Macrozamia communis – a source of starch

In 1921 a company was formed in NSW for the extraction of cycad starch from the locally abundant Macrozamia communis. Starch was removed from the central portion, or pith, of the stem. The pith was ground in water and the resultant mixture strained through a silk sieve to catch the fibrous material allowing the starch to pass through. Finally the starch purified by leaching in water for a period of time, rising then drying into a fine white powder the resultant starch was of high quality and was said to perform better than starch produced from rice or corn. Besides being used for food, the starch was used for laundry starch and production of adhesive paste, alcohol and glucose. Although cycad starch extraction in Australia thrived for a number of years, it was eventually discontinued supposedly because of technical difficulties.
 NSW Medical Gazette of 1871 records that Henry Moss won a Bronze Medal and Diploma from the Paris Exhibition for a sample of arrowroot made from the burrawang nut, Macrozamia communis.
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