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Fruit Trees in Agrotechnology Parks

The 20 species of exotic tropical fruit trees lining the roads turn the Agrotechnology Parks into interesting destinations for visits by city folks and tourists.

Over the past 20 years, AVA has built up a repository of fruit tree germplasm, collected from the days when we had to produce fruit tree saplings to support the Garden City Campaign.

Abiu or Golden Fruit Tree (Pouteria caimito)
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This evergreen originates from the Amazonian forests of South America. Though it grows to a mere 6m, its flowers are transformed, from August till April, into lovely pear-shaped, golden-yellow fruits when ripe. Each fruit typically weighs from 500 g to 600 g and its flesh bears a sweet taste like a cross between a mango and a persimmon.

Butterfruit (Diospyros discolor)
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Butterfruit is native to the Philippines. A medium to large evergreen, its dense canopy reaches to a height of 25 m. Its slightly scented flowers produce fruits which ripen from a pink to a deep red, and is usually eaten raw. Characteristically, the fruits are covered with short reddish-brown, silky hairs which are slightly irritating to the hands.

Langsat (Lansium domesticum)
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Duku Langsat is native to the region. Ranging from 10 to 15 m tall, they are both medium sized trees, bearing flowers about 1 cm wide. Mid-year is the fruiting period.

Egg Fruit (Lucuma nervosa)
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Characterised by spreading branches, this tree originated from the West Indies, and grows to about 7 - 12 m. Its fruit tends to be round to oblong in shape, with a pointed tip. When ripe, the fruit is yellow to orange-yellow in colour. Its flesh within resembles a yellow or orange-like egg-yolk, and can be scooped out and eaten whole as there are no seeds within. Rich in Vitamin A, it has a starchy texture which tastes a little like an egg yolk.

Jambu Mawar (Eugenia jambos)
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Originating from India and Malaysia, the Jambu Mawar is a small tree which matures to about 7 meters tall, with low spreading branches, and a straight small trunk.Its dark green leaves are a sharp contrast against its large showy flowers. Sweetly scented and measuring about 4.5cm wide, the flowers sport creamy white petals, and produce rose-scented round fruits. When ripe, these fruits appear greenish, or a dull yellow flushed with pink. Its flesh has a dry taste.

Miracle Fruit (Synsepalum ducificum)
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An evergreen tree from West Africa. It grows to 6 m, bearing dark long leaves, and fruits which look like red olives. The fruit is rumoured to give an inexplicable sweet taste when one has a sour taste in the mouth, reminding one of a magical or miraculous feat, hence its name. 

Monkey Apple (Annona glabra)
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Resembling a small Soursop, its fruit is native to South America, and has been used successfully as a root stock to propagate other Annona fruits, like Sweetsop and Soursop. Consumed as a juice, it has a slightly sour taste.

Nutmeg (Myristica fragrans)
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Traced to the Moluccas islands of Indonesia, it is a modest tree which ranges from 10 - 18 m tall. Nutmeg thrives in a humid tropical climate, but needs shade when young. The fruit or clove is sweet and crunchy and can be eaten as a sweet snack. It can also be turned into Nutmeg oil, which the Chinese use as a traditional remedy for stomach aches, and rheumatic pains.

Soursop (Annona muricata)
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Introduced to this region from South America, this popular darkish green fruit grows to 15 - 25 cm long. Characteristically, it is outwardly endowed with numerous little spikes, somewhat like a Durian. When ripe, it has a soft feel and exudes a pleasant sweet smell. The skin is thin and the flesh white and pulpy with soft fibres. It gives a slight sour taste and can be eaten raw or made into a juice.

Surinam Cherry (Eugenia michelii)
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A native of South America and the tree has an open woody bush and grows to a height of 5m, bearing dark green smooth leaves on very short stalks. It flowers and bears fruit throughout the year. The tiny fruits hanging from thin green stalks have an orange-red appearance. When ripe, they have a soft juicy texture with an acidic flavour, and reminds one of miniature lanterns.

Caimito (Chrysophyllum caimito Linn )
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The Caimito is native to South America. It is an evergreen, thick-crowned growing up to 10-15 metres tall. The leaves are ovate oblong 6-18 cm long 3-8 cm wide, pointed at the tip, blunt or rounded at the base, leathery, light to shiny dark green on upper surface and velvety, russet brown beneath. The flowers are purplish white, small, inconspicuous and borne in clusters at the leaf axils of the current season’s shoots. The fruit is oblong to round 5-10 cm long, 5-7 cm in diameter and weighs 150-250 gm or more. The skin is smooth and glossy, thick and light green or yellowish green to dark purple when ripe

Kedondong (Spondias cytherea, Sonn.)
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Kedondong was brought into this region from the Pacific Islands (Polynesia). The tree is fast growing, bearing fruits in about 3 years from seed, and then it produces more or less continuously. The dwarf variety can grow up to 2 metres tall, while the tall type will reach up to 10 to 12 metres in height. Fruits are oblong in shape about 5 to 6 cm long, the skin is smooth ripen fruit, color turning from bright green to yellow flecked with brown, are eaten raw, stewed with sugar, or made into jam or chutney and they also make as a refreshing drink. The green fruits seen in the market are usually made into pickles or used in curries. 

