Fruit trees in arid areas of Ghana
Ghana has a population of about 30 million people. There are slightly over 1,200 edible
plant species currently growing in Ghana. But life gets more difficult in the drier Sahel zone
to the north of the country.

There are possibly 4-5 million people who live in this more arid zone.
Tree are important for protecting the soil and reducing the spread of the desert. As well
they often provide firewood for cooking and wood for houses. But as well there are a
number of trees that produce edible parts.
It is merely a selection from our database of edible plants of the world.
(www.foodplantsinternational.com) Our database now has 31,499 edible plant species for
every country of the world. Of these 1,224 are recorded as growing in Ghana. But many
won’t grow in the drier arid areas. In fact we have 390 edible plant species that do occur in
arid areas in Ghana and we have just chosen 113 fruit trees that occur in arid areas of
Ghana. This booklet only covers trees of the arid zones in Ghana that produce edible fruit.
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Fabaceae

Common names

Egyptian thorn, Scented-pod acacia,
Scientific name

Acacia nilotica
Edible portion

Pods, Seeds, Leaves, Gum, Fruit, Flowers, Vegetable,

Description
A small spiny tree. It varies a lot in details. It is mostly about 6 m high but can be 20 m high. It is often branched from the base.
The crown is usually rounded. The bark is brown-black and rough. It has cracks along it. The young shoots are reddish-brown
and hairy. It has thorns up to 10 cm long. The thorns often point away from the shoot tip. The leaves divide twice and are greygreen. New growth occurs in the dry season. Small glands are visible along the leaf stalk. The flowers have a scent. They are
rounded heads and are bright yellow. The pods can be straight or curved. They are about 17 cm long and 2 cm wide. They are
green and fleshy when young. They have a sweet smell. They are rounded at both ends. The pods turn purple-brown when
mature. Gum is exuded out of the pods if they are squeezed. There are 8-15 seeds. they are flat and about 1 cm across. They
are smooth and dark brown. The pods rot and do not break open. Seven subspecies have been recognised.

Distribution
It is a tropical plant. It is common in Africa. It grows in the Sahel and the Sahara. It grows in semi arid and arid areas. It can
grow on a wide variety of soils. Near the equator is grows from 600-1800 m altitude. It is also grown in India. It can grow in arid
places.

Found in:
Africa, Algeria, Andamans, Angola, Antigua-Barbuda, Asia, Australia, Bahamas, Barbados, Botswana, Burkina Faso, Caribbean,
Central Africa, Chad, China, Cuba, East Africa, Egypt, Ethiopia, Gambia, Ghana, Grenada, Guadeloupe, Guinea-Bissau,
Himalayas, India, Indochina, Indonesia, Iran, Iraq, Israel, Kenya, Libya, Madagascar, Malawi, Mali, Martinique, Mauritania,
Mauritius, Mediterranean, Middle East, Montserrat, Morocco, Mozambique, Myanmar, Namibia, Nepal, Niger, Nigeria, North
Africa, North America, Oman, Pakistan, Puerto Rico, Sahel, SE Asia, Senegal, Somalia, South Africa, Southern Africa, South
Sudan, Sri Lanka, St Lucia, Sudan, Syria, Tanzania, Togo, Uganda, USA, Vietnam, West Africa, West Indies, Yemen, Zambia,
Zimbabwe,

Use
The pulp in the pod is eaten. It is also boiled in water and sugar added to make a drink,
The young pods can be used as a vegetable or the seeds fried and eaten alone.
The gum is edible and used for sweets. It is mixed with sesame seeds and fried in ghee. It is eaten fresh or roasted.
It is used in the preparation of candied flowers.
The flowers are made into fritters.
A bark is used to make wine. The bark is also eaten with meat soup.

Cultivation
Plants are grown from seed. There are 6,000-11,000 seeds per kg. Bad and insect damaged seeds can be floated off in water.
For fresh seeds, seed treatment is no necessary. For dry stored seed the hard seed coat needs to be broken. Normally this is
by putting the seeds in very hot water and letting the water cool down overnight then planting the seeds immediately. It can be
done by scratching the seed. Seed stores well if kept in a cool dry insect free place.

Production
It is a reasonably fast growing tree. It can be cut back and allowed to regrow.

Please Note: Except where otherwise noted, content on this site is licensed
under a Creative Commons Attribution 3.0 Licence - this means you can share
it freely, as is and with acknowledgement.
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Nutritional Values
Acacia nilotica
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Common names

Malvaceae

Boabab, Cream of tartar tree,
Scientific name

Adansonia digitata
Edible portion

Roots, Leaves, Fruit, Seeds, Bark, Sprouts, Flowers, Vegetable,

Description
A large tree. It grows up to 25 m tall. It loses its leaves during the year. The branches are thick, angular and spread out wide.
The trunk is short and stout and can be 10-14 m around. Often the trunk has deep grooves or is fluted. The bark is smooth and
grey but can be rough and wrinkled. The leaves spread out like fingers on a hand. There are 5-9 leaflets. Often the leaves are
crowded near the ends of branches. The flowers are large and 12-15 cm across. The petals are white and the stamens are
purple. The fruit hangs singly on a long stalk. The fruit has a woody shell. This can be 20-30 cm long and 10 cm across. On
the outside of the fruit are green to brown hairs. Inside the fruit are hard brown seeds. They are about 15 mm long. The seeds
are in a yellow white floury pulp. The pulp is edible. The thick roots end in fattened tubers.

Distribution
It is a tropical plant. It grows in the lowlands. It grows in the hot dry regions of tropical Africa. It grows in the Sahel. It survives
well in dry climates. It grows where rainfall is 100-1,000 mm a year. It can tolerate fire. It grows where the annual temperatures
are between 20°C and 30°C. In most places it grows below 900 m altitude but occasionally grows to 1500 m altitude. It requires
good drainage. It can grow in arid places. It grows in Miombo woodland in Africa. It suits hardiness zones 11-12. In Brisbane
Botanical Gardens.

Found in:
Africa*, Angola, Antigua and Barbuda, Asia, Australia, Bahamas, Barbados, Benin, Botswana, Burkina Faso, Cameroon, Cape
Verde, Central Africa, Central African Republic, CAR, Chad, China, Comoros, Congo, Congo DR, Côte d'Ivoire, Cuba, Dominica,
Dominican Republic, East Africa, Egypt, Eritrea, Ethiopia, Gabon, Gambia, Ghana, Guinea, Guinée, Guinea-Bissau, Guyana,
Haiti, Hawaii, India, Indonesia, Ivory Coast, Jamaica, Kenya, Liberia, Madagascar, Malawi, Malaysia, Mali, Martinique,
Mauritania, Mauritius, Mozambique, Namibia, Netherlands Antilles, New Caledonia, Niger, Nigeria, North Africa, Oman, Pacific,
Philippines, Puerto Rico, Reunion, Sahel, Sao Tome and Principe, SE Asia, Senegal, Sierra Leone, Singapore, Somalia, South
Africa, Southern Africa, South America, South Sudan, Sri Lanka, St Lucia, Sudan, Tanzania, Togo, Trinidad & Tobago, USA,
West Africa, West Indies, Yemen, Zambia, Zimbabwe,

Use
The young leaves are eaten as a cooked vegetable. The dried leaves are also used to thicken soups.
The fruit pulp is eaten raw. It is also used for a drink. The flowers are eaten raw or cooked.
The seeds can be eaten fresh or dried and ground into flour then added to soups. They yield a cooking oil.
The young tender roots are eaten. The fattened root tubers are cooked and eaten.
The bark is eaten and the dried leaves are used as flavouring.
The shoots of germinating seeds are eaten.

Cultivation
Trees are grown from seed. The seed remain viable for several years but before planting the seeds must be treated to break
the hard seed coat. This can be done by soaking the seeds in hot water for several minutes or by cutting the seed coat. Seeds
that float in water should not be used. Seeds can be planted in nurseries in plastic bags then transplanted after 6 months.
Plants can also be grown by cuttings.

Production
Trees grow quickly reaching 2 m in 2 years. Trees produce fruit after 2 to 15 years. The plant is pollinated by bats, insects and
winds. Trees can last 600 or more years. Fruit can be stored for about a year.
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Nutritional Values
Adansonia digitata
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Nuts dried

7.8

1832

438

33.7

Fruit
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Common names

Fabaceae

African mahogany, Lucky-bean tree,
Scientific name

Afzelia africana
Edible portion

Seeds, Leaves, Fruit - aril, Vegetable,

Description
A large tree. It grows 6-30 m tall. Often is loses its leaves during part of the year. It has thick branches. It has short thick
buttresses near the base. The bark is dark brown. Large pieces of bark flake off. The leaves are compound. The leaf stalks are
32 cm long. There are 2-5 pairs of leaflets. They are oval and 5-15 cm long. The tip is pointed. The flowers occur in heads
about 10 cm long. Each flower is 1-2 cm long and has only one petal. The flower is green-white with pink lines. The fruit is a
large woody straight pod. It can be 10-20 cm long and 5-8 cm wide. The seeds are black and 3 cm long. They are half covered
with a soft bright orange aril. They lie in white pith.

Distribution
It grows in the tropics. It grows in wooded grassland and better rainfall areas. It can grow in dry stony soils. It grows between
1,220-1,370 m above sea level. It can grow in arid places.

Found in:
Africa, Benin, Burkina Faso, Cameroon, Central Africa, Central African Republic, CAR, Congo, Côte d'Ivoire, East Africa, Ghana,
Guinea, Guinée, Guinea-Bissau, Ivory Coast, Liberia, Niger, Nigeria, Senegal, Sierra Leone, S Sudan, Sudan, Togo, Uganda,
West Africa,

Use
The aril of the seed is eaten. The seeds are used as a soup thickener. The seeds are also used as a spice.
The young leaves and young fruit are eaten.
The seeds are made into flour for biscuits.

Cultivation
Plants are grown from seed. Seed can be self sown, sown where they are to grow or can be put in a nursery. The orange aril
should be removed from the seed and cutting the seed coat slightly may help seed germinate. Seed can be stored for a long
time in an airtight container. Plants can be budded.

Production
The plant is slow growing.
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Common names

Fabaceae

Raintree,
Scientific name

Albizia saman
Edible portion

Pod pulp, Leaves, Fruit, Seeds - spice,

Description
A large tree with a widely spreading crown. It grows up to 25 m tall. It can grow to 60 m high. It has a short thick trunk. The
branches spread out horizontally and can be 30 m long. The bark is a distinctive yellow. It loses its leaves during the year. The
leaves have leaflets which are evenly in two rows. They are feather like. There are 8 to 12 leaflets in a row. There are 12 to 16
in the upper row. The leaves fold inwards at night and during rain. The leaves can be 35 cm long. The secondary division of
the leaf can be 20 cm long and the leaflets 3 cm by 2 cm. The flowers are at the ends of branches and pink. They occur in round
heads about 5 cm across. They are on long stalks 10-12 cm long. The fruit are pods. The pods are straight and somewhat
fleshy. The pods can be 20 cm long by 2 cm across. The pods are slightly flattened.

Distribution
A tropical plant. It is native to tropical America. Common and widely planted as a shade tree. Trees grow almost wild in some
areas and are planted as a street tree in coastal towns. It suits river-side locations in dry areas. It should grow up to about 1800
m altitude in the equatorial tropics. It grows best in the tropical lowlands from sea level to 300 m altitude and with a rainfall of 600
-3000 mm per year. It can grow in arid places. It suits hardiness zones 10-12.

Found in:
Africa, Andamans, Antigua-Barbuda, Asia, Australia, Bangladesh, Barbados, Belize, Benin, Bhutan, Bolivia, Brazil, Cambodia,
Caribbean, Central Africa, Central America, China, Colombia, Congo DR, Costa Rica, Cuba, Dominica, Dominican Republic,
East Africa, East Timor, Ecuador, El Salvador, Fiji, French Guiana, Gambia, Ghana, Grenada, Guadeloupe, Guam, Guatemala,
Guianas, Guyana, Haiti, Hawaii, Himalayas, Honduras, India, Indochina, Indonesia, Jamaica, Kenya, Laos, Madagascar,
Malaysia, Maldives, Marianas, Marquesas, Martinique, Mauritius, Mexico, Mozambique, Myanmar, Nauru, New Caledonia,
Nigeria, Northeastern India, North America, Pacific, Panama, Papua New Guinea, PNG, Paraguay, Peru, Philippines, Puerto
Rico, Reunion, Samoa, Sao Tome and Principe, SE Asia, Seychelles, Sierra Leone, Sikkim, Singapore, Somalia, South
America*, Sri Lanka, St Lucia, Sudan, Suriname, Taiwan, Tanzania, Thailand, Timor-Leste, Tobago, Togo, Tonga, Tuvalu,

Use
The pulpy layer of the ripe pods is eaten raw.
A drink is also made from the pulp.
Young leaves have been eaten in salads when food is short.
The seeds are used as a spice.

Cultivation
Trees are grown from seeds. They can also be grown from cuttings. Seeds need to put into hot water for 3 minutes then
cooled and allowed to soak for 24 hours before sowing. Seed can be stored for 6 months.

Production
It is a quick growing tree.
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Common names

Anacardiaceae

Cashew,
Scientific name

Anacardium occidentale
Edible portion

Nuts, Leaves, Fruit pulp, Flavouring, Vegetable, Seeds, Oil,

Description
A spreading evergreen tree up to 7-14 m tall. It has spreading branches. The canopy can spread 12 m. The roots grow deeply
and spread widely. The bark is rough. The trunk is 15-20 cm across. The leaves are alternate. The leaves are pale green and
large. They are 10-15 cm long by 6-8 cm wide. They have fine veins. They are narrow at the base. The leaf stalk is 1-2 cm
long. The leaves are shiny. The flowers are produced on the ends of the branches. They are red in colour. About 14 % of the
flowers are both male and female and the remainder are male. Many of the flowers which contain female flower parts do not
form fruit. The nut is borne below the "apple" which is really a fleshy stalk. The nut is kidney shaped. It is about 3 cm long.

Distribution
It is a tropical plant. It suits the lowland tropics but will grow up to about 1200 m altitude. It only bears well in dry areas because
of blight of the flowers. It needs warm frost free locations. It grows with temperatures between 22-26°C. A rainfall of 1750 mm
per year is considered suitable but good yields have been obtained with rainfall of 750 mm. Wider spacing is needed in drier
areas. It can grow on poor soils. It needs good drainage. It is drought resistant. It grows in the Sahel. In South India it grows
up to 1000 m altitude. It can grow in arid places. It suits hardiness zones 11-12. In Yunnan.

Found in:
Africa, Amazon, Andamans, Angola, Aruba, Asia, Australia, Bahamas, Bangladesh, Belize, Benin, Bolivia, Brazil*, Burkina Faso,
Cambodia, Cameroon, Caribbean, Central Africa, Central America, China, Colombia, Congo DR, Cook Islands, Costa Rica, Côte
d'Ivoire, Cuba, Dominica, Dominican Republic, East Africa, East Timor, Ecuador, El Salvador, Fiji, France, French Guiana,
French Polynesia, Gabon, Ghana, Grenada, Guadeloupe, Guam, Guatemala, Guianas, Guinea, Guinée, Guinea-Bissau,
Guyana, Haiti, Honduras, India, Indochina, Indonesia, Ivory Coast, Jamaica, Kenya, Laos, Lesser Antilles, Madagascar, Malawi,
Malaysia, Marquesas, Mexico, Mozambique, Myanmar, Nicaragua, Nigeria, North America, Pacific, Panama, Papua New
Guinea, PNG, Peru, Philippines, Puerto Rico, Sahel, Samoa, Sao Tome and Principe, SE Asia, Senegal, Sierra Leone,
Singapore, Solomon Islands, Somalia, South Africa, Southern Africa, South America, Sri Lanka, St Lucia, Suriname, Tahiti,

Use
The fleshy "apple" is edible but acid until very ripe. It is used for jams and drinks. It is also candied, made into chutney and
pickles.
The nut is eaten after good roasting. They are also pounded and used as meal.
The young shoots and leaves are edible. They are picked during the rainy season and eaten fresh with hot and spicy dishes.
CAUTION
The oil of the nut can blister the skin till roasted.
The apple is used to make spirits.

Cultivation
It is usually grown from seeds. Seeds germinate poorly and slowly. Only nuts which sink in water (or a solution of 150 g of
sugar in a litre of water) should be planted. Seeds are sun dried for 2-3 days to improve germination. Seeds can be sown in a
nursery then transplanted or more commonly are sown directly. Trees are spaced 7-10 m apart. The crop is cross pollinated
mostly by insects. It can be propagated by air layering. For good production complete fertiliser or appropriate organic material
should be applied. Pruning to shape the tree is often undertaken in the first 2 or 3 years. Cashews are often planted scattered
in gardens or amongst other trees. Clearing under the tree prevents fire and makes finding nuts easier. Allowing nuts to fall
before harvesting ensures only ripe nuts are collected. Resin in the cashew nut shell can damage hands and discolour the nuts.
Roasting the nuts before removing the kernel avoids this.

Production
Trees commence bearing after 3 years. Fruit production is seasonal. The fruiting season is normally October to January.
Mature nuts are produced in 2-3 months. Yields of 80-200 kg per hectare of nuts are normal. Trees produce maximum after 10
years and trees last for about 100 years.
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Nutritional Values
Anacardium occidentale
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Common names

Annonaceae

Wild custard apple,
Scientific name

Annona senegalensis
Edible portion

Fruit, Flower buds, Leaves,

Description
A shrubby tree which looses its leaves during the year. It grows to 2-6 m high. The bark is grey and smooth. The young stems
are hairy and orange. The older bark becomes thick and folded. It peels off to expose paler patches. The leaves are oval and
blue-green. They are 18 cm long. They are curved like a spoon. Under the leaf is hairy. The leaves have a peculiar smell
when crushed. The flowers are yellow green. They occur as one to three together hanging down below the twigs. The fruit is
rounded and 2-7 cm across. It is smooth but divided like lots of small parts fused together. It is green when unripe and turns
orange-yellow when ripe. It has a smell like a pineapple. It has many seeds. They are pale brown. The sweet pulp around the
seeds is edible.

Distribution
A tropical plant. It grows in the lowlands. It is found throughout Africa. It grows in tropical and warm regions. It grows in semi
arid to sub humid regions. It grows in the Sahel. It grows in miombo woodland. The young trees need light shade. They need
well drained soil. It is a tree of the savannah regions. It grows in the lowlands. It is best with a temperature range of 17-30°C
and a rainfall of 700-2,500 mm per year. It can grow in arid places. It is best with a pH between 5.5-7. In Malawi it grows below
1,200 m altitude. In Kenya it grows from sea level to 1,750 m above sea level. In Brisbane Botanical Gardens.

Found in:
Africa, Angola, Australia, Benin, Botswana, Burkina Faso, Cameroon, Central Africa, Central African Republic, CAR, Chad,
Congo DR, Congo R, Côte d'Ivoire, East Africa, Eswatini, Ethiopia, Gabon, Gambia, Ghana, Guiana, Guinea, Guinée, GuineaBissau, India, Ivory Coast, Kenya, Madagascar, Malawi, Mali, Mozambique, Niger, Nigeria, Rwanda, Sahel, Sao Tome and
Principe, Senegal, Sierra Leone, South Africa, Southern Africa, South Sudan, Sudan, Swaziland, Tanzania, Togo, Uganda, West
Africa, Zambia, Zimbabwe,

Use
The flower buds are eaten. They are used in soups and as a flavouring.
The flesh of the ripe fruit is eaten fresh. It has a pleasant taste. They are also used for jam and drinks. The fruit can be dried.
The young leaves are edible cooked.

Cultivation
It is grown from fresh seeds. It is probably best to grow seedlings in a nursery and then to transplant them. Seed grow easily
but not all at the same time. There are 2,500-3,000 seeds per kg. Seed can only be easily stored for 6 months. Plants can be
cut back and allowed to re-grow. Plants can be grown by root suckers.

Production
Trees are slow growing. Trees flower from October to December in the southern hemisphere. The fruit is ready from January
to March. Fruit mature in about 120 days. It is best to pick fruit before they ripen and to ripen them in a dark warm place.
Trees are climbed to harvest the fruit. Fruit weigh about 25 g.
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Annona senegalensis
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Common names

Combretaceae

Savannah tree,
Scientific name

Anogeissus leiocarpus
Edible portion

Gum, Leaves, Fruit, Bark - drink, Flowers, Vegetable,

Description
A tall tree. It grows 30 m tall. It has many branches. The bark is grey and scaly. The young branches are hairy. It loses its
leaves during the year. The leaves are alternate and sword shaped. They are 4-7 cm long. They are light green. The flower
heads are yellowish. The fruit are small and like cones.

Distribution
It is a tropical plant. It grows in the Sahel. It grows in areas with a rainfall between 200-1,200 mm per year. It can grow in arid
places. Brisbane Botanical gardens.

Found in:
Africa, Australia, Benin, Burkina Faso, Cameroon, Central Africa, Congo, Côte d'Ivoire, East Africa, Ethiopia, Gambia, Ghana,
Guinea, Guinée, Ivory Coast, Mali, Mauritania, Niger, Nigeria, Sahel, Senegal, South Africa, Southern Africa, Sudan, West
Africa, West Indies,

Use
The gum is mixed with or used as a substitute for gum arabic.
The flowers are used in jams and jellies.
The calyx and the fruit are used for the preparation of sauce or tea. They are also used for chutneys.
The roots are made into chew stick.
The young leaves are used as a vegetable.

Cultivation
Plants can be grown from fresh seeds. Only a low percentage of seeds grown.

Production
Plant growth is slow.
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Common names

Phyllanthaceae

Tassel Berry,
Scientific name

Antidesma venosum
Edible portion

Fruit, Leaves,

Description
A shrub or small tree. It can grow to 15 m tall. The crown can be round and spreading or drooping. The bark is pale and flaky.
The young twigs are covered with red hairs. The leaves are simple, large and without teeth. They can be 2.5-15 cm long and 1.9
-10 cm wide. The leaf shape and hairiness varies. There are about 7 pairs of conspicuous veins. The flowers are small and
greenish. Male and female flowers occur on separate trees. The fruit is small and with one seed. It is 7 mm long by 5 mm wide.
Several occur in a bunch. The fruit are oval and flattened. The colour varies between yellow, pink, red and black and fruit of
several colours can occur on one bunch. The fruit are edible.

Distribution
A tropical plant. It occurs in coastal bush. It grows naturally in Central and Southern Africa. It needs to be in a frost free area. It
can grow in arid places. It grows in the lowlands. It grows in wet grassland savannah. It grows in Miombo woodland. In
Tanzania it grows between sea level to 1,200 m above sea level in areas with a rainfall between 700-2,000 mm.

Found in:
Africa, Angola, Australia, Benin, Botswana, Burkina Faso, Burundi, Cameroon, Central Africa, Central African Republic, CAR,
Chad, China, Congo DR, Côte d'Ivoire, East Africa, Eswatini, Ethiopia, Gabon, Gambia, Ghana, Guinea, Guinée, Guinea-Bissau,
Indochina, Ivory Coast, Kenya, Laos, Malawi, Mali, Mozambique, Namibia, Niger, Nigeria, Rwanda, SE Asia, Senegal, Sierra
Leone, Somalia, South Africa, Southern Africa, Sudan, Swaziland, Tanzania, Thailand, Togo, Uganda, Vietnam, West Africa,
Zambia, Zimbabwe,

Use
The ripe fruit are eaten fresh, especially by children. The dry shell is removed. The seeds are discarded.
The leaves are used to make a drink.

Cultivation
Both male and female fruit are necessary for fruiting. Plants are grown from seeds. The ripe black fruit are harvested from the
tree and dried in the shade then sown. Seeds usually germinate in 10-20 days. Seedlings can be transplanted at the 3 leaf
stage. It can be cut back and will re-grow. Plants can be grown from root suckers.

Production
Seedlings grow fairly quickly. Fruit are collected during and after the rainy season.
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Antidesma venosum
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Common names

Acanthaceae

Black mangrove,
Scientific name

Avicennia germinans
Edible portion

Salt, Honey, Fruit sprouts, Caution,

Description
A shrub or tree. It grows 20 m tall. The trunk is grey and the bark can be cracked. It has thin pneumatophores or breathing
roots. They can be 30 cm long. The leaves are simple, opposite and narrow. They are 10 cm long and 3 cm wide. They are a
lighter colour underneath. Salt crystals form underneath the leaf. The flowers are small and have 4 lobes. They are tube
shaped and 1 cm across. They have a fragrant honey smell. The fruit is flat and green. It has one unequal sides seed. It is 2
cm wide and has a pointed end.

Distribution
A tropical plant. It can tolerate high levels of salt. It grows in mangrove swamps. It can grow in arid places.

Found in:
Africa, Belize, Bermuda, Brazil, Cameroon, Central Africa, Central America, Colombia, Congo, Costa Rica, Côte d'Ivoire, Cuba,
Dominican Republic, Ecuador, El Salvador, Gabon, Galapagos, Gambia, Ghana, Guatemala, Guiana, Guianas, Guinea, Guinée,
Guinea-Bissau, Guyana, Haiti, Honduras, Ivory Coast, Mauritania, Mexico, Nicaragua, Nigeria, North America, Panama, Peru,
Puerto Rico, Sao Tome and Principe, Senegal, Sierra Leone, South America, St. Kitts and Nevis, Suriname, Togo, USA,
Venezuela, West Africa, West Indies,

Use
A salt is collected from the leaves and roots.
The flowers produce an attractive honey.
The sprouted fruit is eaten after cooking.
Caution: The fruit sprouts need special treatment to remove the poison.

Cultivation
The seedlings need to be settled on mud before they can form roots.

Production

FOOD PLANTS INTERNATIONAL

Helping the Hungry Feed Themselves Well...

... through the strategic use of God's amazing natural resources

Nutritional Values
Avicennia germinans

Edible Part
Fruit Sprouts

Moisture
%
/100 g edible portion

Energy
KJ

Energy
Kcal

Protein
g

Provit A
µg

Vit C
mg

Iron
mg

Zinc
mg

FOOD PLANTS INTERNATIONAL

Helping the Hungry Feed Themselves Well...

... through the strategic use of God's amazing natural resources

Common names

Meliaceae

Neem tree,
Scientific name

Azadirachta indica
Edible portion

Fruit, Leaves, Flowers, Sap, Caution, Vegetable, Seeds, Seeds - oil,

Description
A medium sized tree. It grows to 5-18 m high. It has deep roots and normally keeps its leaves except when there is strong
drought. The tree has a straight trunk and a rounded spreading crown. The bark is thick and grey. It is smooth when young and
cracked when old. The leaves are alternate. The leaves are up to 35 cm long. They are made up of 7-17 leaflets. There is an
odd number of leaflets. Each leaflet is 6-8 cm long. They are oblique with teeth along the edge. The flowers are small and
white. Many flowers occur on branched stalks. The fruit are oval and smooth. They are 1.5 cm long by 1 cm wide. They are
green when young but turn yellow or brown at maturity. There is one seed inside and it has a thick seed coat.

Distribution
A tropical plant. It occurs in most of Africa in both wet and dry areas. It grows in the Sahel. It originally comes from India. They
can stand temperatures up to 49°C. Temperatures below freezing kill the plant. In Africa trees mostly grow between 50 an 1500
m altitude. They do best in dry subtropical climates. It will grow on dry shallow soils but grows on most kinds of soils. It can
grow in soils with pH of 5 but does best with pH of 6.2. It can grow in arid places. It suits hardiness zones 11-12.

Found in:
Africa, Algeria, Andamans, Angola, Antigua and Barbuda, Argentina, Asia, Australia, Bahamas, Bangladesh, Barbados, Benin,
Botswana, Brazil, Burkina Faso, Burundi, Cambodia, Cameroon, Cape Verde, Central Africa, Central African Republic, CAR,
Central America, Chad, Chile, China, Colombia, Congo DR, Côte d'Ivoire, Cuba, Djibouti, Dominica, Dominican Republic, East
Africa, East Timor, Ecuador, Egypt, Equatorial-Guinea, Eritrea, Eswatini, Ethiopia, Fiji, French Guiana, Gabon, Gambia, Ghana,
Guatemala, Guianas, Guinea, Guinée, Guinea-Bissau, Guyana, Haiti, Honduras, India*, Indochina, Indonesia*, Ivory Coast,
Jamaica, Kenya, Laos, Lesotho, Liberia, Madagascar, Malawi, Malaysia*, Maldives, Mali, Mauritania, Mauritius, Mexico,
Morocco, Mozambique, Myanmar*, Namibia, Nepal, Nicaragua, Niger, Nigeria, North Africa, North America, Northeastern India,
Pacific, Pakistan, Panama, Paraguay, Peru, Philippines, Puerto Rico, Rwanda, Sahel, Sao Tome and Principe, Saudi Arabia, SE

Use
The young leaves are cooked and eaten in India. They are eaten raw or fried along with other vegetables. They have a bitter
taste. They are used in soups and curries.
The flowers are used to flavour food. They are fried in oil or ghee.
The pulp of the fully ripe fruit is eaten raw or cooked or used for drinks.
Oil from the seeds can be used for cooking after being refined.
The leaves and flowers are bitter unless cooked.
The sap from the branches is fermented into an alcoholic drink and drunk. Caution: Alcohol is a cause of cancer.

Cultivation

Trees can be grown from seed. Seed need to be fresh as they only remain viable for 1-2 weeks. Seeds planted in nurseries
need to have roots pruned off regularly. Seedlings can be planted out after 14-18 weeks. A spacing of 5 x 10 m is suitable.
Fruit fall naturally during the rainy season.

Production
It is a fast growing plant and can be 4-7 m in 3 years. A mature tree produces 20-50 kg of fruit. Trees can last for 100 years.
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Azadirachta indica

Edible Part

Moisture
%
/100 g edible portion

Fruit
Leaves
Flowers - flavour
Sap

Energy
KJ

Energy
Kcal

Protein
g

Provit A
µg

Vit C
mg

Iron
mg

Zinc
mg

FOOD PLANTS INTERNATIONAL

Helping the Hungry Feed Themselves Well...

... through the strategic use of God's amazing natural resources

Common names

Zygophyllaceae

Desert date, Soapberry tree,
Scientific name

Balanites aegyptiaca
Edible portion

Fruit, Seeds, Shoots, Flowers, Oil, Leaves, Resin, Nectar,

Description
A small evergreen tree. It grows up to 6-15 m high. It is spiny. It produces a rounded crown of tangled thorny branches. The
bark is dark brown or grey and has patterns on it. It becomes corky and cracked with age. The branches are stiff and brittle.
The branches have stout spines. They are single and 8 cm long. The thorns are soft at first then become woody. The leaves
occur as distinctive pairs of grey-green leaflets. The leaves are 2.5-6 cm long by 1.5-4 cm wide. The leaves are slightly different
shape in each half. They are leathery and slightly hairy. There are 4-6 prominent veins which are clearly seen on the under side
of the leaf. The flowers are in clusters, small and hairy. They are 1.4 cm across. They are yellow-green and have a sweet smell.
The fruit is yellowish-green and 5 cm long by 2.5 cm wide. The fruit are date like. Both ends of the fruit are rounded. There is a
hard pointy seed about 4 cm long by 2 cm wide. The flesh around the seed is yellow and bittersweet. The seed is easily
separated from the flesh.

Distribution
A tropical plant. It is found all over Africa. It grows in the lowlands. It occurs from arid to sub-humid areas. It suits hot dry areas.
It grows in the Sahel. It grows from sea level to 2,000 m altitude. It prefers valley soils but will grow on a range of soils. It suits a
rainfall of 200-800 mm. It can grow in arid places. It needs a mean average temperature of 20-30°C. It grows in Miombo
woodland in Africa.

Found in:
Africa, Algeria, Angola, Arabia, Asia, Benin, Botswana, Burkina Faso, Burundi, Cameroon, Cape Verde, Central Africa, Chad,
Congo, Côte d'Ivoire, Cuba, Djibouti, Dominican Republic, East Africa, Egypt, Eritrea, Ethiopia, Gambia, Ghana, Guinea, Guinée,
Guinea-Bissau, India, Israel, Ivory Coast, Jordan, Kenya, Libya, Malawi, Mauritania, Morocco, Myanmar, Namibia, Netherlands
Antilles, Niger, Nigeria, North Africa, Pakistan, Palestine, Puerto Rico, Rwanda, Sahara, Sahel, Saudi Arabia, SE Asia, Senegal,
Somalia, Southern Africa, South Sudan, Sudan, Tanzania, Togo, Uganda, West Africa, Yemen, Zambia, Zimbabwe,

Use
The nut or seed is used to make meal. The seeds are boiled in several changes of water then eaten with sorghum. A yellow oil
is produced by the seeds after long boiling and is eaten.
The fruit and dried pulp are eaten. The fruit is bitter unless very ripe. The fruit are used for syrup and alcoholic drinks. Caution:
Alcohol is a cause of cancer.
The leaves and flowers are eaten as a vegetable. The resin from the cut bark is chewed.

Cultivation
It is grown from seed. Seed can be grown in a nursery in pots, or direct. Root suckers can also be used. There are 600-1,200
seed per kg. Seed removed from the fruit can be stored for a year. Seed should be down vertically with the stem end down for
best results. Seeds germinate in 1-4 weeks. Soaking the seed helps them germinate. They can be soaked in cold water for 2
days with the water being changed after 24 hours. Seedlings are slow growing but root suckers are faster.

Production
(The fruit can be used to treat water supplies to kill the snail hosts of Bilharzia, and the water-flea which carries Guinea worm
disease.)
Trees produce after 5-8 years. Fruit mature in 60 days. In Tanzania fruit are collected between April and June. A good tree
can produce 10,000 fruit in one year. Ripe fruit can be sun dried and stored. Seed kernels can be 60% oil.
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Nutritional Values
Balanites aegyptiaca

Edible Part

Moisture
%
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Energy
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Nuts dried

5.0

2286

547

23.0

7.0

Fruit dried

19.0

1150

275

5.0

3.1

Fruit

64.0

510

122

2.2

Leaves

63.5

249

60

10.5

Flowers

4.9

Zinc
mg

0.4
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Common names

Fabaceae

Butterfly Tree, Purple orchid Tree,
Scientific name

Bauhinia purpurea
Edible portion

Flowers, Leaves, Seeds, Fruit, Gum,

Description
An evergreen shrub or small tree. It grows to 4-10 m high and spreads to 2 m across. The stem is erect and slender. The
branches are crooked. The leaves are green and have 2 lobes which divide the leaves for half their length. They are rounded
and 7-16 cm long and the same width. The leaf stalk is 3 cm long. The flowers are purple and orchid like. They are large and
can be 6 cm across. They can occur either on their own or in flowering branches and can be in the axils of leaves or at the ends
of branches. The flower buds are 4-5 angled. The flower petals are reddish purple and often with coloured marks. The petals do
not overlap and there are 3-4 stamens. The fruit are oblong brown pods. They are flattened and can be 25 cm long by 2 cm
wide. There are 5-6 seeds. The seeds are 12-13 mm long.

Distribution
A tropical plant. It is drought and frost tender. In Nepal it grows from 300-3000 m altitude. It can grow in arid places. In the
Indian Himalayas it grows between 1,300-1,400 m above sea level. It suits hardiness zones 11-12. In Yunnan.

Found in:
Africa, Asia, Australia, Bangladesh, Barbados, Bhutan, Burkina Faso, Cambodia, Central Africa, Central America, China, Congo,
Costa Rica, East Africa, Egypt, El Salvador, Eswatini, Ethiopia, Fiji, Ghana, Guatemala, Guyana, Hawaii, Himalayas, India,
Indochina, Indonesia, Iraq, Laos, Madagascar, Malawi, Malaysia, Maldives, Martinique, Mauritius, Mexico, Mozambique,
Myanmar*, Nepal, Nigeria, North Africa, North America, Northeastern India, Pacific, Pakistan, Panama, Papua New Guinea,
PNG, Philippines, Puerto Rico, Sao Tome and Principe, SE Asia, Sierra Leone, Sikkim, Slovenia, South Africa, Southern Africa,
South America, Sri Lanka, St Lucia, Swaziland, Taiwan, Thailand, Trinidad-Tobago, Uganda, USA, Vietnam, West Africa,
Zambia, Zimbabwe,

Use
The young leaves are cooked and eaten in India. They are used in curries.
The flower buds and young fruit are cooked as a vegetable. They are also pickled.
The ripe seeds are fried and eaten.
The gum is edible.

Cultivation
Plants are grown from seed. Seed need to be treated to help them grow. It can be grown by air-layering and grafting.

Production
It begins flowering at an early age.

FOOD PLANTS INTERNATIONAL

Helping the Hungry Feed Themselves Well...

... through the strategic use of God's amazing natural resources

Nutritional Values
Bauhinia purpurea
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6.2
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Flowers
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Seeds
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74.4

16.8

21.0

FOOD PLANTS INTERNATIONAL

Helping the Hungry Feed Themselves Well...

... through the strategic use of God's amazing natural resources

Common names

Fabaceae

Silver butterfly tree,
Scientific name

Bauhinia rufescens
Edible portion

Fruit, Pods,

Description
A shrub or small tree. It grows 3-10 m high. The bark is grey and smooth but becomes scaly when old. It has very tough,
leathery, silvery leaves. The flowers are small and white. The fruit are curling pods which explode. They are 10 cm long and
twisted. There are 4-10 seeds

Distribution
A tropical plant. It grows in the dry savannah especially on river banks. It grows in the Sahel. It can grow in arid places. It can
grow in coastal sands. It grows between 200-800 m above sea level.

Found in:
Africa*, Asia, Burkina Faso, Ethiopia, Ghana, Guinea, Guinée, Guinea-Bissau, India, Indonesia, Mauritania, Niger, Nigeria,
Sahel, SE Asia, Senegal, Sierra Leone, Sudan, West Africa,

Use
Cultivation
Plants are grown from seeds. The seeds are boiled and allowed to cool slowly.

Production
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Common names

Fabaceae

Camel's foot leaf tree,
Scientific name

Bauhinia thonningii
Edible portion

Pods, Seeds, Leaves, Fruit, Bark, Vegetable,

Description
It is a leafy shrub or a spreading tree. It loses its leaves during the year. It can grow to 12 m tall. The leaves are broad and
lobed. The bark is rough and brown. The leaves are simple and can be 20 cm across. The tip of the leaf has lobes and the
base of the leaf has notches. The veins spread out from this notch. The upper surface of the leaf is green and the lower surface
a lighter colour and with red veins. The leaves are on thick stalks. The male and female flowers are carried separately. The
male heads have fewer flowers than the female. The flower buds are fat and oval. They are velvety and in long strings on sturdy
stalks. The flowers are 2.5 cm wide. Only one or two flowers open at one time in a bunch. They hang downwards and drop off
easily. The pods are large and woody. They are up to 23 cm long by 8 cm wide. They are green but turn brown. They are
covered with tiny raised lines. The pods do not break open but fall off. The pods and seeds are edible

Distribution
A tropical plant. It grows in open woodland and often near streams. It grows in the Sahel. In Ethiopia it grows at low and
medium altitudes especially between 900-1,700 m altitude. It cannot stand cold temperatures or frost and is tolerant of drought.
It grows in areas with an annual rainfall between 400-1,200 mm. It can grow in arid places. It also grows on termite mounds. It
grows in the lowlands. It grows in Miombo woodland in Africa.

Found in:
Africa, Angola, Benin, Botswana, Burkina Faso, Burundi, Cameroon, Central Africa, Chad, Congo DR, Côte d'Ivoire, East Africa,
Eswatini, Ethiopia, Gambia, Ghana, Guinea, Guinée, Guinea-Bissau, Ivory Coast, Kenya, Malawi, Mali, Mozambique, Namibia,
Niger, Nigeria, Sahel, Senegal, Sierra Leone, South Africa, Southern Africa, South Sudan, Sudan, Swaziland, Tanzania, Togo,
Uganda, West Africa, Zambia, Zimbabwe,

Use
The pods and seeds are eaten when food is scarce. They are dried.
The young leaves are chewed to relieve thirst.
The bark can be used to make tea.
The dried leaves are used for tea.

Cultivation
Plants can be grown from seeds. The seeds are removed from a dry pod by breaking it open with a hammer. The seeds are
put in hot water and soaked overnight. Then they are planted. Seeds germinate in 5-10 days. Seedlings are transplanted
when the first adult leaves appear.

Production
It grows slowly. Fruit are produced during the rainy season.
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Nutritional Values
Bauhinia thonningii

Edible Part
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%
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Seeds

15.2

1470

352

1.5

20

Seeds

9.9

1381

330

22.7

4.7

1.6

Pods

7.0

1079

258

4.8

6.8

0.3

Fruit
Leaves
Pods
Seeds
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Common names

Fabaceae

Pink Orchid Tree,
Scientific name

Bauhinia variegata
Edible portion

Flowers, Leaves, Buds, Fruit, Pods, Seeds, Gum,

Description
A tree. It loses its leaves during the dry season of the year. It grows to a height of 8-12 m tall and spreads to 5 m across. The
stem is erect and straight. The leaves are entire to the midpoint, then divided into 2 lobes. The leaves are 10-20 cm long and 10
-15 cm across. The base of the leaves is heart shaped. They are dull blue-green. The veins radiate from the base of the leaf.
The leaf stalk is 2-3 cm long. The flowers are pink to purple with 5 club-shaped petals. One petal is a different shape and colour.
They are produced on stalks around a flowering stalk at the end of branches. The flowers are 8-12 cm across. The fruit are
pods. They are 20-30 cm long and 1.5-2.5 cm wide. They are flat and brown and twist as they open. There are 10-15 seeds.
The seeds are round and flat and 1 cm across.

Distribution
A tropical plant. The minimum temperature is 7°C. They cannot tolerate salt spray. It grows naturally in deciduous forest
between 500 and 1500 m altitude. It can grow in arid places. It suits hardiness zones 9-10. In Yunnan.

Found in:
Africa, Andamans, Asia, Australia, Bahamas, Bangladesh, Bhutan, Brazil, Cambodia, Caribbean, Central Africa, Central
America, China, Colombia, Congo, Costa Rica, Cyprus, Dominican Republic, East Africa, Egypt, El Salvador, Eswatini, Ethiopia,
Fiji, Ghana, Grenada, Haiti, Hawaii, Himalayas, India, Indochina, Indonesia, Iraq, Israel, Jamaica, Kenya, Laos, Lebanon,
Malawi, Malaysia, Mauritius, Mexico, Mozambique, Myanmar, Nauru, Nepal, New Caledonia, New Zealand, Nigeria, North
Africa, North America, Northeastern India, NW India, Pacific, Pakistan, Panama, Papua New Guinea, PNG, Puerto Rico, SE
Asia, Seychelles, Sierra Leone, Sikkim, South Africa, Southern Africa, South America, Sri Lanka, St Lucia, Swaziland, Tanzania,
Thailand, Tonga, Uganda, USA, Vanuatu, Vietnam, West Africa, West Indies, Zambia, Zimbabwe,

Use
The flowers are used in pickles and curry. They are dried.
They are edible when fried.
The young leaves, flowers and fruit (pods) are boiled and cooked as a vegetable. They are also used in relish and chutney.
The seeds are eaten after roasting.

Cultivation
Plants can be grown from treated seed. Fresh seeds do not need to be treated, but stored seed do. They are put into hot water
then left overnight before planting. (There are 4,200-5,700 seed per kg.) Seeds germinate in about 3 weeks. It can be grown
by air-layering and grafting.

Production
Trees are fairly fast growing. Trees produce flowers when 3 years old.
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Nutritional Values
Bauhinia variegata

Edible Part

Moisture
%
/100 g edible portion

Energy
KJ

Energy
Kcal
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g

Pods young

70.5

468

112

4.4

Leaves/Flowers

78.9

291

70

1.8

Provit A
µg

Vit C
mg
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mg

9

5.3

Buds
Flowers
Seeds

79.0

1.8

18.4

Zinc
mg
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Common names

Malvaceae

Red-flowered silk cotton tree,
Scientific name

Bombax costatum
Edible portion

Flowers, Fruit, Leaves,

Description
A tree. It grows 3-15 m high. The trunk can be 1 m around. It loses its leaves during the year. The bark is grey and deeply
cracked. The bark has triangular ridges with thorns. The small branches are densely hairy when young. The leaves are
compound and have leaflets like fingers. They are densely hairy when young. There are 5-7 leaflets. They are 6-13 cm long by
3-6 cm wide. They are oval but rounded and taper to a short tip. The stalk is 7-20 cm long. The flowers are produced when the
tree is leafless. The flowers are single and erect on the branches. They are orange to red. They are 4-7 cm long. The fruit are
long or rounded and black or dark brown. They are 6-16 cm long by 4-6 cm wide. They break into 5 pieces. The seeds are
black. They are in white kapok.

Distribution
It is a tropical plant. A savannah tree. It grows in the Sahel. It grows in open savannah woodland especially in rocky places. It
can grow in arid places. In Brisbane Botanical Gardens.

Found in:
Africa, Australia, Benin, Burkina Faso, Cameroon, Central Africa, Central African Republic, CAR, Chad, Ghana, Guinea, Guinée,
Guinea-Bissau, Mali, Niger, Nigeria, Sahel, Senegal, Sierra Leone, Togo, West Africa*,

Use
The flowers are dried and used in sauces.
The young fruit are cut and dried and then used in dishes.
The leaves are cooked and used as a vegetable.

Cultivation
Plants are grown from seed. Seed need treatment before planting. They can also be grown from suckers.

Production
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Bombax costatum
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Common names

Arecaceae

African fan palm, Borassus palm, African
Palmyra palm,

Scientific name

Borassus aethiopum
Edible portion

Fruit, Cabbage, Sap, Seeds, Palm heart, Vegetable, Young roots,
Seedling,

Description
A solitary fan palm. It grows up to 25 m tall. It has separate male and female trees. The trunk is bottle shaped and smooth.
Older trees have a swelling on the trunk above the middle which helps distinguish it from Palmyra palm. The bark is grey. Young
trees have leaf bases which cling to the tree. The leaf scars are prominent. The terminal crown is a cluster of fan-shaped
leaves. The leaves are up to 4 m long including the leaf stalk. The leaf is divided about the middle into folded segments. The
leaf stalks are black with hooked spines along the edges. The flower comes from between the leaf stalks. The male flower spike
is 2 m long with branches which are 25 cm long by 4 cm across. The female flower spike is 1.5-3 m long and unbranched. There
are 20-50 fruit. The fruit are round and about 15 cm across. They are green to orange. The base of the fruit are enclosed in 6-7
cup shaped bracts. The fruit contain 3 hard coated seeds. The individual fruit is about 1 kg weight and the seeds 100 g.

Distribution
A tropical plant. It grows in the lowlands and the highlands. It grows in the semi arid and sub humid tropics. It grows in the
Sahel. Plants are often spread by elephants after the eat the fruit. It requires good sunlight. It cannot grow in waterlogged soils.
It grows from sea level to 1850 m with temperatures of 18°C to 30°C. It is most common is areas with 500-1,200 mm rainfall but
also grows in slightly higher rainfall areas. It can grow in arid places and savannah. It suits hardiness zones 11-12.

Found in:
Africa, Australia, Benin, Burkina Faso, Cameroon, Central Africa, Chad, Congo DR, Côte d'Ivoire, East Africa, Ethiopia, Gambia,
Ghana, Guinea, Guinée, Guinea-Bissau, Ivory Coast, Kenya, Madagascar, Malawi, Mali, Mozambique, Niger, Nigeria, Sahel,
Sao Tome and Principe, Senegal, South Africa, Southern Africa, South Sudan, Sudan, Tanzania, Togo, Uganda, West Africa,
Zambia, Zimbabwe,

Use
The sap from the fruit stalk makes a pleasant drink.
The fruit are eaten either ripe or unripe. The juicy pulp of ripe fruit is added to porridge to improve flavour.
The immature seed kernel is eaten. The seed sprouts are eaten cooked.
The stems of young seedlings are eaten.
The growing point or palm cabbage is edible. (This kills the palm!)
The long fleshy "sinker" root from the seed is eaten as a vegetable.

Cultivation
Plants are grown from seed. Seeds germinate in about one month. Seeds can only be stored for a short time before they will
not grow. Seed should be sown directly where the palm is to grow as the long taproot makes transplanting difficult. Trees need
to be 5 m apart. Seeds germinate quickly if they are well soaked before planting.

Production
Plants take about 10 years to become fully established. Plants are mainly pollinated by insects. A female palm can produce 20
-50 fruits per flower stalk. Fruit can weigh 1 kg each. Fruit take 12-13 months to reach maturity. The fruit are sprouted by
covering them in a pit and are ready to eat in 2 weeks. For palm wine tapping the terminal bud is cut and the sap collected. The
cut is renewed twice a day for 3 to 4 weeks until the palm is exhausted and dies. It can yield 200-250 litres of sap. Fruit are
collected after they fall.
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Borassus aethiopum

Edible Part
Fruit
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Seed
Palm heart
Seed Root
Seed Sprouts
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87.6
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KJ

Energy
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g
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43

0.8
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4.0
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1.0
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Common names

Capparaceae

Willowed-leaved Boscia,
Scientific name

Boscia salicifolia
Edible portion

Berries, Fruit, Leaves, Root, Bark, Flowers, Seeds,

Description
A medium sized tree. It can grow to 15 m high. It loses its leaves during the year. The bark is dark grey, rough and flaky. The
leaves are alternate, long and narrow. They are 7-15 cm long by 1.5-2.5 cm wide. They are dull green and leathery. They
remain finely hairy underneath. They taper to both ends. The flowers do not have petals. The stamens are yellowish-green.
The fruit is round and 2 cm across. They are smooth and yellow when ripe. They have 1-3 seeds. The seeds are brown and 1
cm across.

Distribution
A tropical plant. It grows in the lowlands and the highlands. It grows on termite mounds and in dry types of woodland. It grows
in the Sahel. It grows in areas with a rainfall between 200-400 mm per year and it is resistant to drought. It grows between 200
-1,800 m above sea level. It can grow in arid places.

Found in:
Africa, Botswana, Burkina Faso, Cameroon, Central Africa, Chad, Congo, East Africa, Eritrea, Ethiopia, Gambia, Ghana, Kenya,
Malawi, Mali, Mozambique, Namibia, Niger, Nigeria, Sahel, Senegal, South Africa, Southern Africa, Sudan, Tanzania, Uganda,
West Africa, Zambia, Zimbabwe,

Use
The fruit are occasionally eaten. They need to be boiled for a long time.
The seeds are eaten after cooking. They are also added to soups.
The young leaves are occasionally eaten.
The roots are occasionally eaten after being fried.

Cultivation
It can be grown from seeds. Seedlings have a tendency to damp off.

Production
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Nutritional Values
Boscia salicifolia

Edible Part
Leaves raw
Fruit
Root
Bark
Flowers

Moisture
%
/100 g edible portion

3.1
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KJ

Energy
Kcal
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g

343

82

1.6

Provit A
µg
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mg
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mg
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mg
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Common names

Phyllanthaceae

Coast goldleaf, Velvet sweetleaf,
Scientific name

Bridelia micrantha
Edible portion

Fruit, Roots, Leaves, Bark, Seed,

Description
A deciduous tree. It grows up to 21 m tall. It has a wide leafy crown. The trunk is grey-brown. It is smooth when young but
rough when older. The twigs are knobbly and covered with small scattered raised brown dots. The leaves are simple and slightly
wavy. They are oval and have a point at the end. The base is narrowed or rounded. The leaves are 4-18 cm long and 2.5-10
cm wide. There are 8-15 pairs of veins. The veins and midrib are raised under the leaf. The leaves are on short robust leaf
stalks. Young leaves are red. The male and female flowers occur on the same tree. The male flowers have stalks and the
female flowers have no stalks. The flowers are white in in clusters in the axils of leaves. The fruit are small and oval. They are
black when ripe and 10 mm long by 7 mm wide. They are edible.

Distribution
A tropical tree. It grows in open woodland and near rivers. It can stand some frost. It is drought resistant. In Malawi it grows
between 500-1,750 m altitude. It grows in areas with a rainfall between 800-2,500 mm per year. It can grow in arid places. It
can grow in seasonally flooded areas.

Found in:
Africa, Angola, Benin, Burkina Faso, Burundi, Cameroon, Central Africa, Central African Republic, CAR, Congo DR, Congo R,
Côte d'Ivoire, East Africa, Eswatini, Ethiopia, Gambia, Ghana, Guinea, Guinée, Guinea-Bissau, Ivory Coast, Kenya, Liberia,
Malawi, Mali, Mozambique, Niger, Nigeria, Reunion, Rwanda, Sao Tome and Principe, Senegal, Sierra Leone, South Africa,
Southern Africa, South Sudan, Sudan, Swaziland, Tanzania, Togo, Uganda, West Africa, Zambia, Zimbabwe,

Use
The fruit are eaten raw. They are also used for jam and juice.
The bark is eaten as a famine food. The bark is used as a stimulant.

Cultivation
Plants are grown from seed. Seed must be sown fresh. The fruit pulp must be removed and then the seeds sown. The
seedlings can be transplanted at the 2 leaf stage. They transplant easily. It can be grown by cuttings and root suckers.

Production
It is fast growing. Fruit are collected at the end of the rainy season. In South Africa fruit are available April to May. A fruit
weighs 0.4 g.
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Nutritional Values
Bridelia micrantha

Edible Part
Fruit

Moisture
%
/100 g edible portion

81.1

Energy
KJ

Energy
Kcal

Protein
g

281

67

0.9
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µg

Vit C
mg

5.4

Iron
mg

0.9

Zinc
mg

0.3
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Common names

Apocynaceae

Carandas plum, Simple-spined carissa,
Scientific name

Carissa edulis
Edible portion

Fruit, Roots - spice, Flowers, Leaves,

Description
A shrub or small tree. It grows up to 1.5-5 m tall. It has green straggly branches. There are many spines 10-40 mm long. The
spines are simple. The leaves are opposite one another. They have short stalks. The leaves are leathery and widest below the
middle. The flowers are white and pink. The are in the shape of a tube and 18 mm long. They are crowded in the axils of
leaves. The fruit occur as berries in pairs. They are round and about 1 cm across. They are waxy and dark red when ripe. They
have red sweet pulp. The fruit are edible.
Probably now Carissa spinarum

Distribution
It is a tropical plant. It occurs in semi arid lowlands and in the highlands. They occur in regions with temperatures in the range
14-22°C. They occur from sea level to 2400 m but are more common at 800-1200 m altitude. It is damaged by frost but
resistant to drought. They will grow on most soils. In Tanzania it grows in areas with a rainfall between 1,000-2,100 mm. They
do not do well in wet areas. It can grow in arid places. It often grows on termite mounds. It suits hardiness zones 10-11. In
Yunnan.

Found in:
Africa*, Angola, Arabia, Asia, Australia, Benin, Botswana, Burkina Faso, Cameroon, Central Africa, China, Côte d'Ivoire, Cuba,
East Africa, Eritrea, Ethiopia, Ghana, Guinea, Guinée, India, Indochina, Ivory Coast, Kenya, Madagascar, Malawi, Mali,
Mozambique, Namibia, Nigeria, Pacific, Philippines, Rwanda, Saudi Arabia*, SE Asia, Senegal, Seychelles, Somalia, South
Africa, Southern Africa, South Sudan, Sudan, Tanzania, Thailand, Togo, Uganda, West Africa, Yemen, Zambia, Zimbabwe,

Use
The fruit are eaten raw especially by children. They can be made into jam.
The fruit are fermented into wine or vinegar.
The roots are eaten as a boiled vegetable. They are used as a spice.
The leaves are used as a pot herb.

Cultivation
Plants can be grown from seed or cuttings. For hedges they are planted at between 1 and 2 m apart and pruned to 1-1.5 m
high. Seedlings need watering. Seeds are best sown in a nursery and then transplanted. Plants can be used as a hedge and
pruned.

Production
Fruit reaches maturity 4 months after flowering. Fruit are collected during the dry season. Fruit are harvested off the tree.
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Nutritional Values
Carissa edulis

Edible Part
Fruit
Root

Moisture
%
/100 g edible portion

87.3

Energy
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1745
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Common names

Cannabaceae

Nettle tree, African false elm,
Scientific name

Celtis integrifolia
Edible portion

Leaves, Fruit,

Description
A large tree. It grows to 25 m high. The trunk is 1.5 m across. It can have short buttresses. The branches occur low down. The
bark is grey and smooth. The leaves are alternate and oblique but oval. They taper to the tip. The twigs are green with white
hairs. The flowers are in clusters in the axils of leaves on one year old shoots. The fruit are oval. They are 1 cm long. They
have one seed. The seed is white.

Distribution
A tropical plant. It grows in the Sahel in West Africa. It needs are rainfall of 500-700 mm per year. It is often in depressions and
near waterholes. It can grow in arid places.

Found in:
Africa, Arabia, Benin, Burkina Faso, Cameroon, Central Africa, Congo, East Africa, Ethiopia, Gambia, Ghana, Guinea, Guinée,
Liberia, Mali, Mauritania, Nigeria, North America, Sahel, Saudi Arabia, Senegal, Sierra Leone, South Sudan, Sudan, Togo,
Uganda, West Africa,

Use
The leaves are used in soups. Sometimes they are used with boabab leaves. Young leaves can be eaten in salads.
The fresh fruit are eaten.

Cultivation
Production
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Nutritional Values
Celtis integrifolia

Edible Part
Leaves dried
Fruit

Moisture
%
/100 g edible portion

10.8

Energy
KJ

1058

Energy
Kcal

Protein
g
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8.0
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Common names

Chrysobalanaceae

Cocoplum, Icaco,
Scientific name

Chrysobalanus icaco
Edible portion

Fruit, Kernel, Seeds, Oil, Nuts,

Description
A shrub or small evergreen tree. It grows 1-6 m tall. The branches are long, flexible and whip-like. The leaves are evenly
spaced and leathery. They are rounded and stiffly erect. They are simple and rich green. The flowers are small and greenishwhite. They are in erect clusters in the axils of the leaves. The fruit is smooth and white, yellow, red, black or purple. It has a
cotton like pulp. The fruit contains a large nut-like edible seed with 5 ridges.

Distribution
It is a tropical plant. It grows in the hot tropical lowlands. It grows in sandy coastal locations. The soil needs to be very well
drained. It can be used to stabilise dunes. It can grow in arid places.

Found in:
Africa, Amazon, Angola, Antigua, Argentina, Asia, Australia, Bahamas, Barbados, Belize, Benin, Bermuda, Brazil*, Cameroon,
Caribbean, Cayman Islands, Central Africa, Central America*, China, Colombia, Congo, Costa Rica, Côte d'Ivoire, Cuba,
Dominica, Dominican Republic, East Africa, Ecuador, El Salvador, Fiji, French Guiana, Gabon, Gambia, Ghana, Grenada,
Guadeloupe, Guatemala, Guianas, Guinea, Guinée, Guinea-Bissau, Guyana, Haiti, Hawaii, Honduras, India, Indochina, Ivory
Coast, Jamaica, Liberia, Marquesas, Martinique, Mexico, Nicaragua, Nigeria, North America, Pacific, Panama, Philippines,
Puerto Rico, SE Asia, Senegal, Seychelles, Sierra Leone, Singapore, South America, St. Kitts, St. Lucia, St. Vincent and
Grenadines, Suriname, Trinidad and Tobago, USA, Venezuela, Vietnam, West Africa, West Indies,

Use
The fruit are normally used for preserves. They are also candied. They can be eaten raw. They are used for jams and jellies.
For preserves the fruit is pierced through including the kernel to allow the syrup to penetrate.
The seed kernel is roasted and eaten. (The shell is removed)

Cultivation
Plants are grown from seed, cuttings or by layering. Seed can be collected from ripe fruit that are allowed to rot to make it
easier to remove the seed. Seed only store for a short time. Fresh seed should be planted. They germinate in 20-25 days.
Seedlings can be transplanted into the field in 6-7 days.

Production
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Nutritional Values
Chrysobalanus icaco

Edible Part

Moisture
%
/100 g edible portion

Energy
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Kcal
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g

Nuts

22.8
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4.2

Fruit

86.3
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47

0.4
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3.6
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9
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Common names

Combretaceae

Scientific name

Combretum micranthum
Edible portion

Leaves, Fruit, Seeds,

Description
A shrub in rocky locations and a tree in woodlands. It can also be a woody creeper or vine 15-20 m long. The stem can be 10
cm across. The leaves are alternate and shiny light green when young. The leaf shape varies They are oval and taper to the
tip. They are 10 cm long. The flowers are small and white. They are along stalks 2-5 cm long. The fruit are brown and have 4
wings. They are 1.5 cm across.

Distribution
A tropical plant. It grows in the Sahel and savannah in west Africa. It is drought and fire resistant. It grows in areas with a
rainfall between 300-1,500 mm each year. It grows from sea level to 1,000 m altitude. It can grow in arid places.

Found in:
Africa, Asia, Benin, Burkina Faso, Cambodia, Central Africa, Côte d'Ivoire, Gabon, Gambia, Ghana, Guinea, Guinée, GuineaBissau, Indochina, Ivory Coast, Madagascar, Mali, Mauritania, Niger, Nigeria, Sahel, SE Asia, Senegal, Sierra Leone, Sudan,
Vietnam, West Africa,

Use
The leaves are boiled and eaten and used as medicine. They are also used to make tea.
The seeds are eaten.

Cultivation
Plants can be grown by seeds and by layering.

Production
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Combretum micranthum
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Common names

Burseraceae

African myrrh,
Scientific name

Commiphora africana
Edible portion

Fruit, Roots, Leaves, Bark, Gum,

Description
A shrub or small tree. It grows 2-5 m high. It has many branches and is spiny. The trunk is grey and the bark does not peel.
The young branches are densely hairy and with spines at the tip. The leaves are on long hairy stalks. The leaves are made up
of 3-5 leaflets. These are usually hairy and have rounded teeth along the edge. The leaflet at the end has a narrow base and
blunt point. It is the largest leaflet. The flowers are red and in short clusters in the axils of leaves. The flowers are produced
before the leaves appear. The fruit are small and round. In fresh fruit the layer around the seed is red.

Distribution
A tropical plant. It favours low dry woodland. It grows on sandy flats or rocky ridges. In East Africa it grows between 50 and
1,800 m altitude. In Kenya it grows in regions with a rainfall between 400-1,000 m altitude. It can grow in arid places. It grows in
the Sahel. It grows in Miombo woodland. In Brisbane Botanical Gardens.

Found in:
Africa, Angola, Benin, Botswana, Burkina Faso, Cameroon, Central Africa, Chad, Congo, Côte d'Ivoire, East Africa, Eswatini,
Ethiopia, Gambia, Ghana, Ivory Coast, Kenya, Malawi, Mali, Mauritania, Mozambique, Namibia, Niger, Nigeria, Rwanda, Sahel,
Senegal, Somalia, South Africa, Southern Africa, South Sudan, Sudan, Swaziland, Tanzania, Togo, Uganda, West Africa,
Zambia, Zimbabwe,

Use
The centre of the roots is eaten when food is scarce. It is eaten raw. It is sweet.
Bark is used to make a tea.
The young fruit is eaten raw.
Caution: The leaves are eaten but may contain poisons. They are cooked with potash and groundnuts.

Cultivation
It can be grown from seeds or cuttings. It can be grown from stakes. It can be planted as a live hedge.

Production
It flowers and fruit throughout much of the year in Ethiopia. The rootstock is collected during the rainy season.

FOOD PLANTS INTERNATIONAL

Helping the Hungry Feed Themselves Well...

... through the strategic use of God's amazing natural resources

Nutritional Values
Commiphora africana
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Common names

Burseraceae

Scientific name

Commiphora pedunculata
Edible portion

Fruit,

Description
A shrub or tree. It can grow 6.5 m tall. It has a stout trunk 1 m around. The bark is papery. Young branches are hairy. The
leaves have leaflets along the stalk. There are 2-5 pairs of leaflets. The leaf stalk is 3 cm long. The leaflet blades are 8.5 cm
long by 3.5 cm wide. There are teeth along the edge. The flowers are in groups up to 5 cm long in the axils of leaves. The fruit
is small and black. It is about 1.4 cm across.

Distribution
A tropical plant. It grows in the Savannah in West Africa. It can tolerate frost. It grows between 125-600 m above sea level. It
grows in areas with a rainfall under 800 mm per year. It can grow in arid places.

Found in:
Africa, Burkina Faso, Central Africa, Central African Republic, CAR, East Africa, Ethiopia, Ghana, Malawi, Mali, Mozambique,
Nigeria, Sudan, Tanzania, West Africa, Zambia,

Use
Cultivation
Production
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Common names

Boraginaceae

Large-leafed cordia,
Scientific name

Cordia africana
Edible portion

Fruit, Seeds,

Description
A large tree. It looses its leaves during the year. The crown is rounded. The trunk is often crooked. It grows 15 m high. The
bark is pale brown and rough. It becomes cracked with age. The leaves are large and oval. They can be 16 cm long. They
taper towards the tip. The base is rounded. The leaves are dark green above and paler underneath. The young shoots and
underneath the leaves are covered with soft brown hairs. The flowers are white. They are funnel shaped. The occur in large
numbers near the ends of branches. The flowers have a sweet scent. The fruit are round and 1 cm across. They are yellow.
They are in a hairy cup. The seeds are in sweet sticky flesh. The fruit is edible. They contain about 6 seeds.

Distribution
A tropical plant. It grows in wooded grassland and forest. It grows between 1,200-2,100 m altitude in East Africa. It cannot
tolerate frost. It can grow in arid places.

Found in:
Africa, Angola, Arabia, Burundi, Cameroon, Central Africa, Congo, East Africa, Egypt, Eritrea, Ethiopia, Gambia, Ghana, Guinea,
Guinée, Hawaii, Kenya, Malawi, Mozambique, Nigeria, North Africa, Pacific, Rwanda, Saudi Arabia, South Africa, Southern
Africa, South Sudan, Sudan, Tanzania, Uganda, USA, West Africa, Yemen, Zambia, Zimbabwe,

Use
The ripe fruit has a sweet edible pulp and are eaten raw. It is used for drinks and sweets. The fruit are also dried.
The kernel of the nut is used to make an alcoholic drink. Caution: Alcohol is a cause of cancer.

Cultivation
Plants can be grown from seed. It can be cut back and will re-grow.

Production
It grows quickly. Fruit are produced during the dry season.
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Common names

Boraginaceae

Assyrian Plum, Sebastan tree,
Scientific name

Cordia myxa
Edible portion

Seeds, Nuts, Leaves, Fruit, Flowers,

Description
A shrubby evergreen tree. It grows to 12 m high. The trunk can be 1-1.5 m wide. The leaves are broad and pointed and have
teeth along the edges. The male and female flowers are white or cream and in loose panicles at the ends of branches. The fruit
are small and nutlike. They are yellow, orange-pink or black. It has sweet, sticky flesh.

Distribution
A tropical plant. It grows on rocky soils. It grows in dry to moist deciduous forests between 200-1,500 m above sea level. It can
grow in deserts and arid conditions. It suits hardiness zones 11-12.

Found in:
Africa, Asia, Australia, Benin, Burkina Faso, Cameroon, Central Africa, China*, Comoros, Congo, Côte d'Ivoire, East Africa,
Egypt, Ethiopia, Fiji, Gambia, Ghana, Guam, Guinea, Guinée, Guinea-Bissau, India, Indochina, Indonesia, Iraq, Iran, Ivory
Coast, Laos, Madagascar, Malawi, Mali, Mauritius, Mediterranean, Mozambique, Myanmar, New Caledonia, Nigeria, North
Africa, Pacific, Pakistan, Palestine, SE Asia, Senegal, Seychelles, Sierra Leone, Southern Africa, Sri Lanka, Sudan, Tanzania,
Uganda, Vanuatu, Yemen, West Africa, Zambia, Zimbabwe,

Use
The leaves are boiled in water then mixed with salt and chilli peppers. The flowers are also eaten.
The ripe fruit are eaten. They are mixed with honey to make a sweetmeat.
The seed kernels are eaten.
The young tender fruit are eaten as a vegetable. They are also pickled. They can be dried and stored.

Cultivation
Plants can be grown from seed. Seeds are soaked in cold water for 6 hours before planting and then germinate in 40-60 days.
Seedlings in a nursery can be planted out after 4-6 months. It can also be grown by stem cuttings.

Production
It is fairly fast growing. It starts flowering when 3-5 years old. It flowers and fruits all year round. Fruit ripen in 30-45 days. A
tree can produce 20 kg of fruit is a year.
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Nutritional Values
Cordia myxa

Edible Part

Moisture
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Nuts dried

5.6
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510

34.8

Fruit

66.4
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0.3
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Common names

Boraginaceae

Grey-leaved saucer-berry, Grey leafed cordia,
Scientific name

Cordia sinensis
Edible portion

Fruit, Root, Gum, Leaves,

Description
A tangled shrub or small tree. It loses its leaves during the year. It is 3-12 m tall. The trunk is crooked. It has many branches
and these often droop over. The bark is grey and smooth when young. It later becomes dark and roughly grooved. The leaves
are grey-green. They are narrow and oblong. They can be 9 cm long. They feel rough to touch and have hairs on both sides.
The tip of the leaf is rounded. The leaf stalk is 1 cm long. Leaves are almost opposite. The flowers are small and like tubes.
The 4 or 5 petals are bent backwards. They are fused into a short tube at the base. The flowers are creamy white. They have a
sweet smell. The flowers occur in clusters at the ends of branches. They grow on branched hairy stalks. The fruit is oval and 2
cm long. It has a tip at the end and is held in a cup of leaves (calyx). The fruit is orange-red and has a sticky edible pulp. There
are 1-4 tiny seeds. The seeds are embedded in a clear pulp.

Distribution
A tropical plant. It is widespread in Africa at low altitudes and in dry areas. It is more common in dry river beds. It can grow on
sandy or salty soils. In Africa it grows from sea level to 1,400 m above sea level. In Tanzania it grows in areas with a rainfall
between 600-1,000 mm. It can grow in arid places. It grows on gravelly soils and in wasteland. It is drought hardy. In Pakistan
it is found in dry areas up to 300 m above sea level. It grows in the lowlands and often along rivers.

Found in:
Africa, Angola, Arabia, Asia, Botswana, Burkina Faso, Cameroon, Central Africa, Chad, East Africa, Egypt, Eswatini, Ethiopia,
Ghana, India, Israel, Jordan, Kenya, Mali, Mauritania, Middle East, Mozambique, Myanmar, Namibia, Niger, Nigeria, North
Africa, Oman, Pakistan, Saudi Arabia, Senegal, Socotra, Somalia, South Africa, Southern Africa, South Sudan, Sri Lanka,
Sudan, Swaziland, Tanzania, Togo, Uganda, West Africa, Yemen, Zambia, Zimbabwe,

Use
The fruit is eaten green as a vegetable or pickled. They are sweet and sticky. The skin is removed and the seeds are not eaten.
They are added to porridge instead of sugar.
The roots are eaten raw.
The clear gum from the tree is edible.
The ripe fruit is eaten raw. The fruit are fermented into beer.

Cultivation
It can be grown from seed or cuttings. Plants also grow naturally. (There are 14,000 seeds per kg.) When seed are sown
fresh no treatment is necessary. For stored seed they should have warm water poured over them then be allowed to soak
before being planted. Seed can be stored for 3 months at room temperature. It is best to plant seeds where they are to grow.

Production
It is a fairly slow growing plant. In India the fruit are available August to February.
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Common names

Bignoniaceae

Calabash, Calabash-tree,
Scientific name

Crescentia cujete
Edible portion

Seeds, Fruit, Leaves,

Description
A shrub or tree. It grows to 10 m tall. It is evergreen. The leaves are arranged in spirals and are long and narrow. They are
simple and dark green. They are 27 cm long. The bark is deeply cracked and corky. The flowers are round and bell shaped.
They grow in long drooping heads. The fruit hangs like balls on long stalks. The fruit are 30 cm long by 18 cm wide. They are
green. They have a hard outer rind and white pulp containing seeds.

Distribution
It is a tropical plant. It does best in warm moist conditions. It cannot stand frost while young. It can grow in arid places. It suits
hardiness zones 11-12. In Cairns Botanical Gardens. In XTBG Yunnan.

Found in:
Africa, Antigua and Barbuda, Asia, Australia, Bahamas, Belize, Benin, Burkina Faso, Cayman Islands, Central America*, China,
Colombia, Congo DR, Costa Rica, Cuba, Dominica, Dominican Republic, Egypt, El Salvador, Ghana, Grenada, Guatemala,
Guiana, Guianas, Guyana, Haiti, Hawaii, Honduras, India, Indochina, Indonesia, Jamaica, Madagascar, Malaysia, Marquesas,
Mexico*, New Caledonia, Nicaragua, Niger, North Africa, North America, Northeastern India, Pacific, Panama, Peru, Puerto
Rico, SE Asia, Solomon Islands, South America, St. Lucia, St. Vincent and Grenadines, Suriname, Thailand, USA, Venezuela,
Vietnam, Virgin Islands, West Africa, West Indies,

Use
The young fruit are eaten cooked or pickled.
The seeds are eaten, roasted. They are also roasted and mixed with wheat to make a coffee.
The seeds yield an oil.
The seeds are used to make a syrup. They are ground and mixed with sugar and water and boiled.
The leaves are cooked in soups.

Cultivation
Plants are grown from seed or cuttings. It can also be grown by air-layering.

Production
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Crescentia cujete
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Common names

Fabaceae

African Copaiba,
Scientific name

Daniellia oliveri
Edible portion

Leaves, Seeds, Gum, Bark - tea, Fruit, Vegetable,

Description
A tree. It grows 30-45 m high. The trunk is straight or slightly tapered. It does not have buttresses but the roots are fluted at the
base. The crown is flat. The leaves have 4-11 pairs of leaflets along the stalk and one at the end. The fruit are flat one-sealed
pods.

Distribution
A tropical plant. It grows in clay soils. It is in woodland and wooded grassland. It is resistant to fire. It can grow in arid places.
In Nigeria it has been recorded at 200 and 900 m above sea level.

Found in:
Africa, Angola, Benin, Burkina Faso, Cameroon, Central Africa, Central African Republic, CAR, Chad, Congo, Congo DR, Côte
d'Ivoire, East Africa, Gambia, Ghana, Guinea, Guinée, Guinea-Bissau, Ivory Coast, Mali, Niger, Nigeria, Senegal, Sierra Leone,
Sudan, Togo, Uganda, West Africa,

Use
The young leaves are used as a famine food. They are flavoured with salt or pepper or put in soups.
The bark is used as a fermenting agent in beer.
The bark is also used to make a tea drink.
The fruit can be eaten.
The seeds are eaten.
The resin has a strong smell and is sweet and eaten like honey.

Cultivation
It can be cut back and will re-grow.

Production
It grows quickly.
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Common names

Fabaceae

Sweet dattock,
Scientific name

Detarium microcarpum
Edible portion

Fruit, Leaves, Seeds, Vegetable, Seeds - spice,

Description
A small tree. It grows to 10 m high. The trunk is straight. It is 30 cm across. The roots extend sideways. The leaves are
compound with 3-4 pairs of leaflets and a leaflet at the end. The leaves are 14-20 cm long and the leaflets are 7-11 cm long by 4
-5 cm wide. The flowers are in groups. They contain both sexes and have a scent. The fruit is an oval pod. It is 2.5-4.5 cm
across. It turns yellow when ripe. There is about 1 cm of flesh and one seed.

Distribution
A tropical plant. It suits hot, dry tropical climates. It grows in the drier regions of West and Central Africa. It can grow in arid
places. It grows in savannah woodland.

Found in:
Africa*, Benin, Burkina Faso, Cameroon, Central Africa, Central African Republic, CAR, Chad, Côte d'Ivoire, Gambia, Ghana,
Guinea, Guinée, Guinea-Bissau, Ivory Coast, Mali, Niger, Nigeria, Senegal, Sierra Leone, Sudan, Togo, West Africa,

Use
The ripe fruit is eaten fresh and also used for cakes.
The seeds and leaves are eaten as a condiment and vegetable. They are used in soup.
The fruit of certain trees can be toxic.

Cultivation
It can be grown from seed. It can also be grown from shoots from the trunk. Stored seed are soaked in sulphuric acid for 30
minutes then washed and soaked in water for 24 hours. The dormancy can be broken by boiling in water for 7 minutes then
soaking in water for 24 hours. It can be cut back and will re-grow. Plants can be budded. Plants can be grown from stem
cuttings.

Production

FOOD PLANTS INTERNATIONAL

Helping the Hungry Feed Themselves Well...

... through the strategic use of God's amazing natural resources

Nutritional Values
Detarium microcarpum

Edible Part
Fruit dried
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/100 g edible portion
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Common names

Fabaceae

Sierra Leone tamarind, Black velvet tree,
Scientific name

Dialium guineense
Edible portion

Nuts, Fruit, Aril, Leaves, Seeds,

Description
An evergreen shrub or tree. It grows up to 20 m high. The trunk has slight buttresses. The crown is large and round. The
leaves have leaflets along the stalk. There are 3-7 leaflets. They are 13 cm long. The flowers are yellowish white and in
branched erect panicles. They have rusty hairs. The fruit are pods 2 cm long by 2.5 cm wide. They are flat and oval. The pods
are velvety black with an acid pulp. The pulp is edible. The pods are held above the leaves on wide spreading branched
panicles.

Distribution
A tropical plant. It is native to tropical West Africa. It grows in lowland, evergreen humid or semi-dry forests. It grows in
savannah. It can grow in arid places. It grows up to 1,200 m above sea level. It grows in areas with a rainfall between 1,000
-1,600 mm per year. In Brisbane Botanical Gardens.

Found in:
Africa, Asia, Australia, Benin, Burkina Faso, Cameroon, Caribbean, Central Africa, Central African Republic, CAR, Central
America, Chad, Congo, Côte d'Ivoire, Cuba, Equatorial Guinea, Gambia, Ghana, Guinea, Guinée, Guinea-Bissau, Indonesia,
Ivory Coast, Liberia, Mali, Niger, Nigeria, Sao Tome and Principe, SE Asia, Senegal, Sierra Leone, St. Vincent and Grenadines,
Sudan, Togo, West Africa*,

Use
The pods are chewed to relieve thirst and soaked in water to make a drink.
The pulp is used in chutneys and preserves.
The pulp (aril) around the seeds is eaten fresh.

Cultivation
Plants are grown from seed. Plants can be budded. Plants can be grown from stem cuttings.

Production
Fruit mature in 90-150 days.
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Dialium guineense
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Common names

Fabaceae

Marabou Thorn, Sickle bush,
Scientific name

Dichrostachys cinerea
Edible portion

Seeds, Pods, Fruit, Gum, Spice,

Description
A shrub or small acacia like tree. It grows 5-6 m high in dry areas and 12 m high in wetter places. The stems are often twisted
and twined together. The side branches form spines. It loses its leaves during the year. The leaves are compound. There are 4
-13 pairs of stalks each with 27 pairs of leaflets. The leaflets are narrow and 10 mm long by 3 mm wide. They are dark green
and glossy above but dull underneath. The flowers are in spikes in the axils of leaves. Half the flower spike is sterile flowers and
the other half are fertile. The flower spikes hangs downwards. The fruit is a cluster of pods. Each one is 10 cm long by 1 cm
wide. They are twisted.

Distribution
A tropical plant. It is more common at low altitudes. In East Africa it grows between sea level and 1,700 m altitude. It grows on
a range of soils in wooded grassland. It grows in the Sahel. It needs an annual rainfall between 200-400 mm. It can form
thickets on poor soils. It will grow in most well-drained soils. It needs an open sunny position. It is damaged by frost but can
tolerate some drought. It can grow in salty soils. It can grow in arid places.

Found in:
Africa*, Angola, Asia, Australia, Benin, Botswana, Brunei, Burkina Faso, Burundi, Cambodia, Cameroon, Cape Verde, Central
Africa, Central African Republic, CAR, Chad, China, Comoros, Congo, Côte d'Ivoire, Djibouti, East Africa*, East Timor, Egypt,
Eritrea, Eswatini, Ethiopia, Gabon, Gambia, Ghana, Guinea, Guinée, Guinea-Bissau, India, Indochina, Indonesia, Iran, Ivory
Coast, Kenya, Laos, Lesotho, Liberia, Madagascar, Malawi, Malaysia, Maldives, Mali, Mauritania, Mozambique, Myanmar,
Namibia, Niger, Nigeria, North Africa, Pakistan, Philippines, Rwanda, Sahel, Sao Tome and Principe, Saudi Arabia, SE Asia,
Senegal, Seychelles, Sierra Leone, Somalia, South Africa, Southern Africa, South Sudan, Sri Lanka, Sudan, Swaziland,
Tanzania, Thailand, Timor-Leste, Togo, Uganda, Vietnam, West Africa*, Yemen, Zambia, Zimbabwe,

Use
The fruit and seeds are eaten. The seeds are used in soups.

Cultivation
They can be grown from seed. The seed needs treatment before sowing. Hot water is poured over the seeds and left to soak
for 24 hours before planting. Seeds germinate readily.
Plants can be grown from root cuttings.

Production
It grows slowly. In Central African Republic plants have been recorded flowering in June and July.
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Common names

Ebenaceae

African ebony,
Scientific name

Diospyros mespiliformis
Edible portion

Fruit, Seeds, Leaves, Vegetable,

Description
An evergreen tree. It grows up to 15-20 m tall. It can grow to 45 m tall in forests. It has a dense wide spreading round crown.
The trunk sometimes has buttresses. Young branches have soft hairs. The bark is dark grey. The bark is smooth in young trees
and becomes rough in older trees. The small twigs are pink. The leaves are simple. They are 4-17 cm long and 1.5-5.5 cm
wide. The midrib is sunken on top and prominent underneath. The flowers occur as male and female flowers on separate trees.
The male flowers occur in clusters and the female flowers occur singly. The fruit are round and 3 cm across. They have sweet
edible pulp. The fruit are green and with hairs when young and become yellow or purple when ripe. They contain 4-6 seeds.
The seeds are brown. They are oblong and flattened.

Distribution
A tropical plant. It can grow in the tropical lowlands. It occurs in tropical Africa south of the Sahara. It grows in the Sahel. It
grows in semi arid woodland. In occurs where the mean temperatures are between 16°C and 27°C. In Tanzania it grows
between 350-1250 m altitude. It is more common where rainfall is 500-1270 mm per year. It does best on heavy soils. It often
grows near streams and freshwater. It can grow on termite mounds. It can grow in arid places. It grows in Miombo woodland in
Africa.

Found in:
Africa*, Angola, Asia, Australia, Benin, Botswana, Burkina Faso, Burundi, Cameroon, Central Africa, Congo, Côte d'Ivoire, Cuba,
East Africa, Eritrea, Eswatini, Ethiopia, Gambia, Ghana, Guinea, Guinée, Indonesia, Ivory Coast, Kenya, Malawi, Mali,
Mauritania, Mozambique, Namibia, Niger, Nigeria, Sahel, SE Asia, Senegal, Sierra Leone, South Africa, Southern Africa, South
Sudan, Sudan, Swaziland, Tanzania, Togo, Uganda, West Africa, Yemen, Zambia, Zimbabwe,

Use
The fruit are eaten fresh or dried. They are also made into a porridge. The fruit can be dried and stored.
The seeds are also edible.
The fruit are also used to make beer, or wine.
The fruit can be used for jam, and sweets.

Cultivation
Plants are grown from seed. Seeds take about one month to germinate. Seeds can be covered in boiling water and left to soak
overnight before planting. They can also be grown by coppicing and by root suckers. They can be grown by cuttings. Seeds
need plenty of moisture to germinate well. Fruit are often collected from the ground but can be picked from the tree.

Production
Small plants are slow growing but they grow taller after a few months. Flowering occurs during the rainy season and fruiting
during the dry season. It is about 6-8 months from flowering to mature fruit. Fruit mature faster in hot dry places.
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Diospyros mespiliformis
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Common names

Sapindaceae

Sticky hop-bush, Common sand olive,
Scientific name

Dodonaea viscosa
Edible portion

Seeds, Fruit, Leaves,

Description
A shrub or small tree. It can be 10 m high. It can have many stems. The leaves are sticky and are 3-10 cm long. They are
narrow with wavy edges. A variety with purple leaves also occurs. The flowers are greenish. Male and female flowers occur on
separate plants. The fruit are hops 18 mm long and with wings. They occur in clusters at the ends of branches. They can be red
or white. Many different kinds or subspecies of this plant occur. The seed is edible.

Distribution
They suit tropical and warm places. They often grow on rocky, stony or sandy soil. Plants are damaged by frost. In Tasmania it
grows near the East Coast. It can grow in semi arid places as well as on the edges of evergreen forest in high rainfall areas. In
East Africa it grows from sea level to 2,700 m altitude. It needs a temperature above 3-5°C. It can grow in arid places. In
Argentina it grows from sea level to 2,800 m above sea level. It suits hardiness zones 9-11. Melbourne Botanical gardens.
Tasmania Herbarium. In Sichuan and Yunnan.

Found in:
Afghanistan, Africa, Angola, Antigua-Barbuda, Argentina, Asia, Australia, Bahamas, Bermuda, Bolivia, Botswana, Brazil, Burkina
Faso, Cameroon, Caribbean, Central Africa, Central America, Chile, China, Colombia, Comoros, Congo DR, Costa Rica, Côte
d'Ivoire, Cuba, Djibouti, Dominican Republic, East Africa, East Timor, Easter Island, Ecuador, Eswatini, Ethiopia, Fiji, Gambia,
Ghana, Grenada, Guadeloupe, Guam, Guatemala, Guiana, Guianas, Guinea, Guinée, Guinea-Bissau, Guyana, Haiti, Hawaii,
Himalayas, Honduras, India, Indochina, Indonesia, Iran, Iraq, Israel, Ivory Coast, Jamaica, Japan, Kenya, Kiribati, Liberia,
Madagascar, Malawi, Malaysia, Maldives, Marquesas, Martinique, Mauritius, Mediterranean, Mexico, Micronesia, Mozambique,
Myanmar, Namibia, Nauru, Netherlands Antilles, New Caledonia, New Zealand, Nicaragua, Nigeria, Norfolk Island, North
America, NW India, Oman, Pacific, Pakistan, Panama, Papua New Guinea, PNG, Peru, Philippines, Puerto Rico, Reunion,

Use
The seeds have been used as a flavouring.
The bitter fruit have been used as a substitute for hops and yeast in making beer.
The leaves have been chewed as a stimulant but as they can cause cancer and contain saponins which are poisonous but
poorly absorbed, this is probably not a good idea.

Cultivation
Plants are grown from seed. Seed germinate in 3 weeks but they can be slow to germinate. They need a temperature above
18°C. Seeds can be soaked in water at 65°C for 4 minutes and then in cool water for 24 hours. Plants can be pruned often and
make a good hedge in windy places. Male and female plants must be grown if seed is required. Plants can be grown from
cuttings of half ripe wood. Plants need to be transplanted when small or sown directly where they are to grow.

Production
It is fast growing.
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Common names

Meliaceae

Dog plum, Cape ash,
Scientific name

Ekebergia capensis
Edible portion

Fruit, Seeds,

Description
A tall tree. The leaves are densely clustered. The leaves have up to 6 pairs of leaflets. They are opposite with a leaflet at the
end. The leaflets are broadly sword shaped. They narrow to the tip. They are 8 cm long by 2.5 cm wide. The flowering shoots
are in the axils of leaves. They are 12 cm long and branched. The flowers are greenish-white. The fruit is slightly fleshy and
pink. They are round and 1 cm across.

Distribution
It is a tropical plant. It grows in dry forest on well-drained soil. It grows in savannah woodland and along rivers. It grows
between 600-3,000 m altitude. It can grow in arid places. In Zimbabwe it grows up to 1,670 m above sea level. It grows in areas
with a mean annual rainfall of 750-2,000 mm. In the Brisbane Botanical Gardens.

Found in:
Africa, Angola, Australia, Benin, Botswana, Burkina Faso, Burundi, Cameroon, Central Africa, Central African Republic, CAR,
Congo DR, Côte d'Ivoire, East Africa, Eritrea, Eswatini, Ethiopia, Gambia, Ghana, Guinea, Guinée, Guinea-Bissau, Ivory Coast,
Kenya, Lesotho, Malawi, Mali, Mozambique, Namibia, Niger, Nigeria, Rwanda, Senegal, South Africa, Southern Africa, Sudan,
Swaziland, Tanzania, Togo, Uganda, West Africa, Zambia, Zimbabwe,

Use
The fruit are eaten raw.

Cultivation
Plants are grown from fresh seeds. The seeds germinate in 4-9 weeks. Soaking the seeds then rubbing them improves
germination. Seeds cannot be stored for long. It can be grown by cuttings.

Production
It is fast growing.
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Ekebergia capensis
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Common names

Sapotaceae

Milk plum, Stem-fruit,
Scientific name

Englerophytum magalismontanum
Edible portion

Fruit,

Description
A shrub or small tree. It can grow to 15 m tall. It can occasionally grow up to 33 m. Often the roots are twisted around a rock. It
has a leafy rounded crown. The trunk is thin and has flutes along it. The stem is mostly short and thick and the branches can
touch the ground. Often the trunk has wart like growths. The bark is grey and rough. The leaves are simple and alternate. They
are often crowded towards the ends of branches. The leaves are firm and leathery. The leaves are oval and dark green and
shiny on top but brown and hairy underneath. The young shoots and twigs have dense rusty hairs. The upper leaf surface often
has a bloom. The under surface of the leaves has silver or red hairs. The leaves are 5-10 cm long but can be 30 cm long. The
leaf stalks are 0.6-2.5 cm long. Flowers are fruit are produced on old wood. The flowers buds occur in clusters often on knobs
on the branches and trunk. The fruit are 2.5 cm long. They are bright red when ripe. There is a small point at the end. The fruit
have a leathery skin and 2 stones inside. The flesh is purple and they have a sticky latex. The seeds are oval and 1.7 x 1.4 cm.

Distribution
A tropical plant. It occurs near quartzite and granite rocks. It can grow in the lowlands and up to 1800 m in South Africa. They
mostly grow in coastal areas in deciduous woodland. They are somewhat drought resistant and can tolerate frost. They grow on
a range of soils. They do best on dry well drained soils. It can grow in arid places.

Found in:
Africa*, Angola, Botswana, Central Africa, Congo, Côte d'Ivoire, East Africa, Eswatini, Ghana, Guinea, Guinée, Ivory Coast,
Kenya, Liberia, Malawi, Mozambique, Nigeria, Sierra Leone, South Africa, Southern Africa, Swaziland, Tanzania, West Africa,
Zambia, Zimbabwe,

Use
The fruit can be eaten raw. They can be dried.
The fruit can be eaten when immature or when ripe. They are also used for beer, wine and jams.

Cultivation
They can be grown from seed or cuttings. Fresh seed germinate quickly. Cuttings from old wood can be used. Fruit are ready
to harvest 4-5 months after flowering.

Production
Trees grow fairly quickly. In Tanzania fruit are collected from April to June.
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Nutritional Values
Englerophytum magalismontanum

Edible Part
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Moisture
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Common names

Fabaceae

Earpod tree, Mexican walnut tree, Pitchwood
tree,

Scientific name

Enterolobium cyclocarpum
Edible portion

Seeds, Pods, Fruit, Vegetable,

Description
A deciduous tree. It grows up to 30 m high. It has a large stocky trunk. It has small buttresses. The branches are heavy. The
leaves are twice divided and feather like. They are deep green and there are 24 pairs of small leaflets and 50 larger leaflets.
The flowers are small and greenish white. They occur in heads 1.5 cm across. The fruit is an ear shaped pod. It is 10 cm
across and flat and coiled. It has several seeds.

Distribution
A tropical plant. It is native to tropical America. It grows in dry, lowland forest and savannah. It can tolerate drought. It has
some salt tolerance. In Costa Rica it grows from sea level to 1,300 m altitude. It can grow in arid places.

Found in:
Africa, Antilles, Asia, Australia, Belize, Brazil, Central America*, China, Colombia, Costa Rica, Cuba, Dominican Republic, Egypt,
El Salvador, Fiji, Ghana, Guatemala, Guianas, Guyana, Haiti, Hawaii, Honduras, India, Indochina, Indonesia, Jamaica, Malaysia,
Mexico*, Myanmar, New Zealand, Nicaragua, Nigeria, North Africa, North America, Pacific, Panama, Papua New Guinea, PNG,
Peru, Puerto Rico, Reunion, SE Asia, Sierra Leone, Singapore, South America, Suriname, Trinidad-Tobago, USA, Venezuela,
Vietnam, West Africa, West Indies,

Use
The seeds are sometimes toasted and eaten. They are also put in stews.
The yellow layer of the young pods is eaten.
The seed coat is removed and then the seeds are roasted and used like coffee.
Caution: They contain saponins and can be poisonous.

Cultivation
Plants are grown from seed.

Production
It is a fast growing tree. It takes 5 years before fruiting.
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Common names

Rosaceae

Loquat,
Scientific name

Eriobotrya japonica
Edible portion

Fruit, Seeds - coffee,

Description
A small evergreen tree up to 6-10 m high. It has a round crown. Leaves are large and strongly ribbed. They are 12-30 cm long
and 8-10 cm wide. They are dark green and glossy on the upper surface and woolly white underneath. They are leathery with
slight teeth. The new growth is tinged with red. Flowers have a strong scent. Flowers are small and white and in clusters at the
ends of branches. They have a scent. Fruit are in loose clusters of about 10. They are pear shaped. They are 3-5 cm long and
yellow when ripe. There are 3-5 large brown seeds in each fruit.

Distribution
It is native to China and Japan. They suit subtropical and warm temperate areas. It can grow in the highlands in the tropics.
Trees grow best between 750 and 1750 m altitude in the tropics, and are best about 1000 m. It is not suited to the coastal tropics
and can't stand heavy frosts on the flowers or fruit. It does better in drier areas and needs good drainage. A well distributed
rainfall of about 100 cm per year is suitable. Well established trees can tolerate a low temperature of -11°C. The killing
temperature for the flower bud is about -7°C, and for the mature flower about -2°C. At -4°C the seed is killed, causing the fruit to
fall. Trees need good drainage and do best in full sunlight. Trees can stand drought but yield best with water at flowering and
fruit development. It can grow in arid places. In Brisbane Botanical Gardens. In Nepal they grow between 1300-2000 m altitude.
It suits hardiness zones 8-11. In Yunnan.

Found in:
Africa, Albania, Algeria, Angola, Armenia, Argentina, Asia, Australia, Bermuda, Bolivia, Brazil, Britain, Cambodia, Cameroon,
Canary Islands, Caucasus, Central Africa, Chile, China*, Colombia, Congo, Cook Islands, Cuba, Cyprus, Dominican Republic,
East Africa, Ecuador, Egypt, Eritrea, Eswatini, Ethiopia, Europe, Fiji, France, French Guiana, Germany, Ghana, Greece,
Guatemala, Guianas, Guyana, Hawaii, Himalayas, Honduras, India, Indochina, Indonesia, Iraq, Italy, Japan, Kenya, Korea, Laos,
Lebanon, Libya, Madagascar, Malawi, Malaysia, Malta, Marquesas, Mediterranean, Mexico, Morocco, Mozambique, Myanmar,
Nepal, New Zealand, Nicaragua, Norfolk Island, North Africa, North America, Northeastern India, Pacific, Panama, Papua New
Guinea, PNG, Peru, Philippines, Portugal, Puerto Rico, Sao Tome and Principe, SE Asia, Slovenia, South Africa, Southern
Africa, South America, Spain, Sri Lanka, St Lucia, Suriname, Swaziland, Taiwan, Tanzania, Tasmania, Thailand, Timor-Leste,

Use
The ripe fruit is eaten fresh.
If the fruit is cooked, the seeds should be removed as they give a bitter taste.
The fruit are used for alcohol production. Caution: Alcohol is a cause of cancer.
Fruit are also used for jam, jellies and sauces. They can be stewed or used in pies.
The roasted seeds are used as a coffee substitute.
CAUTION
The leaves are poisonous. The seeds are also poisonous.

Cultivation
It can be grown from cuttings or layering. It can also be grown from seeds or by grafting. Seeds grow easily. Seeds need a
temperature of 13-16°C or above to germinate. Trees should be planted in groups to cross pollinate. A spacing of 6 m is
suitable. Trees grow quickly. Trees need light pruning of the tips of branches to maintain tree shape and avoid excessively thin
fruit bearing branches.

Production
Seedling trees begin to bear in 6-8 years compared with 2-3 years for grafted trees. A tree can last 40 years. Biennial bearing
occurs. Thinning in heavy bearing years can give larger fruit. The fruiting is seasonal. The season is August to October in
the Southern Hemisphere. Fruit should be allowed to ripen fully before harvesting. Fruit reach maturity after about 90 days
from full flowering. Ripe fruit can be stored in a refrigerator for 1 to 2 weeks. A tree may produce 20-45 kg per year.
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Common names

Moraceae

Large-leaved rock fig,
Scientific name

Ficus abutilifolia
Edible portion

Fruit, Leaves, Roots,

Description
A fig. It is a shrub or medium sized tree. It loses its leaves during the year. It grows 6-10 m high and spreads 6 m wide. It can
also be a bush 3-4 m high. The crown can spread widely and the bush is almost round. The bark is smooth and creamy-white.
The trunk is twisted and branches low down. The branches are stout. The leaves are large and almost round. The leaves are
alternate and leathery. They have a deep notch in the base. They are bright green and the veins are red. The leaves are 5-15
cm long by 5-17 cm wide. The figs are on the ends of small branches in the axils of leaves. They are 1-1.6 cm across. They are
smooth or slightly hairy. The fruit are figs produced either singly or in small groups. They are green with cream spots. They are
red when ripe. They have a very short stalk.

Distribution
It is a tropical and subtropical plant. It normally grows over rock outcrops in full sun. It is damaged by frost. It grows in dry
areas. It can grow in arid places. It grows in savannah and is often on rocky sites. It grows from cracks and crevices and splits
the rocks. In Zimbabwe it grows up to 1,360 m above sea level. It suits hardiness zones 9-12.

Found in:
Africa, Benin, Botswana, Burkina Faso, Cameroon, Central Africa, Congo DR, East Africa, Eswatini, Ethiopia, Ghana, Guinea,
Guinée, Malawi, Mali, Mozambique, Nigeria, Senegal, Somalia, South Africa, Southern Africa, Sudan, Swaziland, Tanzania,
Uganda, West Africa, Zambia, Zimbabwe,

Use
The fruit are eaten raw. Figs can be dried and stored.
Leaves are occasionally eaten.
Aerial roots are eaten.

Cultivation
Plants can be grown from seeds or cuttings. The seeds are small and need to be mixed with sand for sowing. Fresh seeds
should be used. Seedlings transplant well.
The pollinating wasps are Nigeriella fusciceps Wiebes and Elisabethiella comptoni Wiebes.

Production
Seedlings grow slowly at first.

FOOD PLANTS INTERNATIONAL

Helping the Hungry Feed Themselves Well...

... through the strategic use of God's amazing natural resources

Nutritional Values
Ficus abutilifolia

Edible Part
Fruit

Moisture
%
/100 g edible portion

85.2

Energy
KJ

Energy
Kcal

Protein
g

205

49

0.7

Provit A
µg

Vit C
mg

17.0

Iron
mg

0.1

Zinc
mg

0.1

FOOD PLANTS INTERNATIONAL

Helping the Hungry Feed Themselves Well...

... through the strategic use of God's amazing natural resources

Common names

Moraceae

African rock fig, Hairy rock fig,
Scientific name

Ficus glumosa
Edible portion

Leaves, Fruit, Gum, Vegetable,

Description
A fig. It is a shrub or tree. It loses its leaves during the year. It grows up to 10-15 m tall. It has spreading branches. It can
spread 12 m wide. The bark is smooth and a grey-green. It has a few rough flaky pieces. The young shoots are hairy white.
The leaves are soft and pink when young but stiff and papery when mature. They are long and oval. They are 2.5-10 cm long.
The tip is rounded but with a sharp point. The base of the leaf is heart shaped. The leaf stalk is 4 cm long and thick and wavy.
The leaves are hairy underneath except in one variety. The fruit are figs which are round and in pairs. They have fine silky hairs.
They grow in the axils of leaves and are 7 cm across. They are green but turn red as they ripen. They are sweet and succulent.

Distribution
A tropical plant. It is normally found in dry country in Africa. Often it is among rocks and in wooded grassland. It is sensitive to
frost. It grows between 245-1,850 m above sea level. It can tolerate drought. It can grow in arid places. It suits hardiness zones
7-9.

Found in:
Africa, Angola, Australia, Benin, Botswana, Burkina Faso, Burundi, Cameroon, Central Africa, Central African Republic, CAR,
Chad, Congo, Côte d'Ivoire, Djibouti, East Africa, Eritrea, Eswatini, Ethiopia, Gambia, Ghana, Guinea, Guinée, Guinea-Bissau,
Ivory Coast, Kenya, Liberia, Malawi, Mali, Mauritania, Mozambique, Namibia, Niger, Nigeria, Rwanda, Saudi Arabia, Senegal,
Sierra Leone, Somalia, South Africa, Southern Africa, South Sudan, Sudan, Swaziland, Tanzania, Togo, Uganda, West Africa,
Yemen, Zambia, Zimbabwe,

Use
The fig fruit are eaten.
The gum is also chewed as a masticatory.
The leaves are cooked as a vegetable.

Cultivation
Plants grow naturally from seed. Seed can be removed from figs and dried and used. Plants can also be grown from cuttings.
The wasp pollinator is Elisabethiella glumosae Wiebes.

Production
It is slow growing.
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Common names

Moraceae

Giant-leaved fig,
Scientific name

Ficus lutea
Edible portion

Fruit, Leaves,

Description
A strangler fig. It often grows attached to other plants. It can grow to a large tree. It grows 18 m high. It can spread 12 m wide.
The trunk can be 3 m around. The crown is very wide and round. It can have aerial roots. The bark is grey brown. The leaves
are large and evergreen. The leaves are dark green and slender. They are 38 cm long by 20.5 cm wide. They are crowded
near the ends of branches. The leaf stalks are 2-8 cm long. The tip is pointed and the base is rounded. The leaf stalk is 12 cm
long. The leaves are in spirals on stout small branches. The figs are small and orange-red when ripe. They are crowded closely
together along the ends of the branches. They are 1-1.7 cm across.

Distribution
A tropical plant. It grows in river forests and woodland. In East Africa it grows from sea level to 2,000 m altitude. It can be in
palm groves, on the edges of mangroves and in coastal sands. It grows in areas with a rainfall of 600-1000 mm per year. It
grows in the Sahel. It can grow in arid places. It suits hardiness zones 11-12.

Found in:
Africa*, Angola, Asia, Australia, Botswana, Burkina Faso, Cameroon, Central Africa, Central African Republic, CAR, East Africa,
Eswatini, Ethiopia, Gabon, Ghana, Guinea, Guinée, Guinea-Bissau, Indonesia, Kenya, Madagascar, Malawi, Mozambique,
Nigeria, Sahel, Sao Tome and Principe, SE Asia, Senegal, Sierra Leone, South Africa, Southern Africa, Swaziland, Tanzania,
West Africa, Zimbabwe,

Use
The fig fruit are eaten.

Cultivation
Plants can be grown by seeds. It can be grown from branch cuttings. Cuttings grow easily.

Production
Plants grow quickly under warm, moist conditions. A fruit can weigh 3 g.
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Common names

Moraceae

Bark cloth fig, Natal fig,
Scientific name

Ficus natalensis
Edible portion

Fruit,

Description
A fig. It is an evergreen tree. It can be a shrub or a strangler. It lives off other plants. It grows up to 8-30 m tall. It can spread
15 m wide. The leaves vary a lot in shape. They are often thick, leathery and triangle shaped. They are 3-9 cm long by 1-4 cm
wide. They occur in rings like a four leaf clover. The leaf tip is blunt. The fig fruit are 1.5 cm across. They are rusty brown.

Distribution
A tropical plant. It grows in rocky situations. It grows in tropical and Southern Africa. It grows in areas with a high water-table. It
grows between 10-2,200 m above sea level. It grows in areas with an annual rainfall between 600-800 mm. It can grow in arid
places. It grows in Miombo woodland in Africa. It suits hardiness zones 10-12.

Found in:
Africa, Angola, Asia, Australia, Botswana, Burkina Faso, Cameroon, Central Africa, Congo DR, East Africa, Equatorial Guinea,
Eswatini, Gabon, Ghana, Guinea, Guinée, India, Kenya, Malawi, Mozambique, Nigeria, Rwanda, Senegal, Sierra Leone, South
Africa, Southern Africa, Sudan, Swaziland, Tanzania, Uganda, West Africa, Zambia, Zimbabwe,

Use
The fruit are eaten as dessert fruit.

Cultivation
It is grown from seeds. The figs need to be crushed to release the seeds. It can be grown as a hedge.
There are 6 pollinator wasp species.

Production
It grows quickly.
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Common names

Moraceae

Gutta perch tree,
Scientific name

Ficus platyphylla
Edible portion

Fruit, Gum,

Description
A fig. It is a large tree. It grows up to 15-20 m tall. It loses its leaves during the year. It often starts by growing attached to
others trees. The bark is brown or grey. It often has many surface roots. The small branches are 1-2 cm thick and white or
hairy. The surface is flaky when they are dry and it has large leaf scars. The leaves are dark green and oval. They are large
and stiff. They can be 15-26 cm long and 10-20 cm across. The edge of the leaf is wavy and the tip can be blunt or pointed.
The base of the leaf is heart shaped. There are 9-11 (10-16) pairs of side veins. The leaf stalk is 4-10 cm long. The fruit are figs
which occur in clusters or 2-5. They are towards the tip of the small branches. They are on stalks 1-2.5 cm long and below the
leaves. The figs are 1-2 cm across. They are red (green). The figs are edible.

Distribution
A tropical plant. It grows in dry savannah and wooded grassland. It grows in the Sahel. It grows between 950-1,200 m above
sea level. It grows in areas with an annual rainfall between 600-1,300 mm. It can grow in arid places.

Found in:
Africa, Burkina Faso, Cameroon, Central Africa, Côte d'Ivoire, East Africa, Egypt, Ethiopia, Gambia, Ghana, Guinea, Guinée,
Guinea-Bissau, Ivory Coast, Mali, Mozambique, Niger, Nigeria, North Africa, Sahel, Senegal, Somalia, Southern Africa, South
Sudan, Sudan, Uganda, West Africa, Zimbabwe,

Use
The fig fruit are eaten.
The tree produces Niger Gutta which used to be used for chewing gum.

Cultivation
Plants grow naturally from seed. Plants can also be grown from cuttings. The seed should be extracted from the figs and dried
for planting. Seed can be stored fro 2 months.

Production
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Common names

Moraceae

Cape fig, Brown cluster fig, Broom cluster
fig,

Scientific name

Ficus sur
Edible portion

Fruit, Leaves, Roots, Bark, Vegetable,

Description
A fig. This tree varies in form. It can be a small tree up to 6 m tall in dry places or a large spreading tree up to 12-24 m tall in
forest. It normally loses its leaves for a short period. The bark is smooth and brownish grey. It has a thick trunk and shallow
spreading roots. The leaves are alternate and leathery. They are oval with a pointed tip. The leaves are 10 cm long by 3 cm
wide. They can be 23 cm long by 13 cm wide. They are red when young becoming green when mature. They are smooth and
sometimes slightly hairy underneath. The leaf stalks are long and with a furrow on the upper surface. Twigs and leaves have
milky juice. There are only a few small male flower near the opening of the fig and many female flowers. The fig is pollinated by
a small wasp. The figs are roughly round and about 2-4 cm across. They have a prominent opening at the end. They are
reddish-yellow when ripe. They hang from the trunk and old main branches. The pulp is sweet. Many figs form one long bunch.

Distribution
A tropical plant. It occurs from sea level to 1600 m altitude. It can be up to 2,100 m. It occurs in areas where the rainfall is 700
-1200 mm. It grows in the Sahel. It grows in wet soils. It usually grows near streams. It cannot tolerate cold. It can be grown in
sun but is best in shade. It can grow in arid places. It grows in Miombo woodland in Africa. It suits hardiness zones 10-12.

Found in:
Africa, Angola, Benin, Botswana, Burkina Faso, Burundi, Cameroon, Cape Verde, Central Africa, Central African Republic, CAR,
Congo DR, Côte d'Ivoire, Cuba, East Africa, Eritrea, Eswatini, Ethiopia, Gabon, Gambia, Ghana, Guinea, Guinée, GuineaBissau, Ivory Coast, Kenya, Liberia, Madagascar, Malawi, Mali, Mozambique, Niger, Nigeria, Rwanda, Sahel, Sao Tome and
Principe, Senegal, Sierra Leone, Somalia, South Africa, Southern Africa, South Sudan, Sudan, Swaziland, Tanzania, Togo,
Uganda, West Africa, Yemen, Zambia, Zimbabwe,

Use
The figs are edible but often infected with insects. They can be eaten raw. The seeds are removed. The fruit are eaten in
porridge. They can be used for jam or preserves. They can be dried.
The young leaves are cooked and eaten.
The roots above the ground are eaten when young.
The bark is chewed with cola nuts to reduce thirst.

Cultivation
Plants normally grow naturally from seed. The seeds are very fine. They can be grown from cuttings. Stem cuttings can be
treated with rooting hormone. It can be cut back and will re-grow.
The pollinator wasps are Ceratosolen capensis, Ceratosolen flabellatus and Ceratosolen silvestrianus.

Production
Trees are quick growing. Fruit are usually collected at the end of the rainy season. They are harvested by climbing the trees.
A fruit weighs about 12 g.
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Common names

Moraceae

Sycamore fig,
Scientific name

Ficus sycomorus
Edible portion

Fruit, Leaves, Vegetable,

Description
A fig. It is a deciduous tree. It grows to 13-25 m high and spreads to 14 m across. It has a rounded crown. The stem is erect.
Sometimes the stem has buttresses. The base of the tree commonly spreads over the ground. The bark is yellowish. The
leaves are olive green, oval or almost round. They are 5-12 cm long and 3-10 cm wide. The leaves are rough and leathery.
They are hairy. The edge of the leaf is wavy and roughly toothed. The leaf stalk is 3 cm long. In dry seasons the tree may lose
its leaves. The flowers are 2 cm across and roundish. The fruit are small and edible. They are 3 cm across. They grow in
dense clusters in the axils of leaves or on main branches and on the trunk. The fruit are yellow-red when ripe.

Distribution
A tropical plant. They will grow on most soils. Soils need to be well drained. They prefer a sunny open position. It is drought
and frost resistant. It is probably damaged by frost when in leaf. It can grow in hot and arid regions. It grows well near rivers. In
Africa trees are commonly near rivers in dry regions. It grows in areas with an annual rainfall between 200-1,800 mm. It can
grow in salty soils. It can grow in arid places. It grows in Miombo woodland in Africa. It grows in the Sahel. It suits hardiness
zones 10-12.

Found in:
Africa, Angola, Arabia, Asia, Australia, Benin, Botswana, Burkina Faso, Burundi, Cameroon, Cape Verde, Central Africa, Central
African Republic, CAR, Chad, Comoros, Congo, Congo DR, Côte d'Ivoire, Cuba, Cyprus, Djibouti, East Africa, Egypt, Eritrea,
Eswatini, Ethiopia, Gambia, Ghana, Guinea, Guinée, Guinea-Bissau, Israel, Ivory Coast, Jordan, Kenya, Lebanon, Lesotho,
Madagascar, Malawi, Mali, Mauritania, Mediterranean, Mozambique, Namibia, Niger, Nigeria, North Africa, Oman, Palestine,
Rwanda, Sahel, Saudi Arabia, Senegal, Somalia, South Africa, Southern Africa, South Sudan, Sudan, Swaziland, Syria,
Tanzania, Turkey, Uganda, USA, West Africa, Yemen, Zambia, Zimbabwe,

Use
Fruit are eaten raw. They can also be dried. They are used for jam.
They are eaten with millet and used to make an alcoholic drink. Caution: Alcohol is a cause of cancer.
Young leaves are cooked for food. They are used in soups or peanut dishes.
The latex is used as a vegetable rennet.

Cultivation
In the Mediterranean region sycamore figs do not set seed because the more tropical fig wasp does not occur there. In tropical
places it can be grown from seeds. It can be grown by cuttings or layering. Trees can be pruned or lopped.

Production
Trees are fairly fast growing. The young fruit are gashed to assist ripening.
In Tanzania fruit are collected at the end of the rainy season.
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Common names

Moraceae

Common wild fig, Strangler fig,
Scientific name

Ficus thonningii
Edible portion

Fruit, Leaves, Gum,

Description
A fig. It is a tree which can lose its leaves during the dry season of the year. It is often a strangler fig on oil palm. It grows up to
12-25 m high. It can grow in soil or attached to other plants. It can be a climber. It can have buttresses or have several stems.
The crown is dark and rounded and spreading. The bark is smooth and grey. The leafy twigs are 2-8 mm thick. The leaves are
arranged in spirals. The leaves vary. They are often oval. The leaves are 3-12 cm long by 2-6 cm wide. There are 7-12 pairs of
side veins. The young leaves are pale and hairy underneath. The fig fruit are about 1 cm across. The fruit often occur in pairs in
the axils of the leaves. They become purple-red when ripe.

Distribution
A tropical plant. It grows in wet and dry upland forest. It also grows in open grassland, woodland and swamp forest and along
rivers. It can be on the edges of mangroves. It grows in the Sahel. It grows in areas with a 700-1800 mm rainfall. It grows in
savannah forest often on stony hills in West Africa. It grows between 1,000-2,500 m altitude. It is drought tolerant. It can grow in
arid places. It suits hardiness zones 7-9.

Found in:
Africa, Angola, Australia, Benin, Botswana, Burkina Faso, Cameroon, Cape Verde, Central Africa, Central African Republic,
CAR, Congo DR, Congo R, Djibouti, East Africa, Eritrea, Eswatini, Ethiopia, Ghana, Guinea, Guinée, Guinea-Bissau, Kenya,
Madagascar, Malawi, Mozambique, Namibia, Niger, Nigeria, Rwanda, Sahel, Sao Tome and Principe, Senegal, Sierra Leone,
South Africa, Southern Africa, South Sudan, Swaziland, Tanzania, Uganda, West Africa, Zambia, Zimbabwe,

Use
The fig fruit are eaten raw. They are also used for jams and jellies and for alcoholic drinks.
The leaves are eaten raw in salads.

Cultivation
It can be grown from seed or from cuttings. The fruit are dried and the seeds removed. As well the fruit can be soaked in cold
water for a day then turned inside out to remove the seeds. Cuttings 15 cm long by 1 cm wide are suitable. It can also be
grown from large branches 2-3 m long by 10 cm wide.

Production
It is fast growing. Often fruit are infested with insects.
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Common names

Salicaceae

Governor’s plum,
Scientific name

Flacourtia indica
Edible portion

Fruit, Vegetable, Tea,

Description
A shrub or small tree. It grows 5-15 m high. The trunk is crooked and low branched and armed with scattered slender spines.
The leaves are alternate, pointed at the base and rounded at the tip. The edges of the leaves toothed with rounded lobes.
Leaves are dark green on top and pale green underneath. They are 6-17 cm long and 3-7 cm wide. Male and female trees
occur. The flowers are small and white, occur singly or in pairs in the axils of leaves or near the ends of short branches. The fruit
are rounded, fleshy, purple or nearly black. They are smooth and about 1 cm across. The flesh is yellowish, juicy and acid.
There are 6 to 10 small flattened seeds inside. The fruit are edible.

Distribution
A tropical plant. It grows in the lowlands. They are found in the Philippines in Cagayan, Isabela, Tarlac, Zambales, Bataan, Rizal
and Mindoro. They thrive in dry shrubby areas at low altitudes. Trees grow in coastal areas and up to 700 m or higher. In Africa
it grows from sea level to 2,400 m above sea level. They suit drier areas. In Yunnan it grows between 700-1500 m altitude. It
grows in subtropical broadleaved evergreen forest. It can grow in arid places. It also grows on limestone. It grows in Miombo
woodland in Africa. It suits hardiness zones 10-12. In XTBG Yunnan.

Found in:
Africa, Antigua and Barbuda, Asia, Australia, Bangladesh, Barbados, Botswana, Brazil, Burkina Faso, Burundi, Cambodia,
Cameroon, Central Africa, Central America, China, Comoros, Congo, Congo DR, Cuba, Dominica, Dominican Republic, East
Africa, East Timor, Eritrea, Eswatini, Ethiopia, Ghana, Grenada, Guatemala, Guinea, Guinée, Guinea-Bissau, Guyana, Hawaii,
Himalayas, Honduras, India, Indochina, Indonesia, Jamaica, Kenya, Laos, Madagascar, Malawi, Malaysia, Mauritius,
Mozambique, Myanmar, Namibia, Nepal, Niger, Nigeria, North America, Northeastern India, NW India, Pacific, Pakistan, Papua
New Guinea, PNG, Philippines, Puerto Rico, Rwanda, Sao Tome and Principe, SE Asia, Seychelles, Sierra Leone, Somalia,
South Africa, Southern Africa, South America, Sri Lanka, St Kitts and Nevis, Sudan, Swaziland, Tanzania, Thailand, TimorLeste, Trinidad and Tobago, Uganda, USA, Venezuela, Vietnam, Virgin Islands, West Africa, West Indies, Zambia, Zimbabwe,

Use
The fleshy pulp of the fruit is eaten raw when ripe.
They are also cooked and eaten. They are used as a vegetable with 'tur'dal.
They can be used to make jelly and jam.
Fruit can be dried and stored.

Cultivation
Trees are normally grown from seed. Because the seeds have a hard seed coat it helps to scratch the seed to help
germination. Cuttings can be used. Air layering can be used. Groups of trees containing both male and female trees need to
be grown from root suckers or by budding. Some kinds are self pollinating. A spacing of 12-16 m apart is needed.

Production
In India Rajasthan, fruit are available Feb - May. Fruit matures in 60-90 days from pollination. A tree can produce 2-3 kg of
fruit.
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Common names

Phyllanthaceae

White Raisin, White Currant Bush,
Scientific name

Flueggea virosa
Edible portion

Fruit, Seeds,

Description
A small shrub. It normally has many stems. The bark is reddish-brown. It grows 2-6 m high and spreads 1-2 m wide. It loses its
leaves during the dry season. The branches are angular and sometimes have spines. The leaves are in 2 rows arranged
alternately. The leaves are oval and vary in size. The blade is 3.5-8.5 cm long by 2.5-5.5 cm wide. They are light green above
and paler underneath. The veins form a network and are prominent underneath the leaf. The tip is pointed. The flowers are tiny
and cream with male and female flowers on separate trees. They are 0.1-0.2 cm long and in clusters in the axils of leaves.
There are more male flowers than female. The fruit is a round fleshy berry. It is 0.5-0.8 cm across. The fruit are white when ripe
and contain 3-4 small seeds. The fruit is edible.

Distribution
A tropical plant. It suits tropical or subtropical places. It grows in coastal monsoon vine thickets. It is usually on sandy soil. It
grows in dryland areas. It grows in the Sahel. It occurs in deciduous woodland and on rocky outcrops. It does best in welldrained soils but will grow in sandy and dry soils. It can tolerate drought. It is best in neutral or alkaline soils. It can tolerate salty
conditions. It is sensitive to frost. It grows on river flats and well drained rocky slopes. It can grow in hot arid places. It needs an
annual rainfall above 150 mm. It needs a sunny position. In Ethiopia it grows between 400-2,050 m altitude. It can grow in arid
places. In Yunnan.

Found in:
Africa, Angola, Arabia, Asia, Australia, Benin, Bhutan, Botswana, Burkina Faso, Burundi, Cambodia, Cameroon, Central Africa,
Central African Republic, CAR, Chad, China, Comoros, Congo, Côte d'Ivoire, East Africa, East Timor, Egypt, Eswatini, Ethiopia,
Gabon, Gambia, Ghana, Guinea, Guinée, Guinea-Bissau, Himalayas, India, Indochina, Indonesia, Ivory Coast, Japan, Kenya,
Laos, Liberia, Madagascar, Malawi, Malaysia, Mali, Mauritania, Mozambique, Myanmar, Namibia, Nepal, Niger, Nigeria, North
Africa, North America, Northeastern India, Pacific, Papua New Guinea, PNG, Philippines, Polynesia, Reunion, Rwanda, Sahel,
Saudi Arabia, SE Asia, Senegal, Sierra Leone, Somalia, South Africa, Southern Africa, South Sudan, Sri Lanka, Sudan,
Swaziland, Taiwan, Tanzania, Thailand, Timor-Leste, Togo, Uganda, West Africa, Yemen, Zambia, Zimbabwe,

Use
The ripe fruit is eaten raw.
Caution: The fruit should probably not be eaten in large amounts due to alkaloids.
CAUTION: The bark and probably the leaves contain poisonous alkaloids.

Cultivation
Plants can be grown from seed. These should have the pulp washed off. Plants can develop a suckering habit if subject to
constant fires. Plants should be spaced 2-3 m apart. If they are used for a hedge a spacing of 50 cm is suitable.

Production
It is fast growing.
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Nutritional Values
Flueggea virosa

Edible Part

Moisture
%
/100 g edible portion

Energy
KJ

Energy
Kcal

Protein
g

Provit A
µg

Vit C
mg

Iron
mg

1

8.9

Fruit

75.9

476

114

1.4

Fruit raw

83.3

112

27

1.3

Tr

40

0.9

Fruit stewed

85.7

96

23

1.1

Tr

31

0.8

Zinc
mg

0.3
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Common names

Rubiaceae

Large-leaved common gardenia,
Scientific name

Gardenia ternifolia
Edible portion

Fruit, Leaves,

Description
A shrub or small spreading tree. It grows to 7 m high. The bark is grey or yellowish-brown and smooth. The small branches
occur in rings or 3 at right angles to the branches. They are covered with rusty coloured powder. The leaves are opposite or in
rings of 3. They are crowded near the ends of small branches. They are oblong and 13 cm long by 8 cm wide. They are
yellowish-green to shiny dark green above. They are paler underneath. There are short hairs on both surfaces. The edges of
the leaf is wavy. The flowers are white but turn yellow with age. They are 4 cm across. They have a tube up to 4.5 cm long.
The fruit is oval and 5 cm long by 3.5 cm wide. They are finely velvety. They are yellowish-brown when mature. There is the
remains of the calyx lobes at the end.

Distribution
A tropical plant. It grows in wooded grassland. In East Africa it grows from sea level to 2,100 m altitude. It grows in the Sahel. It
can grow in arid places.

Found in:
Africa, Benin, Burkina Faso, East Africa, Ethiopia, Ghana, Hawaii, Kenya, Malawi, Mozambique, Namibia, Pacific, Sahel,
Senegal, Sierra Leone, South Africa, Southern Africa, South Sudan, Sudan, Uganda, USA, West Africa, Zimbabwe,

Use
CAUTION: The fruit can cause diarrhoea.
The fruit are eaten raw.

Cultivation
Production
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Nutritional Values
Gardenia ternifolia
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Common names

Malvaceae

Two-coloured grewia, White-leaved raisin,
Scientific name

Grewia bicolor
Edible portion

Fruit, Leaves - tea, Vegetable, Flowers,

Description
A small tree or shrub. It grows up to 3-8 m tall. It is often a shrub with many stems. The young branches are covered with soft
hairs. The leaves are oval or sword shaped. They are smooth above and white below. The have fine teeth along the edges.
The leaves are 1-8 cm long. The flowers are in bunches and are bright yellow. They have 5 narrow petals. The fruit are orange
brown and 6 mm across. They are edible.

Distribution
A tropical plant. It grows in lowlands and highlands. It grows in drier regions. It grows in the Sahel. The rainfall in these places
is 400-900 mm each year. It is often on rocky slopes near the sea. In grows on calcareous soils. It grows at low and medium
altitudes in South Africa. In East Africa it grows from sea level to 2,000 m altitude. It grows best between 800-1,800 m altitude.
It can grow in arid places. It is often on termite mounds. It grows in Miombo woodland in Africa. It grows in the Sahara.

Found in:
Africa, Angola, Arabia, Asia, Benin, Botswana, Burkina Faso, Burundi, Cameroon, Central Africa, Chad, Congo DR, Côte
d'Ivoire, East Africa, Eritrea, Eswatini, Ethiopia, Ghana, Guinea, Guinée, India, Ivory Coast, Kenya, Malawi, Mali, Mauritania,
Morocco, Mozambique, Namibia, Niger, Nigeria, North Africa, Sahel, Saudi Arabia, Senegal, Somalia, South Africa, Southern
Africa, South Sudan, Sudan, Swaziland, Tanzania, Togo, Uganda, West Africa, Yemen, Zambia, Zimbabwe,

Use
The ripe fruit are eaten raw and fresh. The seeds are not eaten. The fruit are also dried as candy. The fruit juice is drunk and
added to porridge. It is also fermented into beer.
The leaves are eaten being used as a binding agent for sauces.
Fresh leaves are made into a tea drink.

Cultivation
Plants are grown from seeds. Seeds need treatment to germinate well. The hard surface needs breaking. Cuttings root poorly
but if they have a heel they are better. It can be cut back and will re-grow.

Production
In Tanzania it grows between April to June.
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Nutritional Values
Grewia bicolor

Edible Part
Fruit dry
Leaves

Moisture
%
/100 g edible portion

13.2

Energy
KJ

1302

Energy
Kcal

Protein
g

311

10.3

Provit A
µg

Vit C
mg

9.3

Iron
mg

5.9

Zinc
mg

2.6
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Common names

Malvaceae

Donkey berry, Rough leaf raisin, Sandpaper
raisin,

Scientific name

Grewia flavescens
Edible portion

Fruit, Leaves,

Description
A small tree which loses its leaves during the year. It can grow 3-5 m tall. The crown is rounded. It can be a woody climber. It
sometimes forms thickets. The stems are angular and form loops. Young branches are hairy. The leaves are oval and 10 cm
long by 5 cm wide. There are coarse teeth along the edge and both sides of the leaves are hairy. The tips are pointed. The
flowers are bright orange-yellow and star shaped with 5 slender gold petals. They occur in small bunches in the axils of leaves.
The fruit are round and 12 mm across. The have slight lobes. They have very small hairs. They become yellow to red. They
occur in groups of 4. They are edible.

Distribution
A tropical plant. They grow is dry sands. It grows in the Sahel. They suit hot valley areas. They need a rainfall of more than
300 mm each year. It grows in open woodland often along dry stream beds. It grows between 100-1,525 m above sea level. It
is tolerant of drought. It can grow in arid places. It is often on termite mounds. It grows in the lowlands and the highlands. In
Tanzania it grows between 800-1,200 m above sea level.

Found in:
Africa, Angola, Arabia, Asia, Benin, Botswana, Burkina Faso, Cameroon, Central Africa, Chad, Congo, Côte d'Ivoire, East Africa,
Eswatini, Ethiopia, Ghana, India, Ivory Coast, Kenya, Malawi, Mali, Mozambique, Namibia, Niger, Nigeria, Sahel, Saudi Arabia,
Senegal, South Africa, Southern Africa, South Sudan, Sudan, Swaziland, Tanzania, Uganda, West Africa, Yemen, Zambia,
Zimbabwe,

Use
The ripe fruit are eaten raw or dried. They can be stored once dried.
The dry skin is rubbed off before eating the flesh.
The fruit are also used for making an alcoholic drink.
The fruit is edible. They are added to porridge in place of sugar.

Cultivation
Plants can be grown from seeds. The seeds do not germinate easily. They can take 3 months to germinate.

Production
The fruit are collected from April to June.
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Nutritional Values
Grewia flavescens

Edible Part

Moisture
%
/100 g edible portion

Energy
KJ

Energy
Kcal

Protein
g

Fruit

18.2

589

141

7.0

Flowers

76.2

358

86

0.8

Provit A
µg

Vit C
mg

Iron
mg

9.2

Zinc
mg

0.8
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Common names

Malvaceae

Scientific name

Grewia lasiodiscus
Edible portion

Fruit, Leaves,

Description
A shrub or small tree. It grows 6 m tall. The branches are often tangled. The leaves are simple and alternate. The leaves are
narrowly oval and 3-10 cm long by 2-6 cm wide. The base is rounded or wedge shaped. The flowers are in groups in the axils of
the leaves. There are 1-4 flowers in a group. The flowers are 2 cm across. The sepals are yellow to red. The fruit is round and
fleshy and 7-12 mm across. It is brown and is not lobed. There are 1-2 seeds.

Distribution
It is a tropical plant. It grows in arid places. It grows in the savannah in West Africa.

Found in:
Africa, Benin, Burkina Faso, Côte d'Ivoire, Ghana, Ivory Coast, Nigeria, Senegal, Togo, West Africa,

Use
The fruit is eaten.
It is also used to make a drink.
It is also used as a spice or condiment,.

Cultivation
Plants can be grown from seed. Seed are best soaked in sulphuric acid for 60 minutes then soaked in water for 24 hours before
planting.

Production
It flowers at the beginning of the rainy season.
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Grewia lasiodiscus
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Common names

Malvaceae

Scientific name

Grewia mollis
Edible portion

Leaves, Flowers, Bark, Fruit, Nectar, Vegetable,

Description
A shrub or tree. It is straggling in form and almost a climber. It grows up to 7 m tall. The bark is fibrous. The leaves are 8-17 cm
long by 2.5-8.5 cm wide. The leaves are grey green on top. They are lighter underneath, and hairy. The edges of the leaves
have teeth. The flowers are in the axils of leaves. The sepals are yellow and the petals pinkish. The fruit are round and hairy.
They have 4 deep lobes. They are brown to black. They are 5-8 mm across.

Distribution
A tropical plant. In Kenya it grows up to 1600 m altitude. It grows on dry soils. It tends to be in drier regions. It grows in
savannah woodland. It grows in the Sahel. It can re-grow after fire. It grows in areas with an annual rainfall between 200-800
mm. It can grow in arid places.

Found in:
Africa, Angola, Benin, Botswana, Burkina Faso, Burundi, Cameroon, Central Africa, Central African Republic, CAR, Congo, Côte
d'Ivoire, East Africa, Ethiopia, Gambia, Ghana, Guinea, Guinée, Guinea-Bissau, Ivory Coast, Kenya, Mali, Mozambique, Niger,
Nigeria, Rwanda, Sahel, Saudi Arabia, Senegal, Sierra Leone, Somalia, Southern Africa, South Sudan, Sudan, Tanzania, Togo,
Uganda, West Africa, Yemen, Zambia, Zimbabwe,

Use
The flowers and ripe fruit are eaten. The flowers are dried and used in sauces.
The ground bark is used for thickening soups.
The leaves are eaten raw or cooked.
The ashes of the root is used as cooking salt.

Cultivation
Plants can be grown by seed.

Production
The fruit are collected at the end of the rainy season.
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Nutritional Values
Grewia mollis

Edible Part
Bark

Moisture
%
/100 g edible portion

91.9

Energy
KJ

Energy
Kcal

Protein
g

3.7

Provit A
µg

Vit C
mg

Iron
mg

Zinc
mg
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Common names

Malvaceae

West Indian elm,
Scientific name

Guazuma ulmifolia
Edible portion

Fruit, Bark - drink, Flowers, Seeds, Gum,

Description
A tall tree. It loses its leaves during the year. The bark is grey-brown and rough and cracked. The tree grows 12-20 m high.
The crown is irregular and the branches droop. The leaves are 6-20 cm long and are unequal at the base. Leaves are hairy and
have irregular teeth. The flowers occur in clusters. They are about 5 mm wide and yellow. They have 5 petals and a woolly
appearance. There are thread like appendages at the top of the flowers. The fruit is a capsule which is round and green but
turns black when ripe. The fruit is edible. There are several oval seeds in a sweet, edible, mucilage layer.

Distribution
It is a tropical plant. It is native to tropical America. It will grow on poor soils. It grows from sea level to 1,200 m in the tropics. It
grows in areas with an annual rainfall below 1,200 mm. It can grow in arid places. Madras. At ECHO.

Found in:
Africa, Antigua and Barbuda, Antilles, Argentina, Asia, Australia, Bahamas, Barbados, Belize, Bolivia, Brazil*, Caribbean, Central
America, China, Colombia, Costa Rica, Cuba, Dominica, Dominican Republic, East Africa, Ecuador, El Salvador, Gambia,
Ghana, Grenada, Guadeloupe, Guiana, Guianas, Guatemala, Guyana, Haiti, Hawaii, Honduras, India, Indonesia, Jamaica,
Kenya, Malaysia, Martinique, Mauritius, Mexico*, Montserrat, Mozambique, Myanmar, Nicaragua, North America, Northeastern
India, Pacific, Pakistan, Panama, Paraguay, Peru*, Puerto Rico, Reunion, SE Asia, Seychelles, Sierra Leone, South America, St.
Kitts and Nevis, Suriname, Trinidad & Tobago, USA, Venezuela, West Africa, West Indies,

Use
The ripe fruit capsule is eaten. The fruit is rich in mucilage.
The green fruits are eaten raw, cooked, crushed in water to make a drink or used to flavour other foods.
The sap is used to clarify syrup in the making of sugar.

Cultivation
Plants are grown from seed. It is considered that seeds which have passed through an animals digestive tract grow more
easily. Seeds are soaked in water at 90°C for 4 minutes then in cool water for 24 hours. Seedlings can be transplanted after 7
months. It can be grown from cuttings.

Production
It is fast growing. The fruit remain on the tree for long periods.
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Nutritional Values
Guazuma ulmifolia
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Common names

Anacardiaceae

Blood plum,
Scientific name

Haematostaphis barteri
Edible portion

Seeds, Leaves, Fruit,

Description
A tree. It grows 8 m high. It can be 65 cm around the trunk. The fruit is red-purple and fleshy with a stone inside. It is 2.5 cm
long. The pulp is thin but edible. The kernels are oily and edible.

Distribution
A tropical plant. It grows in tropical Africa in dry savannah. It can grow in arid places. It grows in northern Nigeria.

Found in:
Africa, Burkina Faso, Cameroon, Central Africa, Congo, Ghana, Nigeria, Sudan, Togo, West Africa,

Use
The fruit are eaten raw.

Cultivation
Production
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Haematostaphis barteri
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Common names

Annonaceae

Shakama plum,
Scientific name

Hexalobus monopetalus
Edible portion

Fruit, Nuts, Seeds, Leaves,

Description
A shrub or tree which loses its leaves during the year. In tropical regions it grows 12 m tall. It is shorter in cooler regions. The
young branches are covered with brown hairs. The leaves are oval and 4-10 cm long. They are carried one after the other on
opposite sides of the stalk and have short stalks. The flower buds grow in the axils of leaves. These buds are fat, golden brown
and velvety and remain after the leaves fall. These develop into pale yellow almost stalkless flowers. The flower petals are
narrow and very crinkled. The fruit are 5 cm long and 2.5 cm wide. They are oblong with irregular bulges. They are scarlet with
a netted appearance and have green veins. The flesh is dark red when ripe. They are juicy and edible.

Distribution
It grows in tropical and warm places. It grows in the lowlands. It grows in low altitude bush and scrub. It is often on rocky
hillsides. It grows in savannah places. It can grow in arid places. In Zimbabwe it grows between 870-1,360 m above sea level.
In Tanzania it grows between 900-1,500 m above sea level and in areas with a rainfall between 750-1,300 mm. It can grow in a
range of soils.

Found in:
Africa, Angola, Benin, Botswana, Burkina Faso, Cameroon, Central Africa, Congo, Côte d'Ivoire, East Africa, Gambia, Ghana,
Guinea, Guinée, Guinea-Bissau, Ivory Coast, Mali, Mozambique, Namibia, Nigeria, Senegal, South Africa, Southern Africa,
South Sudan, Sudan, Tanzania, Togo, Uganda, West Africa, Zambia, Zimbabwe,

Use
The fruit are eaten raw. The have a pleasant flavour. They can be dried.
They are also used for jam.

Cultivation
It can be grown from fresh seed.

Production
In Tanzania fruit are collected between January and April.
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Common names

Malvaceae

Cotton Tree, Beach Hibiscus,
Scientific name

Hibiscus tiliaceus
Edible portion

Roots, Flowers, Leaves, Bark, Sap, Fruit,

Description
A tree which keeps its leaves throughout the year. It is small and spreading. It grows to 5-9 m tall and spreads to 3-6 m across.
The stem is erect and short. The bark is grey and smooth. The branches spread widely. The crown has an open texture. The
leaves are light green. They can be round or heart-shaped. They are 12 cm long. They are densely hairy underneath. They
have a short pointed tip. The flowers are yellow and have a deep pink/purple centre. They are 12 cm across. They have 5
overlapping petals. The flowers are in the axils of the upper leaves. The fruit is a hairy partly woody capsule. It is 2 cm across
and brown and splits open when ripe. It contains several small kidney shaped seeds. There are same named varieties. The
plant varies a lot.

Distribution
It grows in warm temperate regions. It can grow in the tropics and subtropics. It suits light soils in an open, sunny position. The
soils are best to be well drained but moist. It is damaged by frost. It can tolerate drought and salt spray. It often grows naturally
near the seashore. It grows along most tropical coasts in tidal forests. It will grow in soils with pH between 5.0 and 8.5. In
Samoa it grows from sea level to 650 m altitude. It does not grow well on atolls. It grows on the edges of mangroves. It can
grow in arid places. It suits hardiness zones 10-12.

Found in:
Africa, American Samoa, Andamans, Asia, Australia, Bahamas, Bangladesh, Belize, Bhutan, Cambodia, Cameroon, Caroline
Islands, Central Africa, Central America, China, Chuuk, Colombia, Comoros, Congo, Cook Islands, Côte d'Ivoire, Cuba,
Dominica, East Africa, East Timor, Easter Island, Ecuador, Equatorial-Guinea, Eswatini, Fiji, French Polynesia, FSM, Gabon,
Gambia, Ghana, Grenada, Guadeloupe, Guatemala, Guianas, Guinea, Guinée, Guinea-Bissau, Guyana, Haiti, Hawaii,
Himalayas, India, Indochina, Indonesia, Ivory Coast, Jamaica, Japan, Kenya, Kiribati, Laos, Liberia, Madagascar, Malaysia,
Maldives, Marquesas, Marshall Islands, Martinique, Mauritius, Mexico, Micronesia, Mozambique, Myanmar, Nauru, New
Caledonia, Nigeria, Niue, Norfolk Island, North America, Pacific, Pakistan, Palau, Panama, Papua New Guinea, PNG, Peru,
Philippines, Puerto Rico, Reunion, Samoa, Sao Tome and Principe, SE Asia, Senegal, Seychelles, Sierra Leone, Solomon

Use
Roots, flowers and young leaves can be eaten. They flowers can be dipped in batter and fried.
The leaves are also fermented into a sauce.
The bark, shoots and sap wood are recorded as eaten in New Caledonia.
The slimy sap and bark are eaten.
The stalks are sucked.
The shoots are stripped of their bark and burnt then the ashes added to dished for flavour.

Cultivation
Plants can be grown from seed or cuttings. Seed remain viable after floating in sea water for several months.

Production
It is a fast growing plant. Plants can be heavily pruned and will shoot again.
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Hibiscus tiliaceus
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Common names

Phyllanthaceae

Heart-fruit, Large red-heart,
Scientific name

Hymenocardia acida
Edible portion

Leaves - flavouring, Fruits, Stems,

Description
A shrub or small tree. It grows up to 6 m high. The bark is light brown, smooth and flaky. Young branches are rust coloured.
Leaves are oblong. They are 2.5-9 cm long by 2-4 cm wide. They have brown velvety hairs. The flowers are separate sexes on
separate trees. Male flowers are reddish in spikes up to 6 cm long. Female flowers are green. Each one looks like a small fruit
with 2 long red forked styles. They can be single or in clusters. The fruit is a flattened capsule with 2 wings. These give the
shape of a heart. These become red when mature.

Distribution
A tropical plant. It grows in savanna and deciduous woodland. It grows on sandy, loamy or clay soils. It grows from sea level to
1,750 m altitude. It can grow in arid places.

Found in:
Africa, Angola, Benin, Burkina Faso, Burundi, Cameroon, Central Africa, Central African Republic, CAR, Chad, Congo DR, Côte
d'Ivoire, East Africa, Ethiopia, Gabon, Gambia, Ghana, Guinea, Guinée, Guinea-Bissau, Ivory Coast, Kenya, Liberia, Malawi,
Mali, Mozambique, Niger, Nigeria, Rwanda, Senegal, Sierra Leone, Southern Africa, South Sudan, Sudan, Tanzania, Togo,
Uganda, West Africa, Zambia, Zimbabwe,

Use
The young fruits are eaten. They are sour.
The young leaves are sometimes eaten as a flavouring.

Cultivation
Plants are grown from seeds. The wings are taken off the seeds and the seeds are then soaked in cold water for 24 hours
before sowing. The shrub can be cut back and let re-grow.

Production
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Hymenocardia acida
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Common names

Bignoniaceae

Sausage tree,
Scientific name

Kigelia africana
Edible portion

Seeds, Fruit, Bark, Flowers, Caution,

Description
It is a tree which loses many leaves during the year. It grows 9-18 m high. The crown is rounded. The trunk is short and straight
and about 80 cm across. It often branches from the base. The branches spread out and the secondary branches hang down.
The bark is dark grey and smooth but flakes off in patches. The leaves are compound leaves growing in threes. They occur at
the ends of branches. They are light green. The leaves are divided into leaflets along the stalk with one leaflet at the end. There
are 7-9 leaflets. They are smooth on the upper surface and can be downy underneath. The side leaflets do not have stalks. The
end leaflet grows out as much as 30 cm from the last pair. The leaflets are rough and hard and up to 10 cm long. They can have
a sharp tip. The edge of the leaflet is wavy. The flowers occur on long rope like stalks. These can be 2-3 m long. The flowers
are trumpet like. The flowers are on long sprays which hang downwards. The flowers point out and upwards. The petals are
bright red with yellow veins. The flowers are 6-8-15 cm long. They have an unpleasant smell. The fruit is like grey green

Distribution
A tropical plant. It is native to tropical Africa. It grows in warm subtropical and tropical areas. It grows in wet savannah. It is also
found naturally along rivers in moist rainforest. It grows in Miombo woodland. It suits humid locations. It occurs between 1,100
and 3,000 metres altitude in Uganda. In Kenya it grows from sea level to 2,200 m altitude and in areas with rainfall between 500
-1.500 mm per year. It cannot stand heavy frosts. It can grow in arid places. In Cairns Botanical Gardens. It suits hardiness
zones 10-12.

Found in:
Africa, Andamans, Angola, Asia, Australia, Benin, Botswana, Burkina Faso, Burundi, Cameroon, Cape Verde, Central Africa*,
Central African Republic, CAR, Chad, China, Congo, Congo DR, Côte d'Ivoire, Dominican Republic, East Africa, Egypt,
Equatorial-Guinea, Eritrea, Eswatini, Ethiopia, Gabon, Gambia, Ghana, Guinea, Guinée, Guinea-Bissau, Hawaii, India,
Indochina, Indonesia, Iraq, Ivory Coast, Kenya, Laos, Liberia, Madagascar, Malawi, Maldives, Mali, Marquesas, Mozambique,
Myanmar, Namibia, Niger, Nigeria, North Africa, Pacific, Pakistan, Rwanda, SE Asia, Senegal, Sierra Leone, Singapore,
Somalia, South Africa, Southern Africa, South Sudan, Sudan, Swaziland, Tanzania, Togo, Uganda, USA, West Africa, West
Indies, Zambia, Zimbabwe,

Use
CAUTION: Both the ripe and unripe fruit are poisonous.
The fruit pulp and bark are used for making beer.
The seeds are used as a famine food after baking.
The fruit are used with sugar to make drinks.
The flowers are used in a sauce. They are eaten as a vegetable.
The leaves are used to make a palmnut soup eaten by lactating women.

Cultivation
Plants are grown from seed. Seeds germinate poorly and slowly. Plants grow naturally from seeds. Seeds should be sown
fresh. It can be grown from large cuttings.

Production
The tree is slow growing in cool places and faster in warm locations. In Central African Republic it flowers in June and
September.

FOOD PLANTS INTERNATIONAL

Helping the Hungry Feed Themselves Well...

... through the strategic use of God's amazing natural resources

Nutritional Values
Kigelia africana

Edible Part
Fruit
Leaves

Moisture
%
/100 g edible portion

85.4

Energy
KJ

Energy
Kcal

Protein
g

226

54

0.8

Provit A
µg

Vit C
mg

Iron
mg

161

Zinc
mg
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Common names

Anacardiaceae

Live-long,
Scientific name

Lannea acida
Edible portion

Leaves, Fruit, Gum, Vegetable,

Description
A small tree. It grows 10 m high. The trunk is 2-3 m around. It loses its leaves during the year. The bark is silvery grey and
develops cracks when older. The leaves have leaflets along the stalk and one at the end. There are 3-7 leaflets. The leaflets
are 6-10 cm long. Male and female flowers are on separate trees. The male flower spikes are 12-14 cm long. The fruit hang in
clusters. They are 1.2 cm long. They are red to purple-black. They have a bloom or covering. The fruit are edible.

Distribution
A tropical plant. Kano state in North Nigeria. It grows in the savannah especially in rocky situations and needs a rainfall of 635
mm per year. It grows in the Sahel. It can tolerate bush-fires. It can grow in arid places. It can grow in poor soils.

Found in:
Africa, Benin, Burkina Faso, Cameroon, Central Africa, Central African Republic, CAR, Congo, Côte d'Ivoire, Gambia, Ghana,
Guinea, Guinée, Guinea-Bissau, Ivory Coast, Mali, Niger, Nigeria, Sahel, Senegal, Sierra Leone, Sudan, Togo, West Africa,

Use
The young leaves are cooked and eaten.
The fruit are eaten raw and also used for drinks. They are also used for alcoholic drinks. The fruit are also dried.
The gum is edible.

Cultivation
It can be grown from seeds. Seeds are hard to get to grow.

Production
Fruit mature in 30 days.
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Nutritional Values
Lannea acida

Edible Part
Leaves
Fruit
Gum

Moisture
%
/100 g edible portion

79.0

Energy
KJ

Energy
Kcal

Protein
g

288

69

3.4

Provit A
µg

Vit C
mg

Iron
mg

Zinc
mg
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Common names

Anacardiaceae

Butter-oil tree,
Scientific name

Lannea barteri
Edible portion

Fruit,

Description
A tree. It loses its leaves during the year. It grows 5-18 m tall and has a spreading crown. The trunk can be 40 cm across.
Plants are separately male and female. The fruit are purple to red. It is cylinder shaped and 10-13 mm long by 7-8 mm wide.

Distribution
It is a tropical plant. It grows in arid places. It grows in savannah grassland and on the edge of forests. It grows up to 1,600 m
above sea level.

Found in:
Africa, Benin, Burkina Faso, Cameroon, Central African Republic, Congo DR, Côte d'Ivoire, Ethiopia, Ghana, Guinea, Guinée,
Ivory Coast, Liberia, Mali, Niger, Nigeria, Sierra Leone, South Sudan, Togo, Uganda, West Africa,

Use
The pulp of the fruit is eaten.

Cultivation
Plants can be grown from fresh seeds. It can also be grown from cutings. The tree can be cut back and pruned. It can be
grown as a hedge.

Production
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Nutritional Values
Lannea barteri

Edible Part

Moisture
%
/100 g edible portion
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Common names

Anacardiaceae

Scientific name

Lannea kerstingii
Edible portion

Fruit,

Description
A tree. It grows 4-14 m tall. The bark is smooth and silvery grey. It has a spiral twist. The flowers are yellow. They are usually
produced before the leaves. The fruit are a dull purple colour when ripe.

Distribution
A tropical plant. It grows in arid places. It grows in savannah.

Found in:
Africa, Benin, Burkina Faso, Cameroon, Central Africa, East Africa, Ghana, Nigeria, Sudan, Togo, Uganda, West Africa,

Use
The fruit are eaten raw.

Cultivation
Production
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Nutritional Values
Lannea kerstingii

Edible Part

Moisture
%
/100 g edible portion
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Common names

Anacardiaceae

Scientific name

Lannea microcarpa
Edible portion

Leaves, Fruit, Gum, Vegetable,

Description
A tree. It grows 15 m tall. The trunk is 70 cm across. The bark is grey. It loses its leaves during the year. The leaves are
alternate and 25 cm long. They are compound with 2-3 pairs of leaflets and a leaflet at the end. The leaflets are oval and 5-13
cm long by 3-6 cm wide. The edges are slightly wavy. The top surface has resin dots. Trees are separately male and female.
The flowers are in groups at the ends of branches. These are 15 cm long. The flowers are yellow-green. The fruit is oval and
fleshy. It is 1.5 cm long with 4 small teeth on top. The fruit are purplish-black when ripe. There is one seed.

Distribution
A tropical plant. It grows in savanna and on deep friable soil. It grows in the Sahel. It can grow in arid places.

Found in:
Africa, Benin, Burkina Faso, Cameroon, Central Africa, Côte d'Ivoire, Gambia, Ghana, Guinea, Guinée, Ivory Coast, Mali, Niger,
Nigeria, Sahel, Senegal, Togo, West Africa,

Use
The young leaves are eaten as a vegetable.
The fruit are eaten raw or dried.
A fermented drink is made from the fruit. The fruit can also be cooked and made into a sweet drink.
The gum from the bark is soluble in water and is edible.

Cultivation
Plants are grown from seed. Seed should be fresh. Seed don't store well at normal temperatures.

Production
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Nutritional Values
Lannea microcarpa

Edible Part

Moisture
%
/100 g edible portion
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Common names

Anacardiaceae

Scientific name

Lannea velutina
Edible portion

Fruit,

Description
A small tree. It grows 15 m tall. The trunk is 45 cm across. The bark is smooth and grey. The leaves are alternate and
compound. There are leaflets along the stalk. There are 3-5 pairs of leaflets and one at the end. The leaflets are 4-12 cm long
by 3-7 cm wide. They have a velvety covering underneath. Male and female flowers are on separate trees. The flowers are in a
spike like group. This is 15 cm long. They have brown hairs. The fruit is oval and fleshy. They are 8-10 mm long by 6-7 mm
wide. There are 4 teeth at the tip. They are softly hairy and yellow to red.

Distribution
A tropical plant. It grows in woody savannah. It can grow in arid places.

Found in:
Africa, Burkina Faso, Central Africa, Central African Republic, CAR, Chad, Congo, Côte d'Ivoire, Ghana, Guinea, Guinée,
Guinea-Bissau, Ivory Coast, Senegal, West Africa,

Use
The fruit are eaten raw.

Cultivation
Production
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Nutritional Values
Lannea velutina

Edible Part
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Common names

Sapindaceae

Soapberry tree, Cherry of Senegal,
Scientific name

Lepisanthes senegalensis
Edible portion

Fruit,

Description
A shrub or tree. It grows 5 m tall. It can grow to 24 m high. The trunk can be 45 cm across. The branches often have small
cracks along them. The bark is smooth and pale brown. The leaves are leathery. The leaves are compound. The leaves are
divided 3-6 times. They are 30-60 cm long. There are 4-8 leaflets. They are 6-30 cm long by 3-10 cm wide. The lowest pair of
leaflets are small and often fall off. The flowers are in groups and can be in the axils of leaves or hanging from the branches.
The flowers are small and red. The flowers are 8-10 mm across. There are 4 or 5 white petals. The fruit are dark red to black
berries. They are lobed. They are 2-3 cm long. There are 1 or 2 seeds. These are 14-19 mm long and grey-brown. The fruit
are edible.

Distribution
A tropical plant. It grows in tropical Africa. It is an understorey tree. It grows in evergreen forests. In tropical Australia it grows
in rainforest from sea level to 50 m altitude. It suits humid locations. In Borneo it grows in coastal and swamp forest up to 600 m
above sea level. It can grow in sandy or clay soils. In Tanzania it grows from sea level to 1,800 m above sea level. It can often
be on coral or lava rock near the sea. It often grows near rivers in arid areas.

Found in:
Africa, Andamans, Angola, Asia, Australia, Bangladesh, Benin, Brunei, Cambodia, Cameroon, Central Africa, China, Congo,
East Africa, Ethiopia, Ghana, Guinea-Bissau, India, Indochina, Indonesia, Kenya, Laos, Madagascar, Malaysia, Mozambique,
Myanmar, Nigeria, Northeastern India, Pacific, Pakistan, Papua New Guinea, PNG, SE Asia, Senegal*, Southern Africa, Sri
Lanka, Sudan, Tanzania, Thailand, Uganda, West Africa*,

Use
CAUTION. The seeds are toxic. The leaves are also toxic.
The ripe fruit are eaten raw. The seeds are ejected.

Cultivation
Plants can be grown from fresh seeds.

Production
In Tanzania fruit are collected from February to June. In India plants flower and fruit November to April.
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Nutritional Values
Lepisanthes senegalensis

Edible Part
Fruit

Moisture
%
/100 g edible portion

71.4

Energy
KJ

Energy
Kcal

Protein
g

465

110

1.6
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mg
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mg

3.0
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Common names

Capparaceae

Bead-bean,
Scientific name

Maerua angolensis
Edible portion

Leaves, Roots, Fruit, Seeds, Vegetable,

Description
A tree. It grows to 10-20 m high. Young branches are yellow but older bark is darker. The branches droop. The leaves are
simple and sword shaped. They are 2.5-7 cm long by 1.3-5.5 cm wide. The tip is rounded or has a notch. They taper to the
base. The leaf stalk is 3 cm long and is often swollen just above the leaf. The flowers occur singly in the axils of the upper
leaves. They can be in short spikes at the ends of branches. The fruit are like long slender beans. They can be 2-16 cm long by
1 cm wide. They are constricted between the beans.

Distribution
A tropical plant. It grows in low altitude wooded grassland. It occurs in savannah regions. It grows in the Sahel. In Ethiopia it
grows from sea level to 1,000 m altitude. In Zimbabwe it grows up to 1,500 m above sea level. It is drought tolerant. It can grow
in arid places. It often grows in termite mounds.

Found in:
Africa, Angola, Benin, Botswana, Burkina Faso, Burundi, Cameroon, Central Africa, Chad, Congo, Côte d'Ivoire, East Africa,
Eswatini, Ethiopia, Gambia, Ghana, Guinea, Guinée, Ivory Coast, Kenya, Libya, Malawi, Mali, Mauritania, Mozambique,
Namibia, Niger, Nigeria, North Africa, Rwanda, Sahel, Senegal, Somalia, South Africa, Southern Africa, Sudan, Swaziland,
Tanzania, Uganda, West Africa, Zambia, Zimbabwe,

Use
The young leaves are boiled and eaten. They are usually mixed with beans or corn and eaten. The leaves can be bitter and are
used as a sauce with other foods.
The roots are used in porridges and as a famine food.

Cultivation
Plants are grown from seed.

Production
The leaves are harvested by climbing the trees.
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Nutritional Values
Maerua angolensis

Edible Part
Leaves raw

Moisture
%
/100 g edible portion

80.0

Energy
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Energy
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Protein
g
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Common names

Capparaceae

Tagart bush,
Scientific name

Maerua crassifolia
Edible portion

Leaves, Seeds, Fruit, Vegetable,

Description
A small tree. It grows to 10 m high. The trunk is 1.2 m across. The trunk is often stunted and twisted. It has whip like branches
which extend upwards. It has very short side shoots which bear leaves in tufts. The leaves are 12-25 mm long. The leaf blade
is dark green and limp and leathery. The flowers occur as one or a few on short leafy shoots. The fruit are brown and beaded.

Distribution
A tropical plant. It occurs in very dry savannah and desert. It grows in the Sahel. It grows in areas with a rainfall of 100-400 mm
per year. It is very drought resistant. It grows between 180-1,620 m above sea level. It can grow in arid places. It can tolerate
high temperatures up to 42°C.

Found in:
Africa, Algeria, Arabia, Burkina Faso, Central Africa, Chad, East Africa, Egypt, Ethiopia, Ghana, Iran, Iraq, Israel, Kenya, Libya,
Mali, Mauritania, Morocco, Mozambique, Niger, Nigeria, North Africa, Oman, Pakistan, Sahara, Sahel, Saudi Arabia, Senegal,
Sinai, Somalia, South Sudan, Sudan, Tanzania, Uganda, West Africa, Western Sahara, Yemen,

Use
The fruit is eaten. They are used fresh or dried.
The leaves are used in sauce. They are pounded and eaten.

Cultivation
Production
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Common names

Malpighiaceae

Barbados cherry, Acerola,
Scientific name

Malpighia glabra
Edible portion

Fruit,

Description
A small evergreen tree or shrub. It grows up to 5-7 m high. It often has several trunks. The branches are spreading and often
drooping. The leaves are opposite and oval to sword shaped. They are 2-8 cm long by 1-4 cm wide. They can be wavy along
the edge. They are dark green and glossy. The leaf stalk is short. The flowers have both sexes. The flowering stalks are short
with 3-5 flowers. The flowers are 1-2 cm across. They are pinkish red. The fruit is bright red. It is 1-2 cm across and has
several small seeds. The fruit resemble a common cherry. But is has 3 grooves and 3 seeds. The fruit are carried on the
outside of the tree. The seeds are triangle shaped.

Distribution
A tropical and subtropical plant. It suits the hot tropical lowlands. It grows on sandy soils and in seasonally drier regions.
Rainfall during flowering and fruiting improves fruit quantity and size. They do best in a frost free site. They need a well drained
soil. They can tolerate frost and drought. They do best in warm to hot climates with temperatures of 30-32°C. It can grow in arid
places. In Brisbane Botanical Gardens. It suits hardiness zones 9-12. In XTBG Yunnan.

Found in:
Africa, Antilles, Asia, Australia, Barbados, Belize, Brazil, Caribbean, Central Africa, Central America*, China, Colombia, Congo
DR, Costa Rica, Cuba, Curacao, Dominican Republic, East Africa, East Timor, Ecuador, El Salvador, Fiji, Ghana, Guatemala,
Guyana, Haiti, Hawaii, Honduras, India, Indochina, Indonesia, Jamaica, Madagascar, Malaysia, Mauritius, Mexico*, Nicaragua,
North America, Pacific, Pakistan, Panama, Peru, Philippines, Pohnpei, Puerto Rico, SE Asia, Senegal, Sierra Leone, Singapore,
Solomon Islands, South America, Taiwan, Thailand, Timor-Leste, Tuvalu, USA (Texas), Venezuela, Vietnam, West Africa, West
Indies,

Use
The fruit are eaten fresh or used in juice.
They can be used for wine.
They can be used in jellies, jams and preserves.
The sauce or puree can be used as a topping for cakes, puddings, ice cream or sliced bananas.
Caution: Acerola can produce an allergic reaction similar to that of latex.

Cultivation
They can be grown from hardwood cuttings or budded onto seedlings. They can also be grown by ground layering. Plants can
be grown from seed. Seed germinate poorly. A spacing of 3-4 m is suitable. Cross pollination is needed for good fruit
production.

Production
Trees bear in 3-4 years. They continue for 15 years. Flowering normally follows periods of rainfall. There can be several
flowering and fruiting periods per year. Flowers are pollinated by insects. Fruit can ripen in 3-4 weeks. Fruits loose their
flavour and nutritional value rapidly after harvest. They should be picked and eaten within a few hours. Individual trees can
yield 15-30 kg of fruit per year.
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Nutritional Values
Malpighia glabra

Edible Part
Fruit

Moisture
%
/100 g edible portion
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Common names

Anacardiaceae

Mango,
Scientific name

Mangifera indica
Edible portion

Fruit, Seeds, Nuts, Leaves, Flowers, Vegetable,

Description
An erect, branched evergreen tree. It can grow to 10-40 m high and is long lived. (Trees grown by vegetative means are smaller
and more compact.) Trees spread to 15 m across. It has strong deep roots. The trunk is thick. The bark is greyish-brown. The
leaves are simple and shaped like a spear. Some kinds of mangoes have leaves with a wavy edge. They can be 10-30 cm long
and 2-10 cm wide. They are arranged in spirals. The leaf stalk is 1-10 cm long and flattened. Leaves are often brightly coloured
and brownish-red when young. These tender leaves which are produced in flushes become stiff and dark-green when mature.
The flower stalks are at the ends of branches. They are 10-50 cm long and branching. Up to 6,000 flowers can occur on a stalk.
Most of these are male and between 1 and 35 % have both male and female flower parts. Fruit are green, yellow or red and 2.5
to 30 cm long. The fruit hang down on long stalks. The outside layer of the seed is hard and fibrous and there is one seed
inside. Several embryos can develop from one seed by asexual reproduction. The fruit shape and colour vary as well as the

Distribution
A tropical and subtropical plant. It grows in the lowlands. It grows from sea level up to 1,600 m altitude in the tropics. It does
best in areas below 700 m and with a dry season. Rain and high humidity at flowering reduces fruit set. It thrives best where
temperatures are about 25°C but will grow with temperatures between 10 and 42°C. Temperatures of 0°C will damage young
trees and flowers. Low temperatures (10-20°C) at flowering time will reduce fruiting. As temperatures get lower due to latitude or
altitude, fruit maturity is later and trees become more likely to only have good crops every second year. Mangoes can grow on a
range of soils. In wetter areas soils with less clay are better. They can withstand occasional flooding. A soil pH of 5.5 to 6.5 is
best. Soils with pH above 7.5 cause plants to develop iron deficiency. It grows in the Sahel. It can grow in arid places. It grows
in Miombo woodland in Africa. It suits hardiness zones 11-12. In Yunnan.

Found in:
Africa, Amazon, American Samoa, Andamans, Angola, Antigua and Barbuda, Aruba, Asia, Australia, Bangladesh, Barbados,
Belize, Benin, Bhutan, Brazil, Brunei, Burkina Faso, Burundi, Cambodia, Cameroon, Cambodia, Central Africa, Central African
Republic, CAR, Central America, Chad, China, Chuuk, Colombia, Congo DR, Congo R, Cook Islands, Costa Rica, Côte d'Ivoire,
Cuba, Curacao, Dominica, Dominican Republic, East Africa, East Timor, Ecuador, Equatorial-Guinea, Eritrea, Eswatini, Ethiopia,
Fiji, FSM, French Guiana, Gabon, Gambia, Ghana, Grenada, Guam, Guatemala, Guianas, Guinea, Guinée, Guinea-Bissau,
Guyana, Haiti, Hawaii, Himalayas, Honduras, India, Indochina, Indonesia, Iran, Ivory Coast, Jamaica, Kenya, Kiribati, Laos,
Liberia, Madagascar, Malawi, Malaysia, Maldives, Mali, Marquesas, Marshall Is., Martinique, Mauritania, Mauritius, Mexico,
Micronesia, Mozambique, Myanmar, Nauru, Nepal, New Caledonia, New Zealand, Nicaragua, Niger, Nigeria, Niue, North

Use
Ripe fruit are eaten raw. Unripe fruit is pickled.
Seeds can be eaten cooked. They are boiled or roasted. They are made into meal by powdering.
Young leaves can be eaten raw or cooked.
Amchur is made from the dried unripe fruit. This is used in curries, and pickles and chutneys.
The seed kernels are used for famine food in India. They are boiled, roasted or soaked to remove the bitterness.
Caution: The sap from the tree or fruit can cause skin problems with some people.

Cultivation
Trees are grown by planting fresh seed and they can be transplanted. Mangoes vary in their ability to breed true from seed.
When more than one seedling emerges from the seed some of these are asexual and breed true. Clean seed germinate best if
they are treated at 50°C for 20 minutes, then planted on their edge with the round bulge upwards and near the soil surface. The
husk around the seed should be removed. Seeds germinate in 3-6 weeks. The strongest growing seedlings from this seed are
used and the others thrown away. The seedlings from the folds of the seed are vegetative while the seedling from the centre of
the seedling near the stalk end may be sexual and show variation from type. Other seeds only produce one seedling and these
normally vary and can be different from the parent tree. Plants can be propagated by budding, or by grafting using in-arching.
This is not easy. Cuttings grow with care. In wetter places flowers need to be protected with fungicides to enable fruit to form.
If organic manure is used this should not be directly in the planting hole nor immediately against the new plant. Young
transplanted seedlings need regular watering. A spacing of 6-12 m between plants is used. Wind protection is advisable to

Production

Seeds germinate after about 20 days. Seedling trees produce after 4-6 years and increase in production up to 20 years. Trees
often bear better each second year. Rain at flowering reduces fruit setting. Fruiting is at the end of the year. Fruit take 4-5
months to mature. Fruit vary in weight from 200 to 1,000 g. Trees can produce one million flowers but only 500 fruit. Trees last
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for many years.

Nutritional Values
Mangifera indica
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Common names

Sapotaceae

Sapodilla, Sapote,
Scientific name

Manilkara zapota
Edible portion

Fruit, Sap, Latex, Leaves, Gum,

Description
A medium sized evergreen tree up to 18 m tall. It can grow to 30 m in tropical regions. The leaves are 8-12 cm long by 2-4 cm
wide. The leaves are green and shiny. The leaves tend to be clustered in spirals near the ends of twigs. The flowers are single
and white in the axils of leaves. They are bell like and 1 cm across and produced on long stalks. The fruit has several smooth
black shiny seeds. The fruit are normally in pairs and 5-8 cm across. It is rusty brown in colour. The fruit can be seedless or can
have up to 3 to 12 hard shiny seeds inside. The seeds are flattened and about 2 cm long. The tree has a milky juice. There are
several named cultivated varieties.

Distribution
It is a tropical plant. It suits the hot, humid tropical lowlands. It will grow in subtropical climates. It needs a warm climate above
18°C to 24°C. Tree can stand temperatures down to freezing for short periods of time. Frost will kill young trees but mature trees
can tolerate reasonable frosts. Good year round rainfall is needed especially for young trees. It will probably grow up to 1000 m
in the tropics but is better at lower altitudes. It can tolerate some salt in the soil. They need good fertile soil. It can grow in heavy
clay soils. It can grow in acid soils. Young trees need extra fertiliser for good growth. It does best in sunny positions. It cannot
tolerate waterlogged soils but can withstand drought. It can stand strong winds. It can grow in arid places. In Brisbane Botanical
Gardens. It suits hardiness zones 10-12.

Found in:
Africa, Andamans, Antigua & Barbuda, Argentina, Asia, Australia, Bahamas, Bangladesh, Belize, Bermuda, Bolivia, Brazil,
Brunei, Burundi, Cambodia, Cameroon, Caribbean, Cayman Islands, Central Africa, Central America*, Chile, China, Colombia,
Cook Islands, Costa Rica, Cuba, Dominica, Dominican Republic, East Africa, East Timor, Ecuador, El Salvador, Fiji, FSM,
French Guiana, Ghana, Grenada, Guam, Guiana, Guatemala, Guianas, Guinea, Guinée, Guyana, Haiti, Hawaii, Himalayas,
Honduras, India, Indochina, Indonesia, Israel, Jamaica, Japan, Laos, Malaysia, Maldives, Marquesas, Marshall Is., Mexico*,
Micronesia, Montserrat, Mozambique, Myanmar, Nepal, Nicaragua, North America, Northeastern India, Pacific, Pakistan, Palau,
Panama, Papua New Guinea, PNG, Paraguay, Peru, Philippines, Pohnpei, Puerto Rico, Sao Tome and Principe, Saudi Arabia,
SE Asia, Sierra Leone, Singapore, Solomon Islands, South Africa, Southern Africa, South America, Sri Lanka, St Lucia, St

Use
The fully ripe fruit are eaten. The fruit are eaten fresh. They can be used for drinks, jams or jellies. They can be dried,
preserved, or used in custards, sherberts, ice cream, pies and muffins.
The unripe fruit can be pickled. The juice can be boiled into syrup or made into syrup or wine.
The bark contains a gummy substance (chicle) used for chewing gum. The very young leaves are eaten.
The very young shoots and leaves may be eaten, but older leaves contain an alkaloid poison.
CAUTION
The seeds are hooked and can catch in the throat so should be removed.

Cultivation
Trees can be grown from fresh seeds but they are not true to type. This has resulted in many varieties which vary in fruit shape
and size. It is best to use grafted plants. Seed remain viable for several years. Better varieties should be grown by grafting or
air-layering. Trees can be grown from cuttings of mature branches. Seedling trees tend to be taller. Growing from cuttings is
not easy. A spacing of 8-9 metres is suitable. Thinning of fruit is rarely undertaken as sap discolours other fruit. Topping of the
tree can be done if the tree becomes too tall. Trees need little pruning.

Production
Trees are slow growing. Seedling trees take about 8-10 years to commence bearing. Grafted trees bear when about 4-5 years
old. Fruit takes about 4-6 months after flowering to mature. There can be several bunches of fruit throughout the year. The
fruit should be harvested when fully ripe to avoid the sticky latex.
Often there are two crops each year. A well established 10 year old tree can produce 200-250 kg of fruit per year. Fruit need to
be fully ripe. It is not easy to determine ripeness except for a slight colour change. Allowing fruit to fall ensures full maturity.
The fully ripe fruit are eaten. Fruit weigh about 110 g. Fruit can be stored at 2°C for 6 weeks.
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Nutritional Values
Manilkara zapota

Edible Part
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Moisture
%
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74.0
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g
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86

0.5
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µg

10
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mg
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mg

12

0.7
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mg

0.1
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Common names

Celastraceae

Confetti tree,
Scientific name

Maytenus senegalensis
Edible portion

Seeds, Roots, Fruit, Flowers, Leaves - flavouring, Vegetable,

Description
A shrub or small tree. It is usually 3-5 m high but can be 9 m high. The bark is light grey and smooth. Young branches are
reddish and can have thorns. The leaves are alternate and oblong. They are 2-12 cm long by 4-6 cm wide. They are pale bluegreen with a whitish bloom. The flowers are cream or white and 4-6 mm across. They occur in dense clusters in the axils or
leaves. These clusters are 4 cm across. They have a sweet scent. The sexes are separate and usually on separate trees. The
fruit is a 2 lobed capsule. They are 2-6 mm across. They are green with a red colour when mature. The seeds have a yellow or
pink seed coat.

Distribution
It is a tropical plant. It grows from sea level to 2400 m altitude in South Africa. It is common in open woodland. In East Africa it
grows from sea level to 2,100 m altitude. It grows in the Sahel. It grows in areas with a rainfall between 200-1,500 mm per year.
It can grow in arid places.

Found in:
Afghanistan, Africa, Algeria, Angola, Asia, Australia, Benin, Botswana, Burkina Faso, Burundi, Central Africa, Central African
Republic, CAR, Congo, Côte d'Ivoire, East Africa, Egypt, Eswatini, Ethiopia, Gambia, Ghana, Guinea, Guinée, Guinea-Bissau,
India, Ivory Coast, Kenya, Madagascar, Malawi, Malaysia, Mali, Mediterranean, Morocco, Mozambique, Myanmar, Namibia,
Niger, Nigeria, North Africa, Oman, Rwanda, Sahel, Saudi Arabia, SE Asia, Senegal, Seychelles, Sierra Leone, Somalia, South
Africa, Southern Africa, Spain, Sudan, Swaziland, Tanzania, Togo, Uganda, West Africa, Yemen, Zambia, Zimbabwe,

Use
The wood and leaves are reduced to ash and used as a vegetable salt.
The fruit is eaten raw. The seed coat is removed before the seeds are eaten.
The roots are cooked and eaten with meat broth.
The leaves and flowers are eaten in soup. They are boiled in water and the water changed then cooked as a vegetable.

Cultivation
Plants can be grown from seeds.

Production
Plants grow fairly quickly.
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Common names

Meliaceae

Bead tree, Cape lily,
Scientific name

Melia azedarach
Edible portion

Fruit (Poisonous), Gum, Leaves, Flowers, Vegetable, Caution,

Description
A moderate sized tree. It grows 6-16 m high. It can spread 3-12 m wide. The trunk is round and the branches spread out
widely. The bark is greyish-brown. The bark has long shallow cracks along the length. The leaves are alternate. They are twice
divided and bright green. The leaflets are sword shaped and have teeth along the edge. They are 7-8 cm long by 2 cm wide.
The leaf base has unequal sides. The flowers are lilac and have a honey scent. The occur in long open clusters in the axils of
leaves. These are about 18-20 cm long. The fruit is fleshy and round. It is about 1-1.5 cm across. It is smooth and yellow.
There are 4 tiny seeds in a very hard shell.

Distribution
A tropical plant. It is naturalised all over India and in many tropical countries. It can grow from tropical to temperate places. It
needs well drained soil. It needs to grow in full sun. It can stand light frosts. It is very drought tolerant. In East Africa it grows
from sea level to 2,000 m altitude. In Sikkim it grows between 500-1,800 m above sea level. In Argentina it grows below 500 m
above sea level. It grows in salty soils. It can grow in arid places. In Melbourne Botanical Gardens. In the Cairns Botanical
Gardens. It suits hardiness zones 8-12.

Found in:
Africa, Algeria, America, Andamans, Angola, Arabia, Argentina, Asia, Australia, Bahamas, Bangladesh, Bermuda, Bhutan,
Botswana, Brazil, Britain, Burkina Faso, Central Africa, Central America, China, Colombia, Congo DR, Cook Island, Costa Rica,
Côte d'Ivoire, Cuba, Cyprus, Dominican Republic, East Africa, East Timor, Easter Island, Egypt, El Salvador, Ethiopia, Europe,
Fiji, France, Gambia, Germany, Ghana, Greece, Guadeloupe, Guatemala, Guyana, Haiti, Hawaii, Himalayas, India, Indochina,
Indonesia, Iran, Iraq, Israel, Italy, Ivory Coast, Jamaica, Japan, Kenya, Korea, Laos, Libya, Madagascar, Malawi, Malaysia,
Marquesas, Martinique, Mediterranean, Mexico, Mozambique, Myanmar, Namibia, Nauru, Nepal, New Caledonia, Nigeria,
Norfolk Island, North Africa, North America, Northeastern India, Pacific, Pakistan, Panama, Papua New Guinea, PNG, Paraguay,
Peru, Philippines, Portugal, Puerto Rico, Reunion, Sao Tome and Principe, SE Asia, Senegal, Seychelles, Sierra Leone, Sikkim,

Use
CAUTION: The fruit are very poisonous. (Six can kill a person). The berries have been recorded as eaten.
They are also used for an alcoholic drink. Caution: Alcohol is a cause of cancer.
The young leaves are used in medicine and also recorded as eaten. They are roasted or fried. They are also used in curries.
A kind of toddy is made by tapping the tree.
Many parts of the tree are dangerously narcotic.
The flowers are eaten as a vegetable. They are bitter.

Cultivation
Plants are grown from seed. Seed need to be planted fresh. They can also be grown from cuttings. It can be cut back and will
re-grow.

Production
It is a fast growing tree.
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Melia azedarach
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Common names

Moraceae

African teak,
Scientific name

Milicia excelsa
Edible portion

Leaves, Fruit,

Description
A large tree. It grows to 50 m tall. The bark is pale whitish grey. It is rough and scaly. It has buttresses. The trunk is straight.
The leaves are simple and alternate. They are large and oblong. They are 12-18 cm long by 6.5-9.5 cm wide. They are green
on top and paler and finely hairy underneath. The old leaves become bright yellow. The base of the leaf is lobed. The edges
are wavy. The male and female flowers occur separately on separate trees. The male spike is long and slender. It is 6-14 cm
long by 0.5 cm wide. The flowers are white. The female spikes are short and thick. They are 2-3 cm long by 1 cm wide. They
are greenish. The fruit is a small nutlet. It has fleshy lobes around it. These occur close together like a mulberry.

Distribution
A tropical plant. It grows in low altitude evergreen forest. It grows in the transitional areas between dense forest and grassland.
It can grow in a wide range of conditions in tropical regions. It can grow in arid places. in Zimbabwe it grows between 300-500 m
above sea level. In Nigeria it is recorded up to 1,360 m above sea level. It suits hardiness zones 11-12.

Found in:
Africa*, Angola, Asia, Benin, Burkina Faso, Burundi, Cameroon, Central Africa, Central African Republic, CAR, Congo DR,
Congo R, Côte d'Ivoire, East Africa, Equatorial Guinea, Ethiopia, Gabon, Ghana, Guinea-Bissau, India, Ivory Coast, Kenya,
Liberia, Malawi, Mozambique, Nigeria, Rwanda, Sao Tome and Principe, Sierra Leone, Southern Africa, Sudan, Tanzania, Togo,
Uganda, West Africa, Zambia, Zimbabwe,

Use
The ripe fruit are eaten. The fruit juice is used for flavouring.
The cooked young leaves are eaten. They are used in soup.

Cultivation
Plants are grown by fresh seeds. It takes 2-3 weeks and needs light. The fruit are soaked for 6 hours in water and then the
seeds squeezed out.

Production
It grows quickly.
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Common names

Moringaceae

Horseradish tree, Drumstick Tree, Moringa,
Scientific name

Moringa oleifera
Edible portion

Leaves, Flowers, Fruit, Seeds, Roots, Bark, Pods, Spice, Vegetable,

Description
A small tree up to 9-12 m high. The trunk is 60 cm across. The wood is soft. It has feather-like divided leaves. The tree loses
its leaves during the year. The bark is grey and thick. It is corky and peels off in patches. The leaves are pale green and the
leaf is divided 3 times. The whole leaf is 30-60 cm long and the leaflets are usually oval and 1-2 cm long. The leaflets are jointed
with a gland near the joint. The flowers are pale yellow and contain both sexes. They occur in long sprays 30 cm long. Each
flower has 5 petals and of these one is erect and 4 are bent backwards. The flowers are sweet scented. The fruit is a long
capsule 30-100 cm long by 2 cm wide. The seed capsules are up to 45 cm long. They are roughly triangular in shape. They split
open when dry. There are 9 dark brown seeds inside. The seeds have 3 wings. Some kinds are better for edible fruit than
others, while some are selected for leaves. Often the fruiting kinds are grown as annual plants.

Distribution
A tropical and subtropical plant. They suit the dry lowland areas and grow up to 1,350 m altitude in the tropics. It grows in the
Sahel. In Nepal it grows up to 1100 m altitude. They are not hardy to frost. They cannot tolerate water-logging. A pH of 6-7.5 is
suitable. It can grow in arid places. It grows in Miombo woodland in Africa. It suits hardiness zones 9-12. In Yunnan.

Found in:
Afghanistan, Africa, Andamans, Angola, Antigua-Barbuda, Aruba, Asia, Australia, Bahamas, Bangladesh, Belize, Benin,
Bermuda, Bhutan, Botswana, Brazil, Burkina Faso, Burundi, Cambodia, Cameroon, Cape Verde, Caribbean, Central Africa,
Central African Republic, CAR, Central America, Chad, China, Colombia, Comoros, Congo DR, Costa Rica, Côte d'Ivoire, Cuba,
Curacao, Dominican Republic, East Africa, East Timor, Egypt, Eritrea, Ethiopia, Fiji, French Guiana, FSM, Gabon, Gambia,
Ghana, Grenada, Guam, Guatemala, Guiana, Guianas, Guinea, Guinée, Guinea-Bissau, Guyana, Haiti, Himalayas, Honduras,
India*, Indochina, Indonesia, Iran, Israel, Ivory Coast, Jamaica, Japan, Kenya, Kiribati, Laos, Liberia, Madagascar, Malawi,
Malaysia, Maldives, Mali, Marshall Islands, Mauritania, Mauritius, Mexico, Mozambique, Myanmar, Namibia, Nauru, Nepal,
Nicaragua, Niger, Nigeria, North Africa, North America, Northeastern India, NW India, Oman, Pacific, Pakistan*, Papua New

Use
The young tops and leaves are eaten cooked. They are eaten as potherbs or used in soups and curries. They can be dried and
stored for later use. The flowers are also used for curries.
The very young long pods are eaten cooked, especially in curries and soup. They are also pickled.
The young seeds are eaten roasted or fried.
Sometimes the roots are used as a horseradish substitute. A gum from the bark is used as seasoning. The bark is used for tea.
The roots, leaves, flowers and fruits are eaten cooked in water and mixed with salt and chili peppers. The oil expressed from the
seeds is used in salads.

Cultivation

It is best to grow plants from 1 metre long cuttings but they can be grown from seed. They can be used as a hedge and pruned
regularly to produce more leaves. Properly dried seed can be stored for a long time in sealed containers in a cool place.
Normally perennial types are grown from cuttings and annual types are grown from seed.

Production
Trees are fast growing. They can be pruned or topped. With one variety the tree flowers and fruits continuously while with the
other variety there are flowers and fruit once per year. The fruit ripens 3 months after flowering. Annual types produce fruit 6
months after planting. Leaves are best dried in the shade to retain more of their Vitamin A.
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Nutritional Values
Moringa oleifera

Edible Part

Moisture
%
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Leaves

76.4

302

72

5.0

Flowers

84.2

205

49

3.3

87

189

45

4.7

883

31.0

2.0

0.2

Pods - raw

88.2

155

37

2.1

7

141

0.4

0.5

Seed

6.5

Leaves boiled

46.6

197

165

3.6
5.2
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Common names

Cactaceae

Cochineal plant,
Scientific name

Nopalea cochenillifera
Edible portion

Fruit, Stems (pads),

Description
A tree like cactus. It grows 3-5 m tall. The stem can be 20 cm across. The joints are glossy green. They are oval and 8-25 cm
long by 5-12 cm wide. The spine spots are far apart. There are barbed bristles but few spines. There may be 2-4 spines 0.8-1.5
cm long. Flowers are rose coloured. They are 6-7 cm long. The fruit are red.

Distribution
It is a tropical plant. It needs good sunlight. It needs a temperature above 13°C. It can grow in arid places. In the Indian
Himalayas it grows between 1,300-2,200 m above sea level. It suits hardiness zones 9-11.

Found in:
Africa, Asia, Australia, Bahamas, Central America*, Costa Rica, Cuba, East Africa, Fiji, Ghana, Guatemala, Haiti, Hawaii,
Himalayas, Honduras, India, Indochina, Indonesia, Jamaica, Lesser Antilles, Marquesas, Mexico, Nigeria, North America,
Pacific, Philippines, Puerto Rico, SE Asia, Senegal, Sierra Leone, South America, Tanzania, USA, Vietnam, West Africa, West
Indies, Zambia,

Use
The fruit can be eaten. They are also made into candies.
The pads can be eaten after the spines are removed. Young joints are pickled.
It is also a host for the chocineal insect which produces a red dye colouring for food and drinks.

Cultivation
Plants can be grown from cuttings. It can be used as a hedge.

Production
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Common names

Salicaceae

Fried egg tree, Snuff-box tree,
Scientific name

Oncoba spinosa
Edible portion

Fruit, Seeds - oil,

Description
It can be a shrub or a tree up to 6-12 m tall. The trunk can be 60 cm across. The branches have sharp spines produced in the
axils of leaves. These can be 2-5 cm long. The leaves are simple and alternate. They are oval and 3-12 cm long by 2-10 cm
wide. The tips are often long and drawn out. The leaves are dark green and shiny above and lighter and duller underneath. The
leaf stalk is short. The flowers are large and white. They have a sweet scent. They are 5-8 cm across. The fruit are round and
up to 6 cm across. They have a sharp growth at the tip. The skin is thin and hard. They are green and turn yellow. The pulp is
yellow and mealy. There are many small flat reddish-brown seeds. The fruit are edible.

Distribution
A tropical plant. It is native to Arabia and tropical Africa. It occurs over a wide range of altitudes. It grows in open woodland and
among rocks and along rivers. It is often an under-storey tree in the forest. It does best in full sun but can tolerate light shade. It
has some salt tolerance but cannot tolerate strong winds. In Malawi it grows up to 900 m altitude. It grows in areas with an
annual rainfall of 550 mm and above. It can grow in arid places. It grows in Miombo woodland in Africa. Melbourne Botanical
Gardens. It suits hardiness zones 9-12.

Found in:
Africa, Angola, Arabia, Asia, Australia, Botswana, Burkina Faso, Cameroon, Central Africa, Chad, Congo, Côte d'Ivoire, East
Africa, Egypt, Eswatini, Ethiopia, Ghana, Guinea, Guinée, Guinea-Bissau, India, Indonesia, Ivory Coast, Kenya, Malawi, Mali,
Mozambique, Namibia, Nigeria, North Africa, North America, Sao Tome and Principe, Saudi Arabia, SE Asia, Senegal, Sierra
Leone, South Africa, Southern Africa*, Sri Lanka, Swaziland, Tanzania, Togo, Uganda, USA, West Africa, Yemen, Zambia,
Zimbabwe,

Use
The pulp of the fruit is eaten raw. The seeds are discarded.
The seeds yield an edible oil.

Cultivation
Plants are grown from seed. It can also be grown from cuttings. It can be grown as a hedge.

Production
It is slow growing. In Tanzania fruit are collected from April to June.
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Common names

Opiliaceae

Catkin blooming, Yellow plum,
Scientific name

Opilia amentacea
Edible portion

Fruit, Leaves,

Description
A shrub or woody climber. It grows off other trees and plants. It grows to 4-10 m tall and has stems 20 cm across. The bark is
rough and light grey. It has furrows along it and is corky. The aerial branches often hang downwards. The leaves are fairly
smooth and leathery. They are 5-14 cm long by 2-5 cm wide. The midrib is prominent underneath the leaf. The leaf has a
pointed tip. The leaf stalk is 0.3-0.7 cm long. The new leaves are bright shiny green. The base of the leaves is slightly curved
backwards. The flowers are very small and yellow green. They are star shaped. They have a sweet scent. Many flowers occur
together on short stalks around a central stem. These occur in the axils of leaves and are 2-3.5 cm long. The fruit can occur
singly or in clusters. The fruit are oval and fleshy. The flesh is white. They are 1.5-3 cm long by 1.2-1.8 cm wide. They are pale
yellow or orange when ripe. The fruit are edible. They have one seed inside. The seed is 21 mm long by 15 mm wide.

Distribution
A tropical plant. It grows in tropical Asia. They occur near the beach in monsoon areas. They are often on sandy soil. They
need fresh water so are often near streams. In China it grows in forests and on mountain slopes between 500-800 m altitude in
Yunnan in S China. It can grow in arid places. It occurs in the Western Ghats in India.

Found in:
Africa, Angola, Asia, Australia, Benin, Burkina Faso, Burundi, Cambodia, Cameroon, Central Africa, Central African Republic,
CAR, China, Congo, Côte d'Ivoire, East Africa, East Timor, Ethiopia, Gabon, Gambia, Ghana, Guinea, Guinée, Guinea-Bissau,
India, Indochina, Indonesia, Ivory Coast, Kenya, Laos, Madagascar, Malawi, Malaysia, Mali, Mozambique, Myanmar, Nigeria,
Pacific, Papua New Guinea, PNG, Philippines, Rwanda, SE Asia, Senegal, Sierra Leone, Solomon Islands, Southern Africa, Sri
Lanka, Sudan, Tanzania, Thailand, Timor-Leste, Togo, Uganda, Vietnam, West Africa, Zambia, Zimbabwe,

Use
The fruit are eaten fresh.
CAUTION. The fruit eaten in large quantities can irritate the lips and tongue.
Leaves are cooked as a vegetable.

Cultivation
It can be grown from fresh seed. The seed need to be placed on the ground surface, not buried.

Production
In Australia flowering is August to October and fruiting October to January. It fruits in the wet season. In Tanzania leaves are
collected from April to November. In southern China from April to June.
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Common names

Chrysobalanaceae

Mobola plum,
Scientific name

Parinari curatellifolia
Edible portion

Kernels, Fruit pulp, Nuts, Seeds, Leaves - medicine,

Description
A tree that grows up to 12-20 m tall. The trunk is clean. The bark is rough and fire resistant. The young branches are hairy.
The leaves are simple and oblong. They are 4-11 cm long by 2-5 cm wide. They narrow towards the base. The upper surfac e
is shiny dark green and the lower surface is dull and covered with felt. The veins are conspicuous and run straight to the edge of
the leaf. The flower buds occur in sprays at the ends of the branches. The flowers are pale green and have a strong sweet
scent. The fruit are 2.5-4 cm long. They are olive green covered with rough grey spots. They become yellowish-red when ripe.
The flesh of the fruit clings to the kernel. The fruit are edible. There are 2 subspecies.

Distribution
A tropical plant. It is native to tropical Africa. It is common on sandy soils and in open deciduous woodland. It is very sensitive
to frost and cold. It grows in areas with an annual rainfall between 700-1,500 mm. It is often in poorly drained soils with a high
water table. Plants can re-grow after fire. It grows in areas between sea level and 2,100 m above sea level. It can grow in arid
places. It grows in Miombo woodland in Africa.

Found in:
Africa, Angola, Benin, Botswana, Burkina Faso, Burundi, Cameroon, Central Africa, Central African Republic, CAR, Chad,
Congo DR, Côte d'Ivoire, East Africa, Eswatini, Gambia, Ghana, Guinée, Guinea, Guinea-Bissau, Ivory Coast, Kenya, Liberia,
Madagascar, Malawi, Mali, Mozambique, Namibia, Niger, Nigeria, Rwanda, Senegal, Seychelles, Sierra Leone, South Africa,
Southern Africa, South Sudan, Sudan, Swaziland, Tanzania, Togo, Uganda, West Africa, Zambia, Zimbabwe,

Use
The fruit are eaten. The fruit are gathered after they fall. The skin and seeds are discarded but the pulp eaten.
The fruit are used to make drinks - both intoxicating and non intoxicating.
The seeds are used for flavouring and as raw nuts. They are also pounded for soup.

Cultivation
Plants can be grown from seeds. Seeds should be collected fresh from fruit on the tree. The flesh is removed and the seeds
dried in the shade. The seeds are sown shallowly. The seedlings need to be transplanted carefully to avoid damage to the
taproot. They can be transplanted after 2 years.

Production
Trees from seed can reach 3.9 m after 9 years. Fruit production often only occurs every second year. Fruit matures in 250
days.
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Nutritional Values
Parinari curatellifolia
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Common names

Fabaceae

African locust bean,
Scientific name

Parkia bicolor
Edible portion

Seeds, Fruit,

Description
A tree. It grows 45 m high. The trunk is 90 cm across. It has buttresses. The crown is wide spreading and loses its leaves. The
leaves are alternate and twice divided. There are 10-26 pairs of secondary leaflets. The fruit is a pod 15-40 cm long and 2-3 cm
wide. They hang in groups at the ends of stalks. There are 20-30 seeds per pod. They are 1-1.5 cm long by 0.5-1 cm wide.

Distribution
A tropical plant. It grows in closed forest and seasonally deciduous forest in West Africa. It can grow in arid places.

Found in:
Africa, Angola, Benin, Cameroon, Central Africa, Central African Republic, CAR, Congo, Côte d'Ivoire, Equatorial Guinea,
Gabon, Gambia, Ghana, Guinea, Guinée, Guinea-Bissau, Ivory Coast, Liberia, Niger, Nigeria, Sierra Leone, West Africa,

Use
The seeds are edible and used for thickening soups.
The seeds are used for making alcoholic drinks.

Cultivation
Plants are grown by seeds. It needs a sunny position.

Production
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Common names

Fabaceae

African locust bean, Twoball Nitta-Tree,
Scientific name

Parkia biglobosa
Edible portion

Seeds, Roots, Fruit, Pods, Bark - flavouring, Vegetable,

Description
A large tree. It grows to 20 m tall. The trunk is 1 m across. The crown is spreading. The bark is scaly. The leaves are dark
green and twice divided. There are 50-70 pairs of leaflets along 14-30 pairs of leaflet stalks. The flower clusters are pink or red.
These are in round balls on stalks 30 cm long. The fruit are pods 50 cm long. A cluster of pods occur together. The ripe seeds
develop a yellowish tinge when ripe. There is pink, dry, powdery flesh around them. The fruit are edible.

Distribution
It is a tropical plant. It often grows near water. It grows in the Sahel. It grows in savannah. It grows in areas with a rainfall
between 500-700 mm per year. It is best on deep loamy sands. It can grow in arid places. In Rockhampton Botanical Gardens.

Found in:
Africa, Antigua and Barbuda, Asia, Australia, Barbados, Benin, Burkina Faso, Cameroon, Caribbean, Central Africa, Central
African Republic, CAR, Chad, Congo DR, Côte d'Ivoire, Cuba, Dominican Republic, East Africa, Gambia, Ghana, Grenada,
Guinea, Guinée, Guinea-Bissau, Haiti, Indonesia, Ivory Coast, Jamaica, Malawi, Mali, Martinique, Niger, Nigeria, Puerto Rico,
Sahel, Sao Tome and Principe, SE Asia, Senegal, Sierra Leone, St Lucia, St Vincent and the Grenadines, Sudan, Tanzania,
Togo, Trinidad and Tobago, Uganda, Virgin Islands, West Africa, West Indies, Zambia,

Use
The seeds are normally roasted. They are then bruised and allowed to ferment in water. They are then washed and ground into
powder. It can be stored for long periods.
The seeds can be processed into a vegetable cheese. This is used as a spice to season sauces and soups.
The flesh of the fruit is edible. A drink is also made from the flesh of the fruit.
The bark is used in relishes and chutneys as a flavouring.

Cultivation
Plants can be grown from seeds. The seeds are put into boiling water then allowed to cool to improve their germination. They
can be transplanted after 10-14 weeks. Plants can be grown from root suckers. Plants can be budded.

Production
Initial plant growth is slow. First fruit develop after about 8 years. Flowers are fruit develop during the dry season.
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Nutritional Values
Parkia biglobosa

Edible Part

Moisture
%
/100 g edible portion

Pods/Seeds
Fruit pulp

Energy
KJ

Energy
Kcal

Protein
g

Provit A
µg

Vit C
mg

35
4.0

5.3

29

Iron
mg

Zinc
mg
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Common names

Fabaceae

Jerusalem thorn,
Scientific name

Parkinsonia aculeata
Edible portion

Seeds - coffee, Seeds, Flowers, Fruit,

Description
A shrub or small tree. It grows 3-4 m tall but can be 10 m tall. It can have one or several stems. The bark is smooth and green.
The smooth branches are zigzagged. It is spiny and has drooping branches. The spines are at the base of each leaf. The
leaves are long and thin. They are compound with unusual leaflets. They are small and widely spaced along the flattened leaf
stalk. There is a spine at the end. The flowers are yellow and have one red-brown petal. They have a scent. The fruit are
straight pods 10 cm long. These are constricted between the seeds. The pods turn brown when ripe. The seeds are oblong and
dark brown.

Distribution
A tropical and subtropical plant. It is native from Mexico to Honduras. It grows in warm subtropical and tropical places. It suits
semi-arid places. It grows in areas with a rainfall between 200-1,000 mm per year. It grows along drainage lines and on flood
plains. It grows in dry lowland grassland and coastal regions. It grows in the Sahel. In East Africa it grows from sea level to
1,400 m above sea level. It can grow in alkaline and salty soils. It can grow in arid places. It suits hardiness zones 9-11.

Found in:
Afghanistan, Africa, Angola, Antilles, Asia, Argentina, Australia, Bahamas, Bangladesh, Bolivia, Botswana, Brazil*, Burkina Faso,
Cameroon, Cape Verde, Central Africa, Central America, Chad, Chile, China, Colombia, Congo, Costa Rica, Cuba, Cyprus,
Dominican Republic, East Africa, Ecuador, Egypt, El Salvador, Eritrea, Eswatini, Ethiopia, Galapagos, Ghana, Guadeloupe,
Guatemala, Guiana, Guianas, Guyana, Haiti, Hawaii, Honduras, India, Indochina, Indonesia, Iraq, Israel, Jamaica, Kenya,
Lesser Antilles, Libya, Marquesas, Martinique, Mexico, Morocco, Mozambique, Myanmar, Namibia, Netherlands Antilles, New
Caledonia, Nicaragua, Nigeria, North Africa, North America, Pacific, Pakistan, Panama, Paraguay, Peru, Puerto Rico, Sahel, SE
Asia, Senegal, Sierra Leone, Slovenia, Somalia, South Africa, Southern Africa, South America, Sri Lanka, Sudan, Suriname,
Swaziland, Tanzania, Thailand, Uganda, Uruguay, USA*, Venezuela, Vietnam, West Africa, West Indies, Zimbabwe,

Use
The immature seeds are eaten raw.
Ripe seeds are roasted and ground and used as a coffee substitute.
The seeds are also parched, sun dried and cooked and eaten.
The fruit pulp is sweet and edible.

Cultivation
Plants are grown from seed. Seeds can be put in boiling water then allowed to cool down before planting. Seed can spread in
flood waters. The seed are best sown fresh. Seedlings can be transplanted after 6-10 weeks. Plants can also be grown from
root or stem cuttings and air-layering. Plants can be used to form hedges. They can be cut back and will re-grow.

Production
It grows quickly.
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Nutritional Values
Parkinsonia aculeata
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Common names

Lauraceae

Avocado, West Indian Avocado,
Scientific name

Persea americana
Edible portion

Fruit, Vegetable, Caution,

Description
A small to medium sized tree. It grows 8-10 m high. Trees can grow to 25 m high. The leaf stalk is 1.5-5 cm long. Leaves are
entire, oval and 5-40 cm long. Flowers are greenish, small and on the ends of branches. Clusters of flowers may contain 200
-300 flowers. Normally only 1-3 fruit develop from each cluster. The fruit is pear shaped or round. It can be 7-20 cm long. The
fruit are greenish-yellow with some red coloration. The fruit has greenish yellow flesh and a large round seed. There are 3
named races - West Indian, Guatemalan and Mexican.

Distribution
A subtropical plant. Trees grow from sea level up to 2250 m altitude in the tropics. It cannot stand water-logging. Branches are
easily damaged by wind. It needs to be in a frost free location or where frosts are rare. West Indian varieties thrive in humid,
tropical climates and freeze at or near O°C. Mexican types are native to dry subtropical plateaus and thrive in a Mediterranean
climate. They are hardy -4 to -7° C. They are salt sensitive, has the smallest fruits and the thinnest skin. The best daytime
temperature is 25-33°C. Guatemalan types are native to cool, high-altitude tropics and are hardy -1° to -3° C. It does best with
neutral or slightly acid soil. West Indian avocadoes can stand some salinity. They need a well aerated soil. Growth is disrupted
when soil temperatures are below 13°C. It needs high humidity at flowering and fruit set. It can grow in arid places. It grows in
Miombo woodland in Africa. In Argentina it grows between 1,500-1,800 m above sea level. It suits hardiness zones 9-11. In

Found in:
Africa, Angola, Antigua & Barbuda, Argentina, Asia, Australia, Barbados, Belize, Benin, Bermuda, Bhutan, Bolivia, Botswana,
Brazil, Burkina Faso, Burundi, Cambodia, Cameroon, Cape Verde, Caribbean, Central Africa, Central African Republic, Central
America, Chad, Chile, China, Colombia, Congo, Congo DR, Cook Islands, Costa Rica, Côte d'Ivoire, Cuba, Djibouti,Dominica,
Dominican Republic, East Africa, East Timor, Easter Island, Ecuador, Egypt, Equatorial Guinea, Eswatini, Ethiopia, Fiji, FSM,
France, Gabon, Gambia, Ghana, Grenada, Guam, Guatemala, Guiana, Guianas, Guinea, Guinée, Guinea-Bissau, Guyana,
Haiti, Hawaii, Himalayas, Hispaniola, Honduras, India, Indochina, Indonesia, Israel, Ivory Coast, Jamaica, Kenya, Laos, Lesotho,
Liberia, Madagascar, Malawi, Malaysia, Maldives, Mali, Marquesas, Mauritania, Mauritius, Mexico*, Mozambique, Myanmar,
Namibia, Nauru, New Zealand, Nicaragua, Niger, Nigeria, North America, Northeastern India, Pacific, Panama, Papua New

Use
The pulp of the fruit is eaten raw or cooked. It is eaten in salads, soups, sandwiches, spreads, ice cream, and also in tortillas
and in wine.
The fruit are mixed with sugar and water to make a drink.
Oil is extracted from the flesh. It is used in salad dressing.
The leaves can be used for tea sweetened with sugarcane juice. Toasted leaves are used to season stews and bean dishes.
Caution: Some people are allergic.

Cultivation
Plants are often grown from seed. Seeds remain viable for 2-3 weeks. Fresh seed held at 25°C day to 15°C night will
germinate in 3 weeks. It is best to propagate vegetatively. Tip cuttings, layers and grafts can be used. Because different types
have pollen at different times of day, for best pollination a mixture of trees which have pollen and flowers receptive at different
times gives bet fruit set. Although trees will grow in shade, they need sun for fruiting. The leaves do not rot easily and can
accumulate under trees. Other plants cannot be grown under avocado trees.

Production
Seedlings grow quickly and continuously in warm, moist conditions. Seedlings bear after 5-8 years. Grafted trees can fruit in 1
-2 years. A good tree produces 400-600 fruit each year. A fruit can weigh 50 g to 1 kg. In the subtropics trees often produce 2
main flushes of fruit per year. From fruit set to maturity can take 6-12 months. Fruit ripen off the tree in 4-14 days. For the
Mexican types, the fruit weigh less than 250 g and they ripen 6-8 months after flowering.
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Nutritional Values
Persea americana

Edible Part
Fruit

Moisture
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74.4

Energy
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Energy
Kcal
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g

805

193

1.8
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480

Vit C
mg
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mg

11

0.7
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mg

0.4
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Common names

Arecaceae

Senegal date palm,
Scientific name

Phoenix reclinata
Edible portion

Cabbage, Fruit, Sap, Seeds - coffee, Palm heart, Vegetable, Bud,

Description
A palm. It can be a stemless suckering bush or have a ring of suckers around the base. It often grows 3-6 m high but can be 10
-25 m high. It can also be a many stemmed clump. The old stems hang over then curve upwards near the end. The trunk can
be 30 cm across. The leaves are long and hang over. They are feather-shaped and 3-4 m long. There are up to 50 leaflets on
each side of the leaf stalk and these are narrow and pointed. The lowermost leaflets are reduced to spines. The flowers are of
separate sexes on separate trees. The male and female flowers are borne in long bunches. They are small and cream
coloured. The male flowers are cup-shaped and the female flowers are round. The female flowers produce yellow fruit. The fruit
are oval and 1-1.5 cm long. The flesh is edible when ripe.

Distribution
A tropical plant. It suits damp spots in tropical and warm places. It grows in the lowlands and the highlands. They are often
along river banks in low-lying open grassland. It can adapt to a wide range of conditions. In Madagascar it grows from sea level
to 3300 m altitude. In Kenya it grows from sea level to 2,600 m altitude. It is salt tolerant. It can grow in arid places. In
Melbourne Botanical Gardens. It suits plant hardiness zones 9-11. In Townsville palmetum.

Found in:
Africa*, Asia, Australia, Benin, Botswana, Burkina Faso, Cameroon, Central Africa, Central African Republic, Chad, Comoros,
Congo DR, Congo R, Côte d'Ivoire, Djibouti, East Africa, Egypt, Eritrea, Eswatini, Ethiopia, Gabon, Gambia, Ghana, Guiana,
Guianas, Guinea, Guinée, Guinea-Bissau, Guyana, India, Indonesia, Ivory Coast, Kenya, Liberia, Madagascar, Malawi, Mali,
Mauritania, Mayotte, Mozambique, Namibia, Niger, Nigeria, North Africa, Rwanda, Saudi Arabia, SE Asia, Senegal*, Sierra
Leone, Somalia, South Africa, Southern Africa, Suriname, Swaziland, Tanzania, Togo, Uganda, West Africa, Zambia, Zimbabwe,

Use
The sap of the fruit stalk is tapped to make an alcoholic drink. Caution: Alcohol is a cause of cancer.
The fruit can be eaten when ripe. The green fruit are immersed in water for a few hours and they then become bright red and
their pulp becomes sweet and edible.
The end leaf bud is eaten as a vegetable.
The seeds are used as a coffee substitute. The seed kernel is used in cereal based preparations.

Cultivation
Plants are easily grown from seed. The seed should be cleaned of all flesh. They are then best soaked before planting. They
transplant easily. They can also be grown from suckers.

Production
Growth of seedlings in fast. The sap flow increases to the flower stalk just before flowering. This can be tapped. The ripening
clusters of fruit can be harvested by cutting. The fruit weigh 0.4 g.
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Nutritional Values
Phoenix reclinata
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Moisture
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Seed

42.6

949

227

1.8

Fruit

50.6
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3.9
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Iron
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4.7
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Common names

Phyllanthaceae

Grosella, Otaheite gooseberry,
Scientific name

Phyllanthus acidus
Edible portion

Fruit, Leaves, Vegetable,

Description
A medium sized tree. It grows up to 2-10 m tall. It loses its leaves during the year. The leaves are smooth and 20-40 cm long
and divided. The leaflets are light green and rounded at the base and pointed at the tip. The leaflets are alternate and pointed at
the tip, rounded at the base and 2 to 7 cm long. Nodules develop on branches where leaves have fallen. Leaves tend to be
clustered near the ends of branches. Flowers develop from these. Flowers are small and pink and crowded in clusters from
these nodules. Male and female flowers are on separate trees. The fruit is medium sized, with 6 lobes, pale green but yellow
when mature and sour. They are 1 to 1.5 cm across. The surface of the skin is smooth but the fruit are slightly ridged. It
contains a bony hard grooved stone with 6-8 seeds.

Distribution
They are a tropical plant. It can grow in the hot humid tropical lowlands. They suit areas with a seasonal dry period. In Nepal it
grows up to 250 m altitude. They are widely distributed near towns and sometimes cultivated for the edible fruit. It can grow in
arid places. It suits hardiness zones 11-12.

Found in:
Africa, Asia, Australia, Bahamas, Bangladesh, Belize, Brazil*, Cambodia, Caribbean, Central America, China, Colombia, Cook
Islands, Cuba, Dominica, Dominican Republic, East Africa, El Salvador, Ghana, Guam, Guatemala, Guiana, Guianas, GuineaBissau, Guyana, Haiti, Hawaii, Himalayas, India, Indochina, Indonesia, Jamaica, Laos, Madagascar*, Malaysia, Maldives,
Marquesas, Mexico, Mozambique, Myanmar, Nepal, Nicaragua, Nigeria, North America, Northeastern India, Pacific, Pakistan,
Philippines, Puerto Rico, SE Asia, Senegal, Seychelles, Singapore, South America, Sri Lanka, Suriname, Tanzania, Thailand,
Timor-Leste, Tuvalu, Uganda, USA, Vietnam, West Africa, West Indies,

Use
The fruit is used cooked in preserves and pies. They are too sour to be eaten fresh. They are good for processing into pickles.
They are used as a tamarind substitute to sour dishes.
The leaves are eaten as a vegetable. They are also used in chutney.

Cultivation
Trees can be grown from seed. Trees can be grown by cleft grafting. They can also be grown from cuttings and air layering.

Production
It is fast growing. Trees produce after about 4 years. Fruiting occurs throughout the year. Fruit mature in 90-100 days.
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Nutritional Values
Phyllanthus acidus

Edible Part
Fruit

Moisture
%
/100 g edible portion

91.4

Energy
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Kcal
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g
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1.0
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µg
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8
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Common names

Phyllanthaceae

Potato bush,
Scientific name

Phyllanthus reticulatus
Edible portion

Fruit,

Description
A shrub with many branches. Sometimes it is scrambling or a twiggy tree. It can be 2-8 m high and spread 1.5-3 m wide. The
branches hang over. The leaves are oval and 2.5 cm long by 1.5 cm wide. They are arranged to look like a compound leaf. The
veins under the leaf are red and net-like. The flowers are very small and in the axils of leaves. They are clustered on short
slender branches. Male and female flowers occur together in clusters in the axils of leaves. The fruit is berry-like and reddish but
black when mature. They are 4-6 mm across. The seeds are reddish.

Distribution
A tropical plant. It grows in tropical Africa and Asia. It grows in low altitude forest near rivers. In Nepal it grows up to about 800
m altitude. In tropical Australia it grows from sea level to 950 m altitude. In Pakistan it grows in lowland areas, often near the sea
and in areas subject to flooding. In Zimbabwe it grows in hot, dry deciduous woodland between 610-1,370 m above sea level. It
can grow in arid places.

Found in:
Africa*, Angola, Asia, Australia, Benin, Bhutan, Botswana, Burkina Faso, Cambodia, Cameroon, Central Africa, Central African
Republic, CAR, Chad, China, Congo, Côte d'Ivoire, East Africa, East Timor, Eswatini, Gabon, Ghana, Guinea, Guinée, GuineaBissau, Himalayas, India, Indochina, Indonesia, Ivory Coast, Kenya, Laos, Malawi, Malaysia, Mali, Mauritania, Mozambique,
Myanmar, Namibia, Nepal, Nigeria, Northeastern India, Pakistan, Papua New Guinea, PNG, SE Asia, Philippines, Senegal,
Sierra Leone, Somalia, South Africa, Southern Africa, Sri Lanka, Sudan, Swaziland, Tanzania, Thailand, Timor-Leste, Uganda,
Vietnam, West Africa, Zambia, Zimbabwe,

Use
The ripe fruit are eaten raw.
It is claimed the fruit are poisonous.

Cultivation
Plants are grown from seed. They can also be grown from cuttings of firm young growth.

Production
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Common names

Fabaceae

Camel's foot leaf tree,
Scientific name

Piliostigma reticulatum
Edible portion

Seeds, Leaves, Pods, Fruit, Vegetable,

Description
A woody evergreen shrub or small tree. It grows up to 9 m high. The trunk is short and 30 cm across. The bark is deeply
cracked. The leaves are alternate and have 2 lobes. The leaf stalk is 1-4 cm long and the leaf blade is 5-12 cm long by 4-18 cm
wide. It is heart shaped or rounded at the base. The flowers are of separate sexes and 2.5 cm across. The fruit is an oblong
pod 15-30 cm long by 3-5 cm wide. It can be straight or twisted. It is hard and woody. There are many seeds.

Distribution
A tropical plant. It grows in clay depressions and sandy loamy soil. It grows in the Sahel. It grows in areas with a rainfall
between 200-1,000 mm per year. It can grow from sea level to 2,000 m above sea level. It grows in savannah woodland. It can
grow in arid places.

Found in:
Africa, Benin, Burkina Faso, Cameroon, Central Africa, Central African Republic, CAR, Chad, Congo, Côte d'Ivoire, East Africa,
Ethiopia, Gambia, Ghana, Guinea, Guinée, Guinea-Bissau, Ivory Coast, Mali, Mozambique, Niger, Nigeria, Sahel, Senegal,
Sudan, West Africa,

Use
The leaves are used for drinks. They are also used to flavour porridge. They are acidic.
The fruit are used for drinks. The young pods are pounded and boiled.
The bark and sap are used to purify water. They help coagulate cloudy matter in the water.

Cultivation
Plants can be grown from seed. The seeds germinate poorly and this can be improved by soaking them in hot water overnight.
Seedlings can be transplanted 5-7 weeks after sowing.

Production
It grows slowly. It flowers in the dry season.
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Piliostigma reticulatum

Edible Part
Leaves
Pods

Moisture
%
/100 g edible portion

78.3

Energy
KJ

Energy
Kcal

Protein
g

276

66

4.8
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Common names

Fabaceae

Madras thorn,
Scientific name

Pithecellobium dulce
Edible portion

Fruit, Aril, Pods, Seeds, Seeds - oil,

Description
A shrub or small tree. It grows up to 10 m tall but can be 15-25 m tall. The trunk can be 50-60 cm across. There are many
branches. The branches are spiny. These are in pairs and are 4-10 mm long. The young leaves are usually reddish. The
leaves are twice compound with four leaflets. There is a small spine between the leaflets. The flowers are greenish white in
rounded dense heads about 1 cm across. The pods are often twisted spirally. They are 10 to 18 cm long and red when ripe.
They are about 1 cm wide and contain 6 to 8 black shiny seeds surrounded by a white to red fleshy aril or pulp. The seeds are
flattened and 9 mm long by 7 mm wide and 2 mm thick.

Distribution
A tropical plant. It is native to C and S America. Common and widely distributed throughout the Philippines. It suits dry coastal
areas probably below 800 m altitude. It can grow in low and medium altitudes and in wet and dry areas. It needs light. It can
tolerate drought. It can grow on a range of soil types. Well drained soils are best but it can grow in clay soils. In Nepal it grows
to about 700 m altitude. It can grow in arid places. In XTBG Yunnan.

Found in:
Africa, Andamans, Argentina, Asia, Bahamas, Bangladesh, Belize, Bhutan, Bolivia, Brazil, Burkina Faso, Burundi, Cambodia,
Central Africa, Central America, Chad, China, Colombia, Congo DR, Costa Rica, Cuba, Djibouti, Dominican Republic, East
Africa, East Timor, Ecuador, Egypt, El Salvador, Eritrea, Ethiopia, Fiji, French Guiana, Ghana, Guam, Guatemala, Guianas,
Guyana, Haiti, Hawaii, Himalayas, Honduras, India, Indochina, Indonesia, Iran, Iraq, Jamaica, Kenya, Laos, Madagascar,
Malawi, Malaysia, Maldives, Mauritius, Mexico*, Mozambique, Myanmar, Nepal, New Caledonia, Nicaragua, Nigeria, North
Africa, North America, Northeastern India, Pacific, Pakistan, Panama, Papua New Guinea, PNG, Paraguay, Peru, Philippines,
Puerto Rico, Reunion, Saudi Arabia, SE Asia, Seychelles, Sierra Leone, Somalia, Southern Africa, South America, Sri Lanka,
Sudan, Suriname, Taiwan, Tanzania, Thailand, Timor-Leste, Togo, Uganda, Uruguay, USA, Venezuela, Vietnam, Virgin Islands,

Use
The fleshy pulp around the seeds in the pods is eaten raw.
The roasted seeds are eaten. They are also mixed with curries.
The seed oil is eaten.
CAUTION
It is recorded as causing haematuria.

Cultivation
Plants can be grown by seeds or cuttings. Seed takes 2 weeks to germinate. Plants can be grown by marcottage, grafting or
budding. Pods can be harvested by climbing or using long bamboo poles.

Production
Plants grow quickly. They can be pruned and cut back to regrow. Seedling trees take 5-8 years to start producing fruit. Pods
ripen 2-3 months after flowering. Pods split open at maturity so they need to be eaten within a few days.
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Pithecellobium dulce
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Fruit-aril dried
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Common names

Fabaceae

Mesquite,
Scientific name

Prosopis africana
Edible portion

Seeds, Pods, Fruit, Vegetable,

Description
A large tree. It can grow to 25 m high. The trunk is 80 cm across. It grows straight and un-buttressed in forests and low and
crooked in open conditions. The crown is open. The leaves droop. The bark is very dark and scaly. The leaves are alternate
and twice divided. The leaves are 10-15 cm long. There are 9-16 pairs of leaflets along 3-6 pairs of opposite leaflets stalks. The
leaflets are oblong and 12-30 mm long. The flowers are pale green to yellow. They have a scent. The fruit are dark brown pods.
They are thick and hard and 15 cm long by 3 cm wide. There are about 10 loose rattling seeds in each pod.

Distribution
A tropical plant. It can grow in forest, savannah and Sahel in West Africa. It grows in areas with an annual rainfall between 400
-1,200 mm. It grows between 720-1,220 m above sea level. It can grow in arid places.

Found in:
Africa, Benin, Burkina Faso, Cameroon, Central Africa, Central African Republic, CAR, Chad, Congo, Côte d'Ivoire, East Africa,
Egypt, Ethiopia, Gambia, Ghana, Guinea, Guinée, Guinea-Bissau, Ivory Coast, Liberia, Mali, Niger, Nigeria, North Africa, Sahel,
Saudi Arabia, Senegal, Sierra Leone, South Sudan, Sudan, Tanzania, Togo, Uganda, West Africa,

Use
The seeds are used to make a vegetable butter used in flavouring. They are fermented. They are also used in chutneys and
relishes.
The young pods are eaten.

Cultivation
Plants are grown from seeds. Seeds are best when treated with hot water to allow them to germinate. The seedlings can be
transplanted after 14-18 weeks.

Production
It flowers shortly after the rainy season.
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Prosopis africana
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Seeds dried
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Common names

Fabaceae

Chilean algarrobo, Chilean mesquite,
Scientific name

Prosopis chilensis
Edible portion

Pods - drink, Seeds, Pods, Fruit,

Description
A tree. It grows 10-20 m high. It has thorns. The leaves are compound. They are divided into leaflets along the stalk. They are
12-15 cm long. The leaflets are opposite. They are long and narrow. They are 2-2.5 cm long by 2 mm wide. The flowering stalk
hangs down. The flowers are green or yellow. The fruit is a pod. It is 10-20 cm long. It is slightly curved. The seeds are 6-7
mm across.

Distribution
A tropical plant. In Chile it grows at low altitudes. It can grow in drier areas. It grows in full sun. It grows in dry sandy soils. It
can grow in salty soils. It grows from sea level to 2,900 m above sea level. In Argentina it grows between 500-2,500 m above
sea level. It grows in areas with an annual rainfall between 150-400 mm. It can grow in arid places.

Found in:
Africa, Argentina, Australia, Benin, Bolivia, Burkina Faso, Cameroon, Canada, Chad, Chile, Colombia, Côte d'Ivoire, East Africa,
Eritrea, Ethiopia, Gabon, Gambia, Ghana, Guinea, Guinée, Hawaii, India, Ivory Coast, Kenya, Liberia, Libya, Mali, Mauritania,
Mexico, Namibia, Niger, Nigeria, North Africa, North America, Paraguay, Peru, Saudi Arabia, Senegal, Sierra Leone, Somalia,
South Africa, South America, Sudan, Tanzania, Togo, Uganda, Uruguay, USA, West Africa, Yemen,

Use
The soft part of the pods are eaten. They are ground into meal and made into cakes.
They are also used for a sweet drink and are fermented into beer.
The seeds are also edible.

Cultivation
Plants can be grown from seeds. The seeds have a hard outer coat which must be broken before germination. They should
then be soaked before planting.

Production
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Nutritional Values
Prosopis chilensis
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Common names

Myrtaceae

Guava,
Scientific name

Psidium guajava
Edible portion

Fruit, Seeds, Leaves, Seeds - oil, Flowers, Roots,

Description
A small tree or shrub 8-10 m high. It is evergreen. It has smooth bark which is mottled. The bark peels off in smooth flakes.
The plant branches close to the ground. The branches are four angled. Trees are shallow rooted. The leaves are opposite, dull
green and somewhat hairy. They are oval and somewhat pointed at both ends. They are 15 cm long by 2-5 cm wide. The
leaves have short leaf stalks. The flowers are white and showy and borne in loose irregular types of arrangements of one to
three flowers. The petals are 1.5 to 2 cm long. Both self and cross pollination occurs due to insects. The flowers grow in the
axils of leaves on new growth. The fruit are rounded and 4 to 5 cm long. They are green but turn yellow when ripe. The outer
covering is firm and encloses a pink or nearly white sweet smelling edible pulp. This contains many seeds. It better selected
varieties both the skin and the seeds are fully edible. Fruit vary from very acid to very sweet.

Distribution
A tropical plant. It is native to C and S America. Guavas thrive in both humid and dry tropical climates. They do best in sunny
positions. They grow wild and are also cultivated. In Papua New Guinea it grows well from sea level up to 1600 m and occurs
up to 1900 m. In Nepal it grows up to 1400 m altitude. It is killed by frost. They fruit better where there is a cooler season.
Temperatures near 30°C give best production. They are very widely distributed in open places and secondary forests throughout
the islands of the Philippines and Papua New Guinea and can become weedy under some conditions. They produce better in
soils with good organic matter. They prefer a well drained soil but can stand some water-logging. A pH of 5 to 7 is suitable. It
can tolerate a pH from 4.6-8.9. Trees cannot tolerate salty conditions. It does not do well on atolls. It can grow in arid places.
An annual rainfall between 1,000-2,000 mm is best. It grows in Miombo woodland in Africa. It suits hardiness zones 9-12. In

Found in:
Africa, Algeria, Amazon, American Samoa, Andamans, Angola, Anguilla, Antigua and Barbuda, Argentina, Asia, Australia,
Bahamas, Bangladesh, Barbados, Belize, Benin, Bolivia, Brazil, Brunei, Burkina Faso, Cambodia, Cameroon, Cape Verde,
Central Africa, Central America*, China, Chuuk, Colombia, Congo DR, Cook Islands, Costa Rica, Côte d'Ivoire, Cuba, Dominica,
Dominican Republic, East Africa, East Timor, Easter Island, Ecuador, Egypt, El Salvador, Eritrea, Eswatini, Ethiopia, Fiji, French
Guiana, FSM, Gabon, Galapagos, Gambia, Ghana, Greece, Grenada, Guadeloupe, Guam, Guatemala, Guianas, Guinea,
Guinée, Guinea-Bissau, Guyana, Haiti, Hawaii, Himalayas, Hispaniola, Honduras, India, Indochina, Indonesia, Israel, Ivory
Coast, Jamaica, Japan, Kenya, Kiribati, Kosrae, Laos, Madagascar, Malawi, Malaysia, Maldives, Mali, Marquesas, Martinique,
Mauritania, Mexico, Micronesia, Montserrat, Mozambique, Myanmar, Nauru, Nepal, Netherlands Antilles, New Caledonia,

Use
The young leaves are eaten raw or cooked.
The fruit are eaten raw. The fruit can be used for jams and jellies. Half ripe fruit are added to help the jelly set.
The liquid from boiled guava seeds is used to flavour cheese.
The seeds are the source of an edible oil.
The roots can be used for soup.

Cultivation
They are mostly grown from seeds but seedling trees vary in quality. Seeds remain viable for a year or longer. Seeds
germinate in 2-3 weeks but can take 8 weeks. Selected trees can be propagated by budding or grafting. They can also be
propagated by layering, root cuttings or stem cuttings if hormones are used. For stem cuttings the tips are used and grown
under mist at 28-30°C with bottom heat. Suckers can also be used. Using vegetative methods of propagation enables better
fruit kinds to be preserved. In the lowland tropics trees are self sown. As fruit are produced on new season's growth, pruning
does not affect fruiting greatly. Trees should be managed to give the maximum number of new vigorous new shoots. Trees can
be pruned for shape. Trees can be grown at 2.5 m within rows and 6 m apart between rows. It does not grow or produce well
on atolls.

Production
Seedling trees may begin to bear 2-3 years after transplanting. Pruning back the tips slightly increases fruit production. Fruit
taste best if ripened on the tree. Ripening can be hastened by placing them in a brown paper bag with a banana or apple.
Mature fruit which have not changed colour can be stored 2-5 weeks at temperatures of 8-10°C and relative humidity of 85-95%.
Mature fruit ripen in 2-3 days at normal temperatures and will keep for 7 days.
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Nutritional Values
Psidium guajava
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Common names

Fabaceae

West African rosewood,
Scientific name

Pterocarpus erinaceus
Edible portion

Leaves, Fruit, Seeds, Gum,

Description
A tree. It grows 12-15 m high. It can be 35 m high. The trunk is straight. There can be buttresses in old trees. The crown is
oval or round. The bark is dark brown. It is very scaly. The branches are hairy. The leaves are alternate and 30 cm long.
There are up to 11 leaflets along the stalk with one at the end. The leaflets are 10 cm long by 5 cm wide. The flowers are light
yellow and in groups. The fruit are green and become papery and rounded. They are 7.5 cm across.

Distribution
A tropical plant. It grows in the Sahel. It grows on shallow and gravelly soils. In Nigeria it has been recorded at 1,000 m above
sea level. It grows in areas with between 700-1,200 mm of rain each year. It can grow in arid places.

Found in:
Africa, Angola, Benin, Burkina Faso, Cameroon, Central Africa, Central African Republic, CAR, Chad, Côte d'Ivoire, East

Africa, Gabon, Gambia, Ghana, Guinea, Guinée, Guinea-Bissau, Ivory Coast, Mali, Mozambique, Niger, Nigeria, Sahel,
Senegal, Sierra Leone, Sudan, Togo, West Africa,

Use
The leaves are cooked and eaten.
Seeds need to be well cooked before eating.

Cultivation
Plants can be grown from seeds. They can also be grow by cuttings. Trees can re-grow after pruning back.

Production
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Pterocarpus erinaceus
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Common names

Lythraceae

Pomegranate,
Scientific name

Punica granatum
Edible portion

Fruit, Seeds, Spice, Vegetable, Flowers,

Description
A shrub. It grows up to 2-6 m tall. It has short thorns. It can grow up to 10 m tall. Usually trees lose their leaves at one season
during the year. The trunk is covered by reddish-brown bark. Trees often sucker near the base. The leaves are opposite, entire
and 8 cm x 1.5 cm. Leaves narrow towards the base. It has large scarlet flowers. These are at the ends of branches. 1-3
flowers occur together. The fruit is round, leathery skinned and up to 10 cm across. It is yellow brown in colour. Inside there are
angular hard seeds in a juicy yellow pulp. The seeds are 10 mm long. There are many named varieties.

Distribution
A Mediterranean climate plant. It is native from SE Europe to the Himalayas. It suits drier subtropical climates. It suits areas
with a long hot dry summer and cool winter. A temperature of 35-38°C is best for good fruit development. A humid climate
affects fruit formation. They can tolerate some salinity. It can grow in soils with a wide range of pH. They have borne fruit in
Papua New Guinea at 1620 m altitude. They are mostly coastal up to 500 m in the tropics. Trees are severely damaged by
temperatures below -11°C. In Brisbane Botanical Gardens. In Nepal they grow to about 2700 m altitude. It grows in the drier
parts of West Africa. It can grow in arid places. It grows in Miombo woodland in Africa. It suits hardiness zone 8-11.

Found in:
Afghanistan, Africa, Albania, Antigua and Barbuda, Arabia, Armenia, Aruba, Asia, Australia, Azerbaijan, Balkans, Bangladesh,
Belize, Bermuda, Bhutan, Bosnia, Brazil, Britain, Bulgaria, Burkina Faso, Cambodia, Cameroon, Canada, Caucasus, Central
Africa, Central America, Central Asia, China, Congo DR, Cook Islands, Croatia, Cuba, Curacao, Dagestan, Dominican Republic,
East Africa, East Timor, Egypt, Ethiopia, Europe, Fiji, France, Georgia, Ghana, Greece, Grenada, Guam, Guyana, Haiti, Hawaii,
Himalayas, Honduras, India, Indochina, Indonesia, Iran*, Iraq, Israel, Italy, Jamaica, Japan, Kenya, Korea, Laos, Lebanon, Libya,
Macedonia, Madagascar, Malawi, Malaysia, Maldives, Mali, Marquesas, Mauritania, Mediterranean*, Mexico, Montenegro,
Morocco, Mozambique, Myanmar, Nepal, Niger, Nigeria, Norfolk Island, North Africa, North America, Northeastern India, NW
India, Pacific, Pakistan, Palestine, Papua New Guinea, PNG, Peru, Philippines, Portugal, Puerto Rico, Russia, Sao Tome and

Use
The juicy pulp around the seeds is eaten.
The juice can be used for a drink. It provides a red colour.
The seeds are dried with their aril and used in the Indian condiment Anardana.
The fruit are used in sauces, soups, meat dishes, salads and other dishes.
The flowers are eaten.
Boiled leaves are also reported as eaten.

Cultivation
They are easily raised by seed. They are best propagated by layering or grafting but cuttings or root suckers can be used. It
can be grown by air-layering. Cuttings root easily. Cuttings 30 to 50 cm long of one year old wood can be used. Pruning of
sucker growth and surplus branches is needed. A spacing of 4-5 m is suitable.

Production
Plants grow quickly. Trees bear after about 2-3 years. Fruiting is seasonal. The season tends to be Dec. to May. The tree
loses its vigour after about 15 years but trees can live for many years. The pomegranate is self-pollinated as well as crosspollinated by insects. Cross-pollination increases the fruit set. Fruit matures 5 to 7 months after flowering. Fruit need to be
picked when mature to prevent splitting. Fruit do not ripen further after harvesting. Fruit develop a distinctive colour and have a
metallic sound when tapped, when they are ripe. A well maintained tree can produce 150-200 fruit in a year.
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Nutritional Values
Punica granatum
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Common names

Vitaceae

Bushveld grape, Warty grape,
Scientific name

Rhoicissus revoilii
Edible portion

Fruit, Stem, Tuber - tea, Root,

Description
A shrub which often scrambles. It can be a small tree. It can grow up to 7 m tall. The bark is grey and scaly. The young parts
have woolly hairs. The leaves have 3 leaflets. The leaflets vary in size and shape. They can be narrow to oval to almost
square. The upper surface is glossy dark green. The underneath has rusty hairs. The flowers are yellowish-green. The flower
stalks have rusty hairs. The flowers are in small dense heads in the axils of leaves. The fruit have 2 lobes. They are 1-1.5 cm
across and fleshy. They are black when mature.

Distribution
A tropical plant. It grows in mixed woodland and on rocky hills. It can grow from sea level to 2000 m altitude in South Africa. In
West Africa it grows in dry forest. It can grow in arid places.

Found in:
Africa, Arabia, Botswana, Central Africa, Comoros, Congo, East Africa, Eswatini, Ethiopia, Ghana, Kenya, Malawi, Mozambique,
Rwanda, Saudi Arabia, Somalia, South Africa, Southern Africa, Sudan, Swaziland, Tanzania, Uganda, West Africa, Yemen,
Zambia, Zimbabwe,

Use
The stem contains a thin rather acid juice which in times of drought has been added to drinking water or to palm wine.

Cultivation
Production
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Common names

Rubiaceae

African peach, Guinea peach,
Scientific name

Sarcocephalus latifolius
Edible portion

Fruit, Seeds, Flower heads, Leaves as condiment, Spice,

Description
A small tree or shrub that loses its leaves. It has many stems and grows 2-9 m tall. It can grow a large tree in forest. The trunk
is crooked and can be 30 cm across. It can have several stems. The branches are thick and drooping. The bark is dark grey
and very fibrous. It is deeply cracked. The leaves are shiny green but darker on top and paler underneath. They are a wide oval
shape and 10-21 cm long. The tip is pointed and the base is rounded. The leaves are thick with deep veins. The leaf stalk is
red-purple. It is about 2 cm long. The flowers are white-yellow and have a strong smell. They occur in single rounded heads
about 4-5 cm across. The flowers are in a rounded "pin cushion" like head. The individual flowers have slender tubes. The
flower stalk is 1-2 cm long. The fruit is a compound fruit. It is red or pinkish with a rough appearance and the flesh is deep red
and watery. The fruit is pitted like a golf ball. It is a round ball about 5-8 cm across. The surface of the fruit is rough with 5 sided
pits. They contain many small seeds. The seeds are very small, about 1 mm across. They lie in the flesh around the solid core.

Distribution
It is a tropical plant. There is a savannah form and a forest form across West Africa. It also grows on ant hills. It grows between
900-1,100 m above sea level. It can grow in arid places.

Found in:
Africa, Angola, Asia, Benin, Burkina Faso, Cabinda, Cameroon, Central Africa, Central African Republic, CAR, Central America,
Congo DR, Côte d'Ivoire, East Africa, Ethiopia, Fiji, Gambia, Ghana, Guinea, Guinée, Guinea-Bissau, Indonesia, Ivory Coast,
Kenya, Liberia, Malaysia, Mauritius, Nigeria, Pacific, SE Asia, Senegal, Sierra Leone, South Sudan, Sri Lanka, Sudan, Togo,
Uganda, Venezuela, West Africa*,

Use
The ripe fruit are eaten raw and also used in soups. The fruit can be dried for later use. It is the pulp of the fruit that is eaten. A
drink is prepared from the fruit.
The flower heads are eaten as a vegetable.
CAUTION: It can induce abortions. It is also used for arrow poison.

Cultivation
Plants can be grown from fresh seed. The seeds are very small. To separate the very small seeds from the fruit, mash the fruit
then float it in a bucket of water. The seed will separate out and sink to the bottom. They should then be collected and slowly
dried. Seed should be planted within 2 months. Plants can be cut back and will re-grow. They can be grown from cuttings or
layering.

Production
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Sarcocephalus latifolius
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Common names

Anacardiaceae

Ethiopian marvola nut, Maroola plum, Marula,
Scientific name

Sclerocarya birrea
Edible portion

Kernels, Fruit, Nuts, Vegetable, Leaves, Seed, Seeds - oil,

Description
A shrub or tree. It grows 9 m high and spreads 6 m wide. It can be 15 m tall. It loses its leaves during the year. The crown is
dense and rounded. The bark is grey and finely cracked. The leaves have leaflets along the stalk. The leaves are near the tips
of the branches. The edges of the leaflets can be wavy. Plants are separately male and female. Female flowers are reddish
and on long stalks at the ends of branches. The fruit are oval or round and 3-4 cm long. They are green but turn yellow as they
ripen. The skin is tough and leathery. The pulp is juicy and white. There is one large stone. There are some subspecies.

Distribution
A tropical plant. It grows in the lowlands. It grows in equatorial Africa. It grows in dry areas. It grows in the Sahel. It can grow
in arid places. It grows in Miombo woodland in Africa. In Brisbane Botanical Garden.

Found in:
Africa, Angola, Asia, Australia, Benin, Botswana, Burkina Faso, Cameroon, Central Africa, Chad, Cuba, East Africa, Egypt,
Ethiopia, Ghana, Guinea, Guinée, Guinea-Bissau, India, Kenya, Malawi, Mauritania, Mozambique, Namibia, Niger, Nigeria,
North Africa, Sahel, Senegal, South Africa, Southern Africa, South Sudan, Sudan, Tanzania, Togo, Uganda, West Africa,
Zambia, Zimbabwe,

Use
The fruit are eaten. The juice is also fermented to produce a cider-like drink. Fruit are used for jam.
The oily kernel is eaten. It also produces an edible oil.

Cultivation
Plants can be grown by seeds but the seeds do not easily germinate. They need to have a hole cut in the hard seed coat or put
into sulphuric acid. The seeds can be soaked over night in water before planting.
It can be grown from cuttings and root suckers. Using fertilizer, manure and early irrigation reduce the survival and growth of
young plants. They are adapted to low fertility and seasonal rainfall.

Production
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Common names

Cucurbitaceae

Choko, Chayote,
Scientific name

Sechium edule
Edible portion

Fruit, Leaves, Seeds, Roots, Vegetable,

Description
A herb. It is a pumpkin family plant. It is a vigorously growing climber that can last for several years. The vine can be up to 15 m
long. It has strong tendrils which can attach to fences and trees so that the plant can climb well. The choko leaves are about 15
-20 cm across and have a rough feel. The fleshy fruits contain only one large seed. The stems have furrows along them. The
choko fruit is produced in the angle where the leaf joins the vines. Fruit can be up to 20 cm long and they are rough or irregular
shaped on the outside. There are white and green fruited varieties. Some fruit have sharp spikes on the skin. Inside the fruit
there is one seed about 4 cm long. The flowers are separate. Male flowers are in clusters and female flowers are on their own.
A choko plant produces a large thickened root tuber and the plant can re-grow from this tuber and go on growing year after year.
Fruit can be green or white and can have soft spines.

Distribution
A tropical and subtropical plant. Choko requires relative humidity of 80-85%, annual rainfall of at least 1500-2000 mm and
average temperatures of 20-25°C with limits of 12-28°C. In equatorial tropical regions chokos will grow from sea level to about
2200 m altitude, but do best between 350 and 1000 m altitude. In Nepal they grow to about 2000 m altitude. In the lowlands it is
best in shade. Chokos need a reasonably well drained soil. It can grow in arid places. It suits hardiness zones 9-12.

Found in:
Africa, Argentina, Asia, Australia, Belize, Bermuda, Bolivia, Brazil, Cambodia, Cameroon, Central Africa, Central America, China,
Colombia, Congo DR, Cook Islands, Costa Rica, Côte d'Ivoire, Cuba, Dominican Republic, East Africa, East Timor, El Salvador,
Fiji, French Guiana, Ghana, Grenada, Guadeloupe, Guam, Guatemala, Guyana, Haiti, Hawaii, Himalayas, Honduras, India,
Indochina, Indonesia, Ivory Coast, Jamaica, Japan, Kenya, Madagascar, Malawi, Malaysia, Mauritius, Mexico*, Myanmar, Nepal,
Nicaragua, North America, Northeastern India, Pacific, Panama, Papua New Guinea, PNG, Peru, Philippines, Puerto Rico,
Reunion, Sao Tome and Principe, SE Asia, Sierra Leone, Sikkim, Solomon Islands, South Africa, Southern Africa, South
America, Sri Lanka, St. Vincent and Grenadines, Taiwan, Tanzania, Tasmania, Thailand, Timor-Leste, Trinidad and Tobago,
Uganda, USA, Vanuatu, Venezuela, Vietnam, West Africa, West Indies, Zimbabwe,

Use
The fruit are edible cooked. They can be pickled, baked, steamed, or made into fritters and puddings.
The young leaf tips are eaten.
The seeds can be eaten cooked. They are often deep fried.
The fleshy root can be eaten cooked. They can be boiled, baked or fried. Starch can be extracted from it.

Cultivation
The entire fruit is planted as the seed cannot withstand drying out. It is planted flat and thinly covered with soil. Often chokos
start to develop shoots and roots while they are still attached to the original plant. These eventually fall off and continue growing
if they fall on soft moist dirt. A spacing 2 m apart along a fence is suitable. Trellis support is required. A well drained fertile soil
is needed. Cuttings can be used for planting. Plants do not breed true and a large variability of fruit types can occur.

Production
Fruit can be picked starting 3-5 months after planting and continued for many months. The fruit can be stored for several
weeks. Tips can be picked regularly. Annual yields of 75-300 fruit per plant are possible. Fruit can weigh 400 to 500 grams.
Tubers of 5 kg weight have been recorded. These are normally produced during the second year of growth and after a time of
arrested development such as a dry season.
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Nutritional Values
Sechium edule
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Common names

Fabaceae

Cassod Tree, Siamese senna tree,
Scientific name

Senna siamea
Edible portion

Leaves, Flowers, Fruit, Pods, Vegetable,

Description
An evergreen tree. It grows to 10 m high and spreads to 4 m across. It can be a small tree or grow up to 30 m high. The stem is
erect and slender. The leaves are dark green and 30 cm long. They are divided into 4-14 pairs of leaflets each 3-7.5 cm long by
1.2-2.6 cm wide. The flowers are yellow and arranged in large sprays. These can be 45 cm long. They grow at the end of
branches. The fruit are black pods 35 cm long by 1.2-1.6 cm wide and bulging over the seeds. The pods have thickened edges.

Distribution
A tropical plant. It comes from SE tropical Asia and grows in Ethiopia and East Africa. It suits subhumid and arid zones in the
tropics. It grows in the Sahel. It needs moist, well drained soils. In East Africa it grows from sea level to 1,600 m altitude. It
grows in areas with a rainfall of 700-1500 mm annual average. It is drought and frost tender. It can grow in arid places. It suits
hardiness zones 10-11. In Yunnan.

Found in:
Africa, Antigua and Barbuda, Asia, Australia, Barbados, Benin, Brunei, Cambodia, Central Africa, Chad, China, Congo DR, Côte
d'Ivoire, Cuba, Dominica, Dominican Republic, East Africa, East Timor, Eritrea, Eswatini, Ethiopia, Fiji, Ghana, Grenada, Guinea,
Guinée, Guinea-Bissau, Guyana, Haiti, Hawaii, Himalayas, India, Indochina, Indonesia, Ivory Coast, Jamaica, Kenya, Laos,
Malawi, Malaysia, Mali, Marquesas, Mozambique, Myanmar, Nepal, Niger, Nigeria, Northeastern India, Pacific, Papua New
Guinea, PNG, Philippines, Puerto Rico, Sahel, Sao Tome and Principe, SE Asia*, Senegal, Sierra Leone, Somalia, South Africa,
Southern Africa, Sri Lanka, St Lucia, St Vincent and the Grenadines, Swaziland, Tanzania, Thailand, Timor-Leste, Togo,
Trinidad and Tobago, Uganda, USA, Vietnam, Virgin Islands, West Africa, West Indies, Zambia, Zimbabwe,

Use
The young flowers, fruits and leaves are eaten cooked.
The leaves are eaten in Thailand after boiling for 1-2 hours and then discarding the water. They are bitter but are used in soups.
The flowers are eaten in curries.
CAUTION: The leaves and seeds are poisonous without treatment.

Cultivation
The plants are grown from seed. The seed need to have the hard seed coat broken before planting. The plants can be cut back
and will re-grow. They can be used as a hedge.

Production
It has a fast growth rate.
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Common names

Bignoniaceae

Pink jacaranda, Pink padri tree,
Scientific name

Stereospermum kunthianum
Edible portion

Bark, Fruit, Branches,

Description
A slender tree. It grows 15 m high. The trunk and branches are usually crooked. The bark is pale grey. The leaves are 18-45
cm long and divided 2 to 5 times. The leaflet blade is 5-13 cm long by 2-6 cm wide. They are oval and slightly unequal. There
are hairs underneath. The flowers are in a loose panicle at the ends of branches. The flowers are pink and droop. The fruit are
long pods. The seeds are 7 mm by 20-30 mm including the wing.

Distribution
It is a tropical plant. It grows in wooded Savannah and the drier Sahel. It can be on dry rocky sites and termite mounds. In
southern Africa it grows from 60-1,500 m altitude. It can grow in arid places.

Found in:
Africa, Angola, Asia, Benin, Burkina Faso, Central Africa*, Congo DR, Djibouti, East Africa, Eritrea, Ethiopia, Gambia, Ghana,
Guinea, Guinée, Guinea-Bissau, Indonesia, Kenya, Malawi, Mali, Mozambique, Nigeria, Sahel, SE Asia, Senegal, South Africa,
Southern Africa, Sudan, Tanzania, Togo, Uganda, West Africa, Zambia, Zimbabwe,

Use
The bark is bitter but is chewed by girls to stain their lips red.
The slender stem are chewed as a chewing stick.

Cultivation
Plants can be grown from seeds. Seeds germinate poorly. They need to be sown fresh. Plants can be grown from suckers and
roots.

Production
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Stereospermum kunthianum
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Common names

Loganiaceae

Monkey orange, Dull-leaved mukwakwa,
Scientific name

Strychnos innocua
Edible portion

Fruit, Seeds, Caution, Leaves,

Description
A small or medium sized tree. It grows up to 13 m high. The trunk is straight. The bark is smooth and green or yellow, and
powdery. The small branches are stout and smooth and also powdery. They are often twisted and hang downwards. The
leaves are simple and occur in opposite pairs. They are widely spaced apart. They have short leaf stalks. They are oval and 3
-15 cm long by 2-9 cm wide. The leaves are wedge shaped at the base and leathery. They tend to be wider at the rounded tip.
They can have fine hairs underneath. The veins are fine and net like. The flowers are green or yellow and in the axils of leaves.
They are 8 mm long. Mostly 2-4 flowers occur in stalked clusters. Fruit are round and 6-10 cm across. They have a hard peel.
They are bluish-green when young and turn yellow or orange when ripe. There are many seeds imbedded in a yellow pulp. The
seeds are 4 sided and yellow. They are 1.5 cm across and very hard. The ripe fruit pulp is edible.

Distribution
It is a tropical and subtropical plant. It grows in the lowlands. It grows from sea level to 1,400 m altitude in Tanzania. It grows
naturally in areas with a rainfall of 600 to 1,000 mm annually. The places have 60 to 100 rainy days per year. The temperature
ranges are 17°C to 29°C. The relative humidity is from 45 to 80%. These areas have dry lowland forest. Trees need to be in
sunny locations. It grows in open woodland and rocky hills. It can grow in arid places. It grows in Miombo woodland.

Found in:
Africa, Angola, Benin, Burkina Faso, Cameroon, Central Africa, Central African Republic, Chad, Côte d'Ivoire, East Africa, Egypt,
Ethiopia, Ghana, Guinea, Guinée, Guinea-Bissau, Ivory Coast, Kenya, Madagascar, Malawi, Mali, Mozambique, Niger,
Nigeria, North Africa, Senegal, South Africa, Southern Africa, South Sudan, Sudan, Tanzania, Togo, Uganda, West Africa,
Zambia, Zimbabwe,

Use
The fruit pulp is eaten. It is also dried and stored after the seeds are removed. It is inside a hard fruit case.
The fruit pulp is also put in water to make a drink.
The leaves are cooked and eaten.
CAUTION: Many Loganiaceae are very poisonous. The seeds are poisonous.

Cultivation
Plants can be grown from seed or root cuttings. The seed does not germinate easily due to the hard seed coat. If roots are
damaged they shoot and can be replanted. When trees are felled new shoots arise and these can be used. Seeds should be
sown directly where they are to grow. The stone should be cracked to assist the seed to grow. Seed should be sown as soon
as collected. Trees can be pruned or topped.

Production
Fruit remain on the tree and are picked when ripe. Flowers occur in August to January and fruit are ripe in July to December.
It takes about one year from flower fertilization to fruit ripening.
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Strychnos innocua
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338

81

0.3

Fruit

70.6

Juice
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7.9

Seeds

9.0
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µg

Vit C
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mg

Zinc
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Common names

Loganiaceae

Kaffir orange, Natal orange,
Scientific name

Strychnos spinosa
Edible portion

Fruit, Leaves, Vegetable,

Description
A shrub which loses some of its leaves during the year. It can be spiny. It grows 4-5 m tall and can be 9 m tall. It has a large
rounded crown. There can be one or several trunks. The branches can be flexible or stiff and smooth or hairy. The branches
have spines in pairs which are 7 mm long and have a black tip. They are slightly curved backwards. The bark is grey brown and
scaly. On old branches the bark becomes corky. The leaves are oval and up to 10 cm long. They are shiny green and hairy.
They are produced opposite each other. They tend to be hairy and have 3-5 veins which start near the base of the leaf. The leaf
base is wedge shaped. The flowers are small and pale green. They occur in groups at the ends of branches. The fruit is round
and 5-17 cm across. It is green and becomes light brown at maturity. Sometimes the fruit is prickly. The fruit have a hard shell.
The flesh of the ripe fruit is edible. The seeds are flat and poisonous. Fruit from trees with short fruit stalks are sweet while fruit
from trees with long fruit stalks and narrow leaves are bitter.

Distribution
A tropical plant. It grows in the drier areas of tropical Africa. It grows in the Sahel. It is in open woodland and secondary forest.
It grows in areas with more than 500 mm rainfall per year. It will grow on slopes and ridges and is a tough tree. It grows up to
1,500 m altitude. In West Africa it grows up to 2,200 m altitude. It can grow in arid places. It grows in Miombo woodland in
Africa. It suits hardiness zones 10-12.

Found in:
Africa*, Angola, Australia, Benin, Botswana, Brazil, Burkina Faso, Cameroon, Central Africa, Côte d'Ivoire, Cuba, East Africa,
Eswatini, Ethiopia, Gambia, Ghana, Guinea, Guinée, Guinea-Bissau, Ivory Coast, Kenya, Madagascar, Malawi, Mali, Mauritius,
Mozambique, Namibia, Niger, Nigeria, North America, Sahel, Senegal, Seychelles, Sierra Leone, Somalia, South Africa,
Southern Africa, South America, Sudan, Swaziland, Tanzania, Togo, Uganda, USA, West Africa, Zambia, Zimbabwe,

Use
CAUTION: The seeds are poisonous. The skin is poisonous. Unripe fruit will cause vomiting.
The fruit pulp is eaten when fully ripe. It will not keep well. In some places it is cooked. It can be sun dried then stored. It is
added to maize meal porridge. The fruit is fermented into a drink. It is also used for jam and jellies.
The young leaves are eaten.
CAUTION: Many Loganiaceae are very poisonous.

Cultivation
It can be grown from seeds or basal shoots. It can also be grown from root cuttings. The seed has a hard seed coat so should
be treated either by putting in hot water or by burning. It can be grown by grafting.

Production
From flowering to fruit maturity takes 11-13 months. Fruit can be seen on the tree throughout the year. Because fruit are
strongly attached to the tree they need to be cut off with a knife. They are often dropped onto the ground to break them open.
A fruit can weigh 700 g.
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Strychnos spinosa
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Fruit

78.8

305
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2.7

Fruit

79.7
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72

1.6
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0.8
0.7
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Common names

Myrtaceae

Water berry, Woodland waterberry, Water
pear,

Scientific name

Syzygium guineense
Edible portion

Fruit, Bark - tea, Seeds, Roots,

Description
It is a medium sized evergreen tree. It grows 15-30 m tall. This tree varies a lot. The trunk is broad and fluted. The bark is
rough, greyish white and flaky. It produces a red watery sap if cut. The young branches are four sided. The branches tend to
hang over. The leaves are simple and opposite one another along the stem. They are shiny, dark green and leathery.
Underneath the leaves is paler green. Young leaves are purple red. Leaves are 5-16 cm long by 1.3-7 cm across. The leaf stalk
is about 1 cm long. The leaves do not have as many side veins as Syzygium gerrardii. The flowers are white. They have a
honey sweet scent. The flowers occur in clusters at the ends of branches. Clusters can be 10 cm across. The fruit are oval and
2-3 cm long. They are whitish green when young and turn dark purple when ripe. Clumps of 20-30 fruit occur together. The fruit
contains one large seed. The seed is 1.4 cm across. The fruit is edible. There are about 10 subspecies.

Distribution
A tropical plant. It occurs in most of Africa. It grows from sea level to 1350 m in Tanzania and up to 2,100 m in Uganda. It
requires plenty of water. It grows in areas with annual rainfalls of 743 mm to 2340 mm but in the drier areas relies on
underground water. It occurs in areas with temperatures between 16°C and 30°C. It grows on a range of soils. It commonly
occurs in rainforest or swamp forest. It suits humid locations. Seedlings need adequate light. It can grow in arid places.

Found in:
Africa, Angola, Benin, Botswana, Burkina Faso, Burundi, Cabinda, Cameroon, Central Africa, Central African Republic, CAR,
Chad, Congo DR, Côte d'Ivoire, East Africa, Equatorial Guinea, Eritrea, Eswatini, Ethiopia, Gabon, Gambia, Ghana, Guinea,
Guinée, Guinea-Bissau, Ivory Coast, Kenya, Lesotho, Liberia, Malawi, Mali, Mozambique, Namibia, Niger, Nigeria, Rwanda, Sao
Tome and Principe, Senegal, Sierra Leone, Somalia, South Africa, Southern Africa, South Sudan, Sudan, Swaziland, Tanzania,
Togo, Uganda, West Africa, Zambia, Zimbabwe,

Use
The ripe fruit is eaten raw. They are also used for drinks. They are used in relishes and chutneys.
The bark is used for tea.
The roots are eaten.

Cultivation
Plants are grown from fresh seed. Seed need to be sown within 24 hours. Seed germination is good and seeds grow within 25
days. Seeds can be sown into pots then relocated into the field. (There are 2,400 - 3,700 seeds per kg. )

Production
Flowering is April to August (October to November) in the southern hemisphere. Fruit are mostly ripe from February to May.
Sometimes flowering occurs twice where there are two seasonal fluctuations of rainfall. Fresh fruit cannot be stored for long.

FOOD PLANTS INTERNATIONAL

Helping the Hungry Feed Themselves Well...

... through the strategic use of God's amazing natural resources

Nutritional Values
Syzygium guineense

Edible Part

Moisture
%
/100 g edible portion

Energy
KJ

Energy
Kcal

Protein
g

Provit A
µg

Vit C
mg

Iron
mg

Zinc
mg

FOOD PLANTS INTERNATIONAL

Helping the Hungry Feed Themselves Well...

... through the strategic use of God's amazing natural resources

Common names

Fabaceae

Tamarind,
Scientific name

Tamarindus indica
Edible portion

Fruit, Seeds, Leaves, Flowers, Spice, Vegetable,

Description
A large spreading tree up to 24 m tall. It has a broad dense evergreen crown. In dry areas the tree can lose its leaves. The
trunk can be 1 m across. The bark is rough and grey with a checkered pattern. The leaves are carried one after another along
the branch. The whole leaf is 6-12 cm long and it is divided into 10-17 pairs of leaflets. These are oblong and without stalks.
The whole leaf has a leaf stalk about 15 cm long. The leaflets are 1-2.5 cm long and 4 9 mm wide. They are a dull dark green
and with a rounded tip. The flowers are pale yellow with brown markings. The flowers are about 2.5 cm across and hang on long
many flowered stalks. The fruit is an oblong thin skinned fleshy capsule. The brown seeds are inside this long rough surfaced,
sausage-like fruit. This pod is 6-8 cm long and about 2 cm wide and contracted between the seeds. The pod cracks when
mature. It is a legume. The pulp is date like and reddish brown. The seeds are shiny and hard. The pulp of the pods is edible.

Distribution
A tropical plant. The tree is cultivated in a number of coastal towns in the tropics as a street tree. It is probably best grown below
800 m altitude in the tropics. It is drought resistant. It cannot stand water-logging. It does well on coastal dunes above high
water level. It suits semi-arid areas. It grows in the Sahel. It must be in frost free locations. In Nepal it grows up to about 1200
m altitude. In Kenya it grows from sea level to 1,600 m altitude. It can grow in arid places. It grows in Miombo woodland in
Africa. In XTBG Yunnan. It suits hardiness zones 11-12.

Found in:
Afghanistan, Africa, Andamans, Angola, Antigua and Barbuda, Arabia, Argentina, Asia, Australia, Bahamas, Bahrain,
Bangladesh, Belize, Benin, Bhutan, Bolivia, Botswana, Brazil, Brunei, Burkina Faso, Burundi, Cambodia, Cameroon, Cape
Verde, Caribbean, Central Africa, Central African Republic, CAR, Central America, Chad, China, Colombia, Congo DR, Congo
R, Cook islands, Costa Rica, Côte d'Ivoire, Cuba, Djibouti, Dominican Republic, East Africa, East Timor, Ecuador, Egypt, El
Salvador, Equatorial Guinea, Eritrea, Ethiopia, Fiji, French Guiana, Gambia, Ghana, Grenada, Guam, Guatemala, Guinea,
Guinée, Guinea-Bissau, Guyana, Haiti, Hawaii, Himalayas, Honduras, India, Indochina, Indonesia, Iran, Iraq, Ivory Coast,
Jamaica, Kenya, Kiribati, Laos, Liberia, Libya, Madagascar, Malawi, Malaysia, Maldives, Mali, Marianas, Marquesas, Martinique,
Mauritania, Mexico, Morocco, Mozambique, Myanmar, Nepal, New Caledonia, Nicaragua, Niger, Nigeria, Niue, North Africa,

Use
The pulp of the fruit is edible. It is also used for drinks.
The seeds are also edible, cooked. They can be roasted and ground into flour. The outer skin is removed.
The young leaves, flowers and young pods are also edible. They are eaten in curries
They are used to make dishes acid. They are used in sauces and chutneys.
The young seedlings are also edible.

Cultivation
It can be grown by seeds or cuttings. It is best to sow seedlings in pots then transplant them but seed can be sown direct.
There are about 1400 seeds per kg. Seed should be soaked in hot water or the seed coat nicked before sowing. Seed can be
stored for 2 years if kept dry, cool and away from insects. Trees can be topped or cut back and allowed to re-grow. Nothing
grows under the trees due to the acidity of the leaves. Trees can be grown by air layering or cuttings.

Production
It grows very slowly. Trees are long lived. Fruiting is seasonal. The season tends to be April to June. It is about 8-9 months
from flowering to ripe fruit. The ripe fruit are often harvested by climbing the tree.
It plants are grown for shoots, they are planted closely.
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Nutritional Values
Tamarindus indica

Edible Part

Moisture
%
/100 g edible portion

Energy
KJ

Energy
Kcal

Protein
g

Fruit pulp

38.7

995

238

2.3

Flowers

80.0

314

75

2.5

Leaves

78.0

305

73

3.1

Provit A
µg

20

Vit C
mg

Iron
mg

60

1.1
1.4

20

2

2.0

Zinc
mg

0.7
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Common names

Fabaceae

Angular pod, Aridan tree,
Scientific name

Tetrapleura tetraptera
Edible portion

Leaves, Seeds, Fruit wings and ridges, Spice,

Description
A deciduous tree. It grows 15-30 m tall. It has a straight trunk and a rounded crown. Sometimes the branches are layered and
spreading. Large trees have small buttresses. The bark is thin and grey brown. It can be smooth or rough with shallow cracks.
The leaves are twice divided. The leaf stalk is 8-23 cm long with 5-8 pairs of side branches with leaflets. Each of these stalks
then has 6-12 leaflets one after another along opposite sides of it. These leaflets are oblong and 1-2 cm long. The tip of them is
notched. They are softly hairy underneath. The flowers are on spikes beside the leaves. These are 4-14 cm long and one or
two of them occur together. The flowers are small and yellow to pink to brown. The fruit is a woody pod with four wings. It
smells of caramel. These pods are 12-23 cm long and can be straight or slightly curved. They are shiny and purple brown to
black. The wings on each side have soft sugary pulp inside. This is edible. The seeds are in separate sections and rattle within
the mature pod. The seeds are hard and dark brown. They are less than 1 m long.

Distribution
A tropical plant. It grows in lowland tropical rainforest. It suits humid locations. It can grow in arid places.

Found in:
Africa, Angola, Asia, Benin, Burkina Faso, Cambodia, Cameroon, Central Africa, Central African Republic, CAR, Chad, Congo
DR, Congo R, Côte d'Ivoire, East Africa, Gabon, Gambia, Ghana, Guinea, Guinée, Guinea-Bissau, India, Indonesia, Ivory Coast,
Kenya, Liberia, Mali, Mauritania, Niger, Nigeria, Sao Tome and Principe, SE Asia, Senegal, Sierra Leone, Sudan, Tanzania,
Togo, Uganda, West Africa,

Use
The pulp in the wings of the pods is eaten after it is ground and roasted. It is sweet and used in soups, sauces and other foods.
The pulp is soaked in palm wine to flavour it.
The charred fruit is used to flavour drinking water.

Cultivation
Plants can be grown from seed. Seeds need to be separated out from the fleshy pulp before planting. The seed should be
soaked in cold water for 24 hours before planting. Seed can be stored in a sealed container in a cool place. Plants can be
budded.

Production
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Common names

Cannabaceae

African elm, Tree Peach, Woolly Cedar,
Scientific name

Trema orientalis
Edible portion

Leaves, Fruit, Vegetable,

Description
A straight slender tree. It grows to 10 m high. The trunk is 15-20 cm across. It may or may not lose its leaves during the year.
The leaves have 3 conspicuous veins from the base. The leaves are heart shaped and with 3 veins. The leaves are often widest
at the base. Leaves are often 6-15 cm long by 2.5-5 cm wide. There are fine teeth along the edge of the leaf. The leaves are
rough and hairy when young. The flowers are small, green and no easily seen. They occur in short dense bunches. Mostly
male and female flowers occur separately. The fruit are small and round and black. They are 4-6 mm across.

Distribution
A tropical plant. It needs good rainfall. It grows in tropical regions. It is light demanding. It can grow on thin poor soils. It grows
in areas with an annual between 100-1,600 mm. It grows below 2,100 m above sea level. It can grow in acid soils. It can grow
in arid places. In Sichuan and Yunnan.

Found in:
Africa, Andamans, Angola, Arabia, Asia, Australia, Bangladesh, Benin, Bhutan, Brunei, Burkina Faso, Cambodia, Cameroon,
Central Africa, Central African Republic, CAR, Chad, China, Comoros, Congo DR, Congo R, Côte d'Ivoire, Djibouti, East Africa,
Equatorial Guinea, Eritrea, Eswatini, Ethiopia, Gabon, Gambia, Ghana, Guam, Guinea, Guinée, Guinea-Bissau, Hawaii,
Himalayas, India, Indochina, Indonesia, Ivory Coast, Japan, Kenya, Laos, Liberia, Madagascar, Malawi, Malaysia, Mali,
Marquesas, Mozambique, Myanmar, Namibia, Nepal, Niger, Nigeria, Northeastern India, Pacific, Papua New Guinea, PNG,
Philippines, Reunion, Rwanda, Sao Tome and Principe, Saudi Arabia, SE Asia, Senegal, Sierra Leone, Sikkim, Solomon Islands,
Somalia, South Africa, Southern Africa, Sri Lanka, Sudan, Swaziland, Taiwan, Tanzania, Thailand, Togo, Tonga, Uganda, USA,
Vanuatu, Vietnam, West Africa, Yemen, Zambia, Zimbabwe,

Use
The young leaves are cooked and eaten as a vegetable.
The fruit are eaten.

Cultivation
Plants are grown from seed. Seeds germinate easily. They can also be grown by cuttings.

Production
It is fast growing but short lived.
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Common names

Meliaceae

Banket mahogany, Natal mahogany,
Scientific name

Trichilia emetica
Edible portion

Aril, Seeds, Fruit, Seeds - oil,

Description
A large tree. It is evergreen. It grows 8-20 m high. The crown is round and widespreading. The leaves have 4-5 pairs of leaflets
and one at the end. They are oblong and 12 cm long by 5.5 cm wide. They are dark green and glossy above and have short
hairs underneath. The leaf stalk is 7-12 cm long. The flowers are creamy-green. The petals are 1.6 cm long. They occur in sort
branched heads in the axils of leaves. These are about 5 cm long. The fruit is an almost round creamy-brown capsule. It is 2.5
-3 cm across. They split into 2-3 valves. The seeds are black and covered with a red seed coat (aril).

Distribution
A tropical plant. It grows at medium to low altitudes in forests along rivers and near the coast. In East Africa it grows from sea
level to 1,835 m altitude. In West Africa it grows in the savannah. It grows in areas with a rainfall above 550 mm. It can tolerate
drought. It cannot tolerate frost. It can grow in arid places.

Found in:
Africa, Benin, Botswana, Burkina Faso, Cameroon, Central Africa, Chad, Congo, East Africa, Eritrea, Eswatini, Ethiopia, Ghana,
Guinea, Guinée, Guinea-Bissau, Kenya, Malawi, Mali, Mozambique, Namibia, Nigeria, Saudi Arabia, Senegal, Somalia, South
Africa, Southern Africa, Sudan, Swaziland, Tanzania, Uganda, West Africa, Yemen, Zambia, Zimbabwe,

Use
CAUTION: The seeds are reported to be poisonous. The oil extracted from the seeds, without the coat, is used.
Hot water is poured over the seeds and they are left to soak for a few hours then rubbed between the hands. A sweet milky
liquid is extracted from the layer around the seeds. It is used as a drink or added to food.
The flesh of the fruit is eaten.
The fleshy layer or aril around the seeds is separated from the seeds, are soaked and cooked with sweet potato or squash.

Cultivation
Plants need to be grown from fresh seeds. Seeds germinate in 10-20 days. It can be grown by cuttings.

Production
It is fast growing. In Tanzania fruit can be collected from April to July and November to December. Dried seeds can be stored
for several months.
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Trichilia emetica
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Seeds dried

6.0
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10.4

1.3

Aril dried

10.3
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7.8

Seeds

49.0
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1.7
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1.2
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Common names

Annonaceae

Bush banana, Finger-root, Finger fruit,
Scientific name

Uvaria chamae
Edible portion

Fruit, Leaves,

Description
A shrub or small tree. It grows 4.5 m high. It is often straggling and can be a creeper. The fruit are in finger like clusters. The
fruit are yellow when ripe and have a sweet pulp.

Distribution
A tropical plant. It grows in the savannah and secondary forest in West Africa. It grows in arid places.

Found in:
Africa, Benin, Burkina Faso, Central Africa, Congo, Côte d'Ivoire, Gambia, Ghana, Guinea, Guinée, Guinea-Bissau, Ivory Coast,
Mali, Nigeria, Senegal, Sierra Leone, Togo, West Africa,

Use
The juicy layer around the seeds is eaten.
The leaves are used in soup.

Cultivation
Production
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Common names

Sapotaceae

Karite-nut, Shea, Shea-buttertree,
Scientific name

Vitellaria paradoxa
Edible portion

Fruit, Flowers, Nuts, Seeds, Seeds - oil, Vegetable,

Description
A deciduous tree. A compact tree which loses its leaves during the year. It grows to 15-25 m tall and has a spreading crown.
The trunk is short and stout and can be 2 m across. The bark is corky. The bark is dark with cracks making it look like a
crocodile skin. White latex come out when the bark is cut. The branches bend backwards almost to the ground when the leaves
are wet. The leaves are oblong with wavy edges and clustered at the ends of branches. They are leathery and shiny. They are
10-25 cm long and 5-8 cm wide. The leaves are reddish when young. The flowers have both sexes and are produced in the dry
season before the leaves. The flowers are white and clustered at the ends of shoots. They are about 1 cm long. They have a
sweet smell. These are produced during the dry season when the tree has no leaves. The fruit are a flattened round shape and
4-5 cm across. The fruit stalk is 1-3 cm long. The fleshy layer is about 1 mm thick. When the fruit is green is exudes latex and
the fruit turns brown when ripe. There can be one or up to 4 seeds which are shiny brown. The seeds have a white scar down

Distribution
A tropical plant. It grows in the hot tropical lowland in areas with a low rainfall. It is common in drier parts of equatorial Africa. It
occurs in savannah with a shallow water-table. It is most often between 500 and 1,000 m altitude. It grows in areas with an
annual rainfall of 600-1,000 mm and a marked dry season of 6-8 months. It suits places with average temperatures of 24-30°C
but can stand extremes of 21°C and 36°C. The minimum temperature should not be below 21°C and the maximum of 36°C. It
does best on dry alluvial sandy soils which are rich in humus. It cannot tolerate areas which flood. It can re-grow after fire. It
can grow in arid places. It occurs between latitudes 0-15°N. Mostly it grows between 500-1,000 m altitude.

Found in:
Africa, Asia, Benin, Burkina Faso, Cameroon, Central Africa, Central African Republic, CAR, Central America, Chad, China,
Congo, Côte d'Ivoire, Dominica, East Africa, Ethiopia, Gambia, Ghana, Guinea, Guinée, Guinea-Bissau, Honduras, Ivory Coast,
Mali, Niger, Nigeria, Sahel, Senegal, Sierra Leone, South Sudan, Sudan, Togo, Uganda, West Africa,

Use
The very ripe fruit pulp is eaten raw when very ripe or is lightly cooked after removing the seed.
The roasted kernels are pounded and then ground to give an oily shea butter paste. This must be boiled then the oil skimmed
off along with the impurities. Purified shea butter is edible and used in cooking. The fat is used in margarine.

Cultivation
Plants grow naturally in several areas in Africa. Plants are grown from seed. Seed germinates easily. Seeds produce a long
tap root which makes transplanting difficult. It is best therefore to plant seeds where they are to grow. Fresh seed are sown 5
cm deep. Young plants cannot tolerate weeds or fire. A spacing of 8 m apart is suitable. 30-50 trees per hectare is a good
final spacing. Fruit are harvested from the ground as soon as the fruit falls. The fleshy pulp rots and splits to expose the nut.
Burying the fruit in a shallow pit for a few days quickens this process. The nuts are then dried for about 12 days in the sun.

Production
Seedlings are slow growing at first but then slow growing. Trees start producing fruit are 12-15 years and take 30 years to
mature. Yields of 15-20 kg of fruit per tree are average. Trees often only produce every second or third year. The fruit takes 4
-6 months to ripen. About 50 kg of fresh nuts will give 12-20 kg of dry kernels which are required to yield 4 kg of shea butter.
The fruit is collected as it falls. 15-20 kg of fresh fruit can be harvested from a tree. Higher yields are possible.
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Nutritional Values
Vitellaria paradoxa

Edible Part

Moisture
%
/100 g edible portion

Energy
KJ

Energy
Kcal

Protein
g

Provit A
µg

Vit C
mg

Iron
mg

Nuts dried

6.9

2420

579

6.8

3.0

Fruit pericarp

74.3

393

94

1.9

4.7

Flowers

Zinc
mg
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Common names

Lamiaceae

African plum, African Oak, Black plum,
Scientific name

Vitex doniana
Edible portion

Leaves, Fruit, Vegetable,

Description
A deciduous tree. It can be 8-14 m tall. It has a heavy rounded crown. The trunk is clear. It can be 1 m across. The bark is
pale brown or grey white. It has long cracks along it and the ridges are sticky. The base of old trees has scales. The leaves
occur opposite one another. They are compound leaves arranged like the fingers on a hand with 5 leaflets. They are leathery
and shiny. Each leaflet can be 5-18 cm long and 3-7.5 cm wide. They have a common leaf stalk which can be 22 cm long. The
base of the leaflet is wedge shaped and the tip is rounded. The flowers have a smell. They occur in dense bunches of up to 20
on a long stalk. The flower bunch can be 12 cm across. Each flower is cream with one hairy violet lobe. The outer case of the
flower bud forms a hairy cup around the base of the fruit. The fruit is smooth and oblong and 3 cm long. It is green marked with
white dots. The fruit turn black when ripe. The pulp is edible. Inside there is a hard nut with 1-4 seeds.

Distribution
It is a tropical plant. It grows in the lowlands and the highlands. It occurs in coastal woodlands in East Africa. It is generally at
lower altitudes and can be in savannah. It grows in the Sahel. It requires a high water table. It suits areas with a rainfall
between 700-2,000 mm per year. It grows naturally in areas with minimum temperatures of 10°C and maximum of 31°C. It
grows from sea level to 1900 m altitude in Tanzania. It tends to be on alluvial soils or near watercourses. It can grow in arid
places. It grows in Miombo woodland in Africa.

Found in:
Africa*, Angola, Asia, Benin, Botswana, Burkina Faso, Cameroon, Central Africa, Central African Republic, CAR, Chad,
Comoros, Congo DR, Congo R, Côte d'Ivoire, Cuba, East Africa, Eritrea, Eswatini, Ethiopia, Gabon, Gambia, Ghana, Guinea,
Guinée, Guinea-Bissau, Indonesia, Ivory Coast, Kenya, Lesotho, Malawi, Mali, Mozambique, Namibia, Niger, Nigeria, Rwanda,
Sahel, SE Asia, Senegal, Seychelles, Sierra Leone, Somalia, South Africa, Southern Africa, South Sudan, Sudan, Swaziland,
Tanzania, Togo, Uganda, West Africa, Zambia, Zimbabwe,

Use
The pounded pulp of the fruit is put in a basket and water is strained through it repeatedly. The extract is then concentrated by
boiling. The ripe (black) fruit are eaten fresh.
The fruit are also candied or made into jam and wine.
Young leaves are cooked and eaten with peanut paste and salt and pepper.
Fruit can be sun dried and stored for later use.
The fruit are roasted and used to make a drink substitute for tea or coffee.
The seeds inside the hard shell are edible.

Cultivation

Plants are grown from seed. Because several seedlings can grow from each nut and these can be pricked out as separate
plants, it is probably best to grow seedlings in a nursery and separate them before planting into the field. To collect seed the
fleshy part of the fruit should be removed then the seed soaked in cold water for 24 hours to quicken germination. Germination
can be slow. It can take 3 months for seeds to germinate. Seed are best sown fresh but if dry stored for 1 year before planting
the germination time is shortened to 1.5-2 months. Plants can be grown from root suckers. Plants can be budded.

Production
Plants only grow at a medium rate. Plants can be topped or can regrow from plants which are cut back. It probably takes 5-10
years till first fruit are produced. Fruit take 8-10 months to reach maturity. Fruit ripen April to August in Zambia, January to
April in Tanzania and December to June in the Sahel. Fruit are harvested by climbing and shaking the branches.
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Nutritional Values
Vitex doniana

Edible Part

Moisture
%
/100 g edible portion

Fruit raw

70.6

Leaves

84.1

Provit A
µg

Energy
KJ

Energy
Kcal

Protein
g

Vit C
mg

Iron
mg

435

104

0.7

0.3

2.2

0.5
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mg
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Common names

Olacaceae

Wild olive, Yellow plum,
Scientific name

Ximenia americana
Edible portion

Fruit, Leaves, Seeds, Oil,

Description
A small tree or spiny shrub about 3-4 m high. It has spines about 1 cm long which are thin and straight. The leaves and
branches are without hairs. The leaves are alternate, oval and about 2-4 cm long. The leaves are bluish green. The leaves fold
upwards along the midrib. The tip of the leaf can be round or with a notch. The flowers are greenish white, have a smell and are
less than 1 cm long. They occur in small branched clusters with a common stalk. The fruit are yellow, egg shaped and 2 cm
across. They are thin skinned. They are sour. There is one large seed.

Distribution
A tropical plant. It grows in the lowlands. They occur along the back of coasts and seashores from Luzon to Mindanao and
Palawan in the Philippines. It occurs in the vegetation near the coastline. The plant occurs in all tropical countries. It is found in
savannah in Africa. It is drought resistant. In China it grows in sandy areas behind beaches along the sea shore and mostly
below 100 m in S China. In Bolivia it grows up to 900 m altitude. In Kenya it grows between 1,700-1,800 m altitude. It grows in
the Sahel. It grows in areas with an annual rainfall between 100-1,270 mm. It can grow in arid places.

Found in:
Africa, American Samoa, Angola, Argentina, Asia, Australia, Bahamas, Belize, Benin, Bolivia, Botswana, Brazil, Burkina Faso,
Burundi, Cameroon, Central Africa, Central African Republic, CAR, Central America, Chad, Chile, China, Colombia, Congo,
Congo R, Cook Islands, Costa Rica, Côte d'Ivoire, Cuba, Dominica, Dominican Republic, East Africa, East Timor, Ecuador, El
Salvador, Eritrea, Eswatini, Ethiopia, Fiji, French Guiana, Gambia, Ghana, Guadeloupe, Guam, Guatemala, Guianas, Guinea,
Guinée, Guinea-Bissau, Guyana, Haiti, Honduras, India, Indonesia, Ivory Coast, Jamaica, Kenya, Liberia, Malawi, Malaysia,
Maldives, Mali, Martinique, Mexico, Mozambique, Myanmar, Namibia, New Caledonia, New Zealand, Nicaragua, Niger, Nigeria,
North America, Pacific, Panama, Papua New Guinea, PNG, Paraguay, Peru, Philippines, Puerto Rico, Rwanda, Sahel, Samoa,
Sao Tome and Principe, SE Asia, Senegal, Seychelles, Sierra Leone, Solomon Islands, Somalia, South Africa, Southern Africa,

Use
The ripe fruit are eaten raw or pickled. They are used for jam and jellies. They can be dried. They are also used to make beer.
The seeds or nuts are powdered and mixed with sago to make bread.
The kernels of the nuts are recorded as both edible and purgative. They should only be eaten in small numbers.
CAUTION
The leaves have been reported as poisonous. They contain a cyanogenic glycoside.
Young leaves are eaten after cooking.

Cultivation
Plants normally grow wild. The plant often has roots which feed off other plants. Plants can be grown from seed. These can
be grown in pots then transplanted or can be sown where they are to grow. As seed do not store well, they should be sown
fresh.

Production
Plants are slow growing. They can be pruned as a hedge or cut back and allowed to regrow. Plants fruit is 3-4 years.
mature in 50-60 days. Fruit are harvested by climbing the plucking the fruit.

Fruit
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Ximenia americana
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Common names

Rhamnaceae

Jujube tree, Indian Jujube,
Scientific name

Ziziphus mauritiana
Edible portion

Fruit, Leaves, Seeds,

Description
A medium sized tree. It is thorny. It loses many of its leaves during the year. It grows up to 10-12 m high. The bark is grey,
brown or pale red. Branches and the under surface of the leaves are densely hairy when young. The thorns arise from the base
of the leaves. The leaves are alternate and simple. They are finely toothed. They can be oval or round and 8 cm long by 5 cm
wide. The flowers are green and have a scent. They occur as 3-5 flowers together. The flowers are 1-2 cm long and on slender
branches. The fruit are small, oval and yellow or brown. They are sweet. They are 2-5 cm long and 2.5 cm wide. The fruit are
green when young and turn yellow or brown when ripe. The pulp is fleshy, acid and edible. The fruit have one seed imbedded
in the flesh in a hard stone. The fruit wrinkle on drying. Many varieties exist.

Distribution
A tropical plant. It grows well on sandy soils. It can survive droughts. It grows rapidly in dry places such as the Sahel. It can
tolerate temperatures up to 44°C as well as periodic frosts once the trees are mature. It does best when the mean annual
temperature is 22-30°C. It thrives in hot dry climates. It grows in the Sahel. It needs adequate water during the fruiting season.
It can grow at elevations up to 1,000 m in the tropics but does best below 600 m. It suits the lowlands. It grows in areas with
rainfalls of 150-900 mm and is most common where rainfalls are 300-500 mm annually. It does not like excessive humidity for
fruiting. It will grow on a range of soils but deep sandy loams with a pH of 7 or slightly higher are best. It can tolerate some
salinity and water-logging. It can grow in arid places. It grows in Miombo woodland in Africa. In Sichuan and Yunnan.

Found in:
Afghanistan, Africa, Algeria, Andamans, Angola, Antigua and Barbuda, Asia, Australia, Bahamas, Bangladesh, Barbados, Belize,
Benin, Bhutan, Botswana, Brazil, Burkina Faso, Cambodia, Cameroon, Central Africa, Central America, Chad, China, Congo,
Costa Rica, Côte d'Ivoire, Cuba, Dominican Republic, East Africa, East Timor, Egypt, Eswatini, Ethiopia, Fiji, Gabon, Gambia,
Ghana, Grenada, Guadeloupe, Guiana, Guianas, Guinea, Guinée, Guinea-Bissau, Guyana, Haiti, Hawaii, Himalayas, India,
Indochina, Indonesia, Iran, Iraq, Ivory Coast, Jamaica, Kenya, Kuwait, Laos, Lesotho, Lesser Antilles, Libya, Madagascar,
Malawi, Malaysia, Maldives, Mali, Martinique, Mauritania, Mauritius, Mozambique, Myanmar, Namibia, Nepal, Netherlands
Antilles, Niger, Nigeria, North America, Northeastern India, NW India, Oman, Pacific, Pakistan, Panama, Philippines, Puerto
Rico, Qatar, Reunion, Sahel, Sao Tome and Principe, SE Asia, Senegal, Seychelles, Sierra Leone, Socotra, Somalia, South

Use
The ripe fruit is eaten fresh, dried, in jelly or candied. They can be used in jellies, preserves, chutney, sauces, and drinks.
The unripe fruit are pickled. The ripe fruit are sliced or pounded and sun dried for storage.
Young leaves are cooked and eaten. They are also used in soups.
Seed kernels are eaten. The roasted seeds are used as a coffee substitute.
The fruit are used to make an alcoholic drink. Caution: Alcohol is a cause of cancer.

Cultivation
Plants are grown from seed. The hard seed coat makes them difficult to germinate. The shell can be carefully cracked and
seed should be sown fresh. They can be soaked for 50 hours or put in concentrated sulphuric acid for 6 minutes to improve
germination. Seed can be sown in plastic bags then transplanted after 18-24 weeks. It does not transplant easily so direct
planting is best. Grafting and inarching can be used. It is also budded onto the rootstocks of wild species. Light pruning during
the dry dormant season to train the tree is recommended. Regular pruning in the hot dry season encourages new growth. A
spacing of 6-12 m is recommended. For larger fruit better varieties are grafted into rootstocks of Ziziphus nummularia or
Ziziphus jujuba.

Production
A budded tree fruits are 4 years and produces for 50 years. Seedling trees take a year longer to fruit. Yields of 80-130 kg of
fruit per tree per year occur. Fruit development takes 4-6 months. As fruit does not all ripen at once several harvests are
needed. Unripe fruit do not ripen after picking. In northeastern India trees flower between September and November and fruit
in December and January.
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Nutritional Values
Ziziphus mauritiana
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1201

287

4.3

Fruit

77.0

360

86

0.8

Leaves
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Common names

Rhamnaceae

Buffalo thorn, Cape thorn,
Scientific name

Ziziphus mucronata
Edible portion

Fruit, Seeds - coffee,

Description
A shrub or small tree. It grows up to 9 m tall. It has many sharp thorns. It has spreading and often drooping branches. The
trunk is often crooked. The leaves are simple and alternate. They are shiny and have 3 veins from the base. The leaves are 2.5
-8 cm long by 1.9-8 cm wide. Leaves and young plant parts can be hairy. There can be thorns at the nodes. The flowers are
small and green. The flowers are in small clusters in the axils of leaves. The fruit are round. They are red and shiny. There is a
sweet mealy pulp around a large seed.

Distribution
A tropical plant. It grows in the lowlands and the highlands. It grows in tropical Africa. It grows in the Sahel. It grows in open
scrub. It can grow on a range of soils. It is often on embankments and termite mounds. In East Africa it grows up to 2,000 m
above sea level. It is drought resistant. It can grow in arid places. It grows in Miombo woodland. Mt Lofty Botanical Gardens.
Melbourne Botanical gardens. It suits hardiness zones 7-9.

Found in:
Africa*, Angola, Australia, Botswana, Burkina Faso, Cameroon, Central Africa, Chad, Côte d'Ivoire, East Africa, Eritrea, Eswatini,
Ethiopia, Gambia, Ghana, Guinea, Guinée, Ivory Coast, Kenya, Lesotho, Madagascar, Malawi, Mali, Mozambique, Namibia,
Niger, Nigeria, Rwanda, Sahel, Saudi Arabia, Senegal, Somalia, South Africa, Southern Africa, Sudan, Swaziland, Tanzania,
Togo, Uganda, West Africa, Yemen, Zambia, Zimbabwe,

Use
The fruit are eaten fresh or dried. Often they are eaten in porridge. They can be used for drinks.
The fruit are also ground and used in coffee.
The roasted seeds are crushed and used as a coffee substitute.
The fruit have been fermented for beer.

Cultivation
Plants can be grown by seeds or cuttings. It is best to remove the seeds from the stone by cracking with a hammer. Seeds
germinate in 2-3 weeks when outside the stone or 2 months when inside the stone.

Production
Seedlings grow quickly. They can be 4-6 m high in 4-5 years.
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Nutritional Values
Ziziphus mucronata

Edible Part
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Fruit
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56.4
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Common names

Rhamnaceae

Christ's thorn, Crown of Thorns,
Scientific name

Ziziphus spina-christi
Edible portion

Fruit, Leaves, Seeds, Flowers,

Description
A shrub or a tree. In desert places it grows 2 m high. It can grow to 15-20 m high. The trunk is 50 cm across. It is prickly or
thorny. The leaves are oval and alternate. There are 3 almost parallel veins easily seen underneath the leaf. The flower stalks
are hairy. The flowers are 2-4 mm across. They are in clusters in the axils of leaves near the ends of branches. The fruit is
small and orange or red. They are oblong. They are 13-18 mm across. The fruit are edible.

Distribution
A tropical plant. It grows in very dry plains and hill slopes. It grows in the Sahel in watercourses that occasionally get flooded. It
grows in areas that have a rainfall between 50-300 mm per year. It can grow in arid places.

Found in:
Afghanistan, Africa, Algeria, Arabia, Asia, Australia, Bahrain, Burkina Faso, Cameroon, Central Africa, Central African Republic,
CAR, Chad, Comoros, Cuba, Djibouti, East Africa, Egypt, Egypt - Sinai, Eritrea, Ethiopia, Ghana, Guinea, Guinée, India, Iran,
Iraq, Israel, Jordan, Kenya, Lebanon, Libya, Madagascar, Malawi, Mali, Mauritania, Mediterranean, Morocco, Netherlands,
Niger, Nigeria, North Africa, Pakistan, Palestine, Reunion, Sahel, Saudi Arabia, Senegal, Sinai, Socotra, Somalia, South Sudan,
Syria, Tanzania, Tunisia, Turkey, Uganda, United Arab Emirates, UAE, West Africa, Yemen, Zimbabwe,

Use
The pulp of the fruit is dried and milled into flour. It is then cooked with steam.
The fruit are also eaten raw.
The kernel of the seeds is eaten raw.
The leaves are cooked and eaten as a snack.

Cultivation
Plants can be grown by seeds. It can be cut back and will re-grow.

Production
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Nutritional Values
Ziziphus spina-christi
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