (tops and sides 
trimmed) with a special tractor-mounted saw (made in 
Israel) that can be put on any angle – otherwise they get 
too big. 
 
Picking and Packing 
Oranges can’t be picked when the temperature is below 
120C – the  pores  on  the  skin  are filled with  oil, and if  



 
 
you press on them when it is below 120C they burst, and 
brown finger marks later appear. 
 
A light ladder is used for picking – it is simply laid 
against the tree and doesn’t cause any real damage. 
 
The morning I visited, there were 14 people working in 
the packing shed. It was still too cold for picking so all 
were packing an export order for the United States. 
When the temperature rose enough, some would go and 
pick while others would keep packing. 
 
Glen and Lynda pack their own oranges plus those of 
another Biodynamic grower and two organic growers. 
 

 

 
 
Marketing 
The Organic/Biodynamic market in Australia is not yet 
big enough to take all of the Chislett’s 1000 tonne 
annual production. In Melbourne the fresh oranges are 
marketed by the Biodynamic Marketing Company, 
which also organizes the processing and distribution of 
the orange juice. Fruit is also marketed through 
wholesalers in Sydney and Brisbane. 
 
Many oranges are exported each year, to markets that 
have included Canada, New Zealand, Germany, the 
United Kingdom, the United States and Asia. Although 
it is desirable that all fruit is sold as certified product, at 
times the fruit is sold into the conventional market when 
circumstances dictate this. 
 
The economics of Biodynamic orange growing are very 
sound, in contrast to the parlous state of the conventional 
industry, which has been devastated by cheap imports 
allowed into the country by our free market obsessed 
government. Juice companies in Mildura pay $30 a 
tonne for oranges but they cost $100 a tonne to pick, and 
$30 a tonne to transport to Mildura. The prices obtained 
by Demeter Biodynamic growers are much higher, and 
the Chisletts are very grateful to be able to operate at a 
profitable level because of this. 
 

 
 



 
 

The Orange Tree by John Shaw Neilson 
 

The young girl stood beside me 
I saw not what her young eyes could see: 
- A light, she said, not of the sky 
Lives somewhere in the Orange Tree 

 
- Is it, I said, of east or west? 
The heartbeat of a luminous boy 
Who with his faltering flute confessed 
Only the edges of his joy? 

 
Was he, I said, borne to the blue 
In a mad escapade of Spring 
Ere he could make a fond adieu 
To his love in the blossoming? 

 
- Listen! The young girl said. There calls 
No voice, no music beats on me: 
But it is almost sound: it falls 
This evening on the Orange Tree. 

 
- Does he, I said, so fear the Spring 
Ere the white sap too far can climb? 
See in the full gold evening 
All happenings of the olden time? 

  
 

Is he so goaded by the green? 
 Does the compulsion of the dew 
 Make him unknowable but keen 
 Asking with beauty of the blue? 
 
 - Listen! the young girl said. For all 
 Your hapless talk you fail to see 
 There is a light, a step, a call 
 This evening on the Orange Tree. 
 

- Is it, I said, a waste of love 
Imperishably old in pain, 
Moving as an affrighted dove 
Under the sunlight or the rain? 

 
Is it a fluttering heart that gave  
Too willingly and was reviled? 
Is it the stammering at a grave, 
The last word of a little child? 

 
- Silence! The young girl said. Oh, why, 
Why will you talk to weary me? 
Plague me no longer now, for I 
Am listening like the Orange Tree. 


