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r\ ripc feijoa should be slightlY
(r)l't t() the touch. Iike arr evocado.
lit:iiorrs rrc not pickcd from their
rhrutr-likc trees. but lall to the
grrtund rvhcn they arc ripc and, un-
lil'c rrrost lruit. they don't continue
tu ripcn once off the tree.

l)liVliI-OPINC a tasty fcijoa largc
cuough to be cornmcrcial was the
tllilirr ot,strcle to their production as

rtn rtgriculturitl crop. The firsf feijort
plrrnt rvls reportidly brought to
lhrs country in l9l9 bY a Petah'fikvr veterinarian. Dr. Farber,
rvhosc hobby was grrrdening. ln
195-1. an agricultural teacher and
rtrbtropicul plant researcher nam d
liphrlinr Slor settled on u nearby
rttoslrlv and planted some feijoa
shrubs in his gar{en. Proudly taking
it \null. 50-gm. fruit to school in his
lrtnchbox. he was surprised when a
l-:llorv teircher br:rgged that his fci-
'i()its grew to 80gm. Slor began think-
iug: if only rve could reach 100-gm.
pcr fruit perhaps it would have com-
rttcrciul value.

Slor exrmined some 5,000 feijoa
flrtnts lrom all Over the country,
rtnd chose eight for grafting experi-
nrcnts. Working with the Volcani
lnstitute of which he is today a staff
ntcnrbe'r. he found that it was fairly
('rtsv to increase the fruit's size
trrtrfrrld or even fourfold. But the
trickv part was to retaih the sweet-

sour fllvour while incrc:rsing the
sizc. Thc end result has becn namcd
thc "Slor Fciiou."

The 250 lcres alreadY un'
dcr cultivation xre scattcred in
vurious plrts of lsracl. Feijoa plants
crn withstand both frost und ex-
trcmr hctt. and brackish soil does
n(')t harrrt them. TheY require
rclativcly little rvater. only tu'o-
thirds the quuntity necded by citrus.
Thc scason for thc Slor varietY is

c*rly Novcmher to rnid-JanuarY'
Potcntially. the arel under cultiva-
lion is expcctcd to produce 1.500-
2.fiX) ttlns of fruit a Yerr. bL( &is
scason's crop will bc onlY lome 60

tons. as it takes scvcral years for the'
first lruit to appear. l\'lost of the
commercial feijoirs on the market
toduy corne from Slor's own 197'l
pluntings. while the others were
plantcd only in 1979-80.

A commerciul advuntagc of fei-
jous is that the fruit is very stable in
storugc 4nd shiPPing. At home. it
will keep unrefrigerated for at leust
l rveck. and can be refrigeruted for
up to trvo months.

The feijou hus the distinction of
bcing the fruit with the largest
iodinc content. twice that its nearcst
rival. the pcrsirnmons. and is also
rich in Vitamin C.

lvlost people will eat feijoas plain
or in rarv fruit salads. but they can
be made into a sauce (like aP-
plesiuce). mousse. or a.variety of
cakes.

ftientists hope
to selt solar
power abroad
REHOvOT. - Negev sunshinc
mrv orle d1y porver the fuctorics of
h.uione if a ioncept being discussed

this rvcck at thc Weizmann lnstitute
o[ Scicnce provcs feasibls.

The discussion will take Place
rvithin the framework of a

ilsi['ss,3k{+F:.{ffio1ffiin-
stitutc's Centre for EnergY
Rcsetrch, headed bY^{1of. Yisrael
DostrovskY. ..

i;;;;;;li.y and his ioliiasucs ar€

L!l.iLg&5EJ&5ta - 
rrts rlsu'vrl

iiEstirn U.S.. or Sahara for ex-

:rmnlc - and transform it into:ffi
t nfif5fd'rflffiftttr?eq u i ri ng sPec ial
catalysts. the cneigY would be
released as heat lor use in manufiac'
turing processes.

Until now. solar energy hasmain'
ly been used ncar the spot where it
is collected. lt can bc transformed
into electrical energy. for transmis-
sion. but this means aJE9IJI*SL
cent of the energy. Undci thc ncw

an.

Gerniurr
.*pirrc iirr u"!in th"ir hiscussions
at the Weizmann Institute, and will
then co-ntinue them af'Ein Bokcl- -rn

The workshop is s.ponsored bY the
Maurice Coldschleger Foundation
at the Weizmann lnstitute and bY
the National Council for Research
and Development. ,;.; '.' i'

Marifime Bank in
$6m. research deal

By JoSEPH MORGENSTERN
Post Finance RePorter

TEL AVIV. - The Maritime Bank
has just concluded arrangements to
finance a major research project to
develop medical instrumentation
based on thermal principles for the
treatment of cancerous tumors. The
project is valued at $6 million and
ihc Maritime Bank has assumed a

financial interest along with the-
other parties.

The major investor is an
American flirm, Medical Research
and DeveloPment - associates
Limited PartnershiP. It has been
oreanized and is managed bY

RJbert C. Slavitt. a Weshington in'
vestment banker.
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hirsc. Mrs. Apfelbaum told mg-she
uscs th.e intcripr to store her Pessah
cr()ckcry. True, the table weighs
ithout lJO kilos, and is ao, meant to
lrc nroved rvhen doing sponja.
l.ighter tables have bases of Srass
r\ntl sttinless steel, or a movable
rttrrble base.

While most ofl the Dorelli tables
;trc knee-height. there are two
nr(\dels of dining-table height - one
ht'\xgonal and the other rec-
l:trtgular. The latter can also be used
.ts ir desk. A particularly striking
rolTec-table has a rustic-style ap-
l'!cirrtnce, being made from a
r(\ughlli cut slab of marble which
hrrs sin'rply had its surface polished
.rnd its edges smoothed so as not to
irrusc injury. No two of these are
rh.rped exactly alike.

Ihere are three types of local
r:r.rrtrle: one from Hebron (com-
nr\nlv known as "Jerusalem stone");
.r similar pinkish-beige one from
lhr' Nablus area: and the more ex-
i\L'nsive brown-toned Galilee stone
\il(lrvn as Florfesh (the name ol the

In addition to these, Statec Inter-
nutional also are using two imported
marbles - a white Carrara-tYPe
from Brazil, and a black one which
comes lrom Tunisia via ltaly. Dorel-
li items made with imPorted marble
cost 20 to 25 per cent more than the
same models in local sone.

Apart from the rich look ol real
marble. durabitity is another of its
drawing points. If marble gets
scr:rtched, it can alwaYs be
repolished.

The Apfelbaums are currently in-
troducins counters of marble with
colourei edging to match the
kitchen cabinets sold at Danish
I nteriors.

They have high hoPes for the ex-
port potential of their furniture, for
which they see markets in EuroPe,
the U.S. and Australia. The local
mrrble may look commonPlace to
some of us but, theY saY, it looks
"exotic and elegant" to outsiders.
rnd they are convinced that the


