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been in use for more than 60,000 years.

At a Glance

What is Bush Tucker? “Tucker” is Australian slang for food, possibly derived from the word “tuck” as
in “tuck into some food.” The term “bush tucker” or “bush food” refers to foods native to Australia
and consumed by the local peoples before the arrival of colonists in the 18th century. It can consist of
any plant, insect, animal, or plant extract found in the Australian wilderness or outback.

It also describes those native items used in ritual and cultural practices or as medicine. It is estimated
there are more than 5,000 species of native foods on the Australian continent, some of which have

In this Extension publication, we will highlight four plants from Australia that have potential in Hawai'i
as niche crops. The focus is on fruit crops with unique flavors, textures, and nutrient composition.

Ooray

Davidsonia pruriens F. Muell, Family: Cunoniaceae

Introduction and Origin

“Qoray,” “Davidson’s plum,” “Davidsonian plum,” and
“sour plum” are common names for the fruit of three
species of the genus Davidsonia. The genus was named
after a pioneer sugar-cane grower from Queensland, J. E.
Davidson. Ooray grows in tropical and subtropical rainfor-
ests in Northeast Queensland. Related species are from
more temperate areas in New South Wales.

The fruit has been popular for thousands of years among
the country’s tribal communities and gained popularity
in more recent times, thanks in part to a resurgence of
Australia’s culinary community. Ooray is from the Ab-
original Dyirbal dialect around Tully Queensland and the
name is now being more widely used in commerce. It is
currently cultivated in Eastern Queensland and used in a
wide variety of value-added products as part of a grow-
ing bush-food industry. The wood of Davidsonia trees is
dense but is not recommended as timber because the
trees are small and have slender stems.

Aboriginal names for the fruit in different dialects in the
same region:

Wuray (Jirrbal, Mullunburra/Yidin) - Northeast Queensland
around Cairns and the southern Atherton Tablelands.

Wiiraa (Ngadjon) - South of Cairns.
Munumba (Djabugay) - rainforests of Northeast Queensland.
Jirirr (Yalanji) - Cape York Peninsula, Queensland.

The crop is thought to have come to Hawai'i in the 1980's
with producing trees currently in South Kona. The Hawai'i
Tropical Fruit Growers distributed close to 500 trees
between 2016 and 2020.
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Ooray Species and Their Description

The genus Davidsonia contains three rainforest species:
Davidsonia pruriens F. Muell., Davidsonia jerseyana (F.
Muell. Ex F.M. Bailey) G. Harden & J.B. Williams, and
Davidsonia johnsonii J.B. Williams & G. Harden (Harden
and Williams, 2000). The genus is in the Family Cunoni-
aceae, mostly found in Australia, New Guinea, and New
Caledonia. The family is in the Order Oxalidales, which
also contains carambola.
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Figure 1. Ooray flower inflorescence are borne on the
trunk of the tree. The fruit when ripe are dark purple,
like a small plum.

Davidsonia pruriens: “"Ooray” trees are tall (60 ft.) and
have thin stems with dark brown or grey flaky bark that
terminate in a dense canopy containing many branches.

It is covered with numerous long hairs that are irritating
when handled. Lower leaves usually drop off, exposing the
stem. The compound leaves (2 to 4 foot-long) are com-
pound, lanceolate, and have a terminal pinna. Pinnae pairs
become smaller towards the base, and stipules are usually
present. Inflorescences (12 to 32 inches long) produce
hanging flowers on exposed stems and have between two
and 24 lateral spikes. Flowers (1/4 to 1/3 inches long) are
dark pink with four or five sepals. They contain male and
female organs, and are self-fertile.

The fruit is a drupe with a dark red, edible, fleshy mesocarp
surrounded by a dark blueish-purple skin resembling Euro-
pean plums. The compressed ovoid shape can be as much
as 2.5 inches long, 2 inches wide and almost 2 inches
deep. Each fruit has two laterally compressed seeds with
soft fibers on the margins. Usually only one seed is viable.

Davidsonia jerseyana: This species is indigenous to low-
land rainforests in Northeast New South Wales. They are
adapted to a range of soil types but prefer high levels of
organic matter and consistent rainfall throughout the year
to maintain adequate soil moisture levels. Adult trees can
survive frost, but frost causes leaf burn in juvenile trees.

This species is a smaller tree (18 to 35 foot) and has single
or multiple slender stems, each with a terminal tuft of
leaves. Leaves (16 to 32 inches long) are similar to D. pru-

riens, but have a winged rachis. Stems, leaves, and fruit
have irritating surface hairs. Inflorescences (<10 inches
long) occur on exposed stems, are pendent, compressed
panicles, containing dark pink-red flowers, with a descrip-
tion similar to D. pruriens.

Davidsonia johnsonii: This species differs from the other
two in that its fruit contains no viable seeds. It is a bushy
tree (15 to 30 foot) that is well branched and has a dense,
leafy crown. It spreads via root suckers. Leaves (4 to 12
inches long) are similar to other Davidsonia species, nar-
row-lanceolate and with stipules present. Inflorescences
and flowers are similar to other species, however, they
differ in that the inflorescence (4 to 8 inches long) are
borne among the leaves, styles are reduced or absent,
and pollen is absent. Surface hairs are non-irritant.

can also cause the terminal leaf clump with fruit

to break-off. Wind can also cause fruit scarring
as the skin rubs against the stem, and in this case,
sunburn as a result of sudden exposure to full sun.

Varieties

There are no recognized varieties. The plant grows true to
types from seed, with bearing in five to eight years.

Growing Conditions

The tree is well adapted to Hawai'i's wide range of soils
and will grow from sea level to 3,500 feet, with a pH from
5.2 to 5.5 being suggested. They thrive on organic matter,
in moist, well-drained, friable soils, and high rainfall. The
trees will tolerate full sun, though fruit sunburn has been
reported. The tree is however susceptible to strong winds.
The original Kona tree broke with strong winds and the
weight of 500 fruit, although new full-sized leaf growth
appeared about 3 months later.
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Propagation

Ooray is most often grown from seed in Hawai‘i. Recent
tissue culture production is used by growers in Australia
and a lesser extent in New Zealand.

Training and Pruning

The trees are spaced at 8 to 16 feet in rows and about

16 feet apart. Davidsonia jerseyana trees are planted at a
narrower spacing of 3 to 8 feet within rows that are 12 feet
apart. Because fruit are produced on the stem, increased
yields are achieved by removal of apical shoots on young
trees to induce multiple stems.

The trees should be managed for ease of harvest by top-
ping or training for multiple trunks. Notching the trunk will
often, but not always, produce flowering at a lower height
than the canopy.

Windbreaks and shelter trees are used commercially to
prevent wind and sun damage. The fruit is particularly
susceptible to sunburn.

Fertilization

There is no substitute for a good soil and tissue sample to
give you the most accurate reading for proper NPK fertilizer
recommendations. The most common formula used on
Ooray in Hawai'i is 8-8-8 Complehumus with micronutrients.
A handful or % cup applied 4 times a year works well. Any
other lower numbered fertilizer can be used, as well. The
type of fertilizer used and frequency of fertilization can
depend on such things as soil type, soil drainage, and
amount of rainfall.

Irrigation

Mulching and irrigation are recommended to avoid water
stress, particularly during flowering and fruit set. Once the
tree is established, it can tolerate seasonal dry periods,
though this should not occur during fruit set and growth.
Rainfall between 48 and 98 inches/year occurs in its native
habitat.

Pests and Diseases

Root pathogen have not been a major problem for Da-
vidsonia species. A necrotic ring-spot disease infects D.
jerseyana leaves on nursery stock under humid, low-light
conditions in cooler months. Other reported pests in
commercial plantations of D. jerseyana include caterpil-
lars, seed borers, and fruit flies. D. pruriens bears fruit in
the autumn/winter months when insect pest pressure is
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lower. Reported pests in Australia include beetles, bud-
worms, fruit borers, leaf hoppers, and fruit flies.

Harvesting and Yield

In its native range, Ooray sets fruit during the cool season
with a wider flowering and fruiting period when cultivated.
Harvest should be done every two to three days with the
fruit picked as it develops a purple blush. The fruit contin-
ues to ripen after harvest. When harvesting, it is necessary
to avoid contact with irritant hairs.

Fruit should be harvested with care into bags or cartons
that are protected from the sun. The field heat should be
removed as soon as possible. As the tree can exceed 25
feet, long picking poles can be used to harvest mature
fruit that have not turned fully purple. Harvesting fruit
from this height, however, is slow and costly, and the fruit
are more likely to suffer mechanical injury. As mentioned
above, the tree height should be managed by pruning so
that harvesting can be achieved without ladders or picking
poles. The recommended tree height is generally less
than 8 feet.

Postharvest Considerations

The fruit can be left to ripen for about a week to reach

full color and allow sugar development. The fruit can be
stored at about 40° to
50° F with high humid-
ity for several days and
can be frozen.

Packaging Pricing
and Marketing

Whole fruit are sold
individually in Hawai'i's
farmers markets or in
pint containers aver-
aging $3 to $10 per
pound. They are often
purchased by chefs,
leaving little if any for
grocery consumers.
Freezer bags (8 cups)
of frozen pulp can sell
for between $50 and
$75 when available. As more fruit becomes available,
prices are expected to stabilize.
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Figure 3. The fruit can be eaten
fresh or made into jam or chutney
or sauces.




Table 1. Proximate composition and nutritional value,
from USDA (ndb.nal.usda.gov)
Proximity Amountper100g o,
edible portion

Water 78.29g N/D
Energy 63 Kcal N/D
Energy from Fat 1.8 Kcal
Energy 264 kJ N/D
Protein 19 2.00%
Total Fat (lipid) 0.2g 0.57%
Ash 119 N/D
Carbohydrate 143 g 11.00%
Total Sugars 3949 N/D
Glucose (dextrose) 1.39g N/D
Fructose 25¢g N/D
Nitrogen 0.16 g N/D
Starch 104 g N/D
Calcium, Ca 16 mg 1.60%
Iron, Fe mg 0.00%
Magnesium, Mg 27 mg 6.43%
Phosphorus, P 18 mg 2.57%
Potassium, K 364 mg 7.74%
Sodium, Na 45 mg 3.00%
Vitamin B3 (Niacin) 0.17 mg 1.06%
Total folate 29 ug N/D
Vitamin C (Ascorbic acid) 30 mg 33.33%
Retinol 13 ug N/D
Beta Carotene 80 ug N/D
Alpha Carotene 16 ug N/D
*Above mentioned Percent Daily Values (%DVs) are based on 2,000 calorie diet

intake. Daily values (DVs) may be different depending upon your daily calorie
needs. Mentioned values are recommended by a U.S. Department of Agriculture.

Calculations are based on average age of 19 to 50 vears and weight of 194 Ibs.

Culinary Use and Nutritional Composition

The fruit has an attractive appearance and look similar

to European plums. They contain high levels of antho-
cyanins and natural pigments that are all strong antioxi-
dants. The antioxidant capacity is higher than the blue-
berry. The fruit is a good source of potassium, carotenoid
(xanthophyll) lutein, vitamin E, folate, zinc, magnesium,
and calcium. The skin contains the majority of these
nutrients and thus, consumption of the whole fruit is
recommended.

The taste is very sour because of high levels of fruit
acids. Fresh fruit were consumed by the indigenous
population but currently the pulp is made into a range
of value-added products such as jams, sauces, salad
dressing, wine, juices, cordials, preserved fruit and
confectionary.

Due to its intense color, the fruit extracts is used as
a natural food colorant. In Australia, the fruit is dried
and milled to a powder for use in confectionaries
and drinks. Jelly and jam have been sold at Hawai'i's
farmers markets.

Midyim (Midgen)

Austromyrtus dulcis (CT. White) L.S.Sm. Family: Myrtaceae

Introduction and Origin

This species is native to Northeastern New South Wales
and Southeastern Queensland. The “midgen berry” or
“midyim”, also known as “Silky myrtle” and “Sand berry,”
is a favorite of the aboriginal tribes along the eastern
coastal areas of Australia.

In Hawai'i, plants have been established since the early
1980’s, most likely from a single source. The same source
was used to establish the berry in Florida and California.
As all three locations have bushes up to 10 feet tall
growing in close proximity to each other, there is little
fruit. Additional plant material is called for in order to
increase cross pollination.

The average plant in Hawai'i will produce close to 500
flowers, yet yield only about six fruit. This problem of
poor pollination should be corrected in the next few
years with additional material from Australia.

Description

This small spreading under-story scrub grows up to about
6 feet and is commonly found on sandy soil on heaths or
at the margins of rainforests. In Hawai'i, the scrub can get
much taller, often reaching 20 feet. The bark is finely flaky
with young shoots being hairy.

Figure 4. Midyim flowers and fruit.

Fruit picture used with permission from Alamy.
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The lanceolate to elliptical leaves are opposite on the
stem and are %2 to 1%z inches long and 1/4 inches wide.
The leaves are glossy above and silky hairy beneath. Flowers
are solitary, axillary or on a short raceme-like inflorescence
of up to 6 flowers; flower stems (pedicels) are about 1/8
inches long. The flower's calyx tube has long soft to silky
hairs and is about 1/10 inches long. The five downy white
petals are about 1/8 inches, with stamens just under 1/4
inches long, and style that is slightly shorter.

The plant is easily recognized for its characteristic berries
in summer and autumn. The fruit are about 1/4 to less
than %2 inches in diameter, white and covered in small
blue-black spots, giving an overall mauve appearance.
The fruit contains 3 to 9 pale brown seeds.

Production Practices

Midgen tolerates most soils and also grows well at sea lev-
el in sandy areas but should be shielded from salt sprays.
Full or partial sun is ideal, but the plant will also survive in
shaded understory areas. However, excessive shade can
cause plants to be less vigorous.

The seeds germinate readily in 3 to 4 weeks. Though the
seeds possess a hard seed coat, scarification is not re-
quired. Stem cuttings also root readily. When planted from
cuttings, fruit can be expected in the first year.

Midgen can be trained as an attractive flowering hedge
rows. A plethora of white flowers bloom multiple times a
year in Hawai'i. Pruning is only necessary to keep the scrub
height at the desired level and if training into a hedge.
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Irrigation in dry periods is advisable. The plants will tolerate
daily irrigation as long as there is ample drainage. Low
dose fertilizer (8-8-8), 3 or 4 times a year with organic
mulch and compost is recommended.

There is no detailed information on pests and diseas-

es with few being reported. Myrtle leaf rust caused by
Austropuccinia psidii has caused damage in Australia. The
fruit does attract birds in Australia.

Culinary Uses and Nutritional Composition

The slightly crunchy berries are eaten fresh and have an aro-
matic sweetness on par with blueberries. The flavor has been
described as gingery and nutmeg. The small berry-like fruit
are often used in fruit salads, jams, pies, and confections.

Table 2. Proximate composition from Miller et al.,

(1993) (ND = Not Determined)
Per 100 gm

Calories 386 kJ

Water g 75.8

Protein g 0.9

Fat g 0.3

Carbohydrates g 22.5

Na mg 70

K'mg 140

Camg 50

Fe mg 5.1

P mg ND

Lemon Aspen
Acronychia acidula F.Muell. Family: Rutaceae

Synonyms: Jambolifera acidula (F.Muell.) Kuntze,
Acronychia superba Domin

Introduction and Origin

Lemon Aspen, also known as Hard Aspen and Lemon
Wood, was first formally described in 1864 by Victorian
state botanist Ferdinand von Mueller. The species name
'Acidula’ or slightly acid refers to the taste. The genus
contains 44 species found in Asia, Australia, and the islands
of the Pacific. About 20 species are native to Australia,
with lemon aspen being the best known. It is found in

the highland rainforests and Atherton tablelands in north
Queensland up to 3,800 ft and regrows well in disturbed

areas. Lemon Aspen is now cultivated from northern New
South Wales to north Queensland

Introduced to Hawai'i in the early 2000s, there are cur-
rently a few plantings outside of South Kona. The fruit
has been mistaken for Otaheite gooseberry, Phyllanthus
acidus Skeels.

Description

The plant is a quick-growing shrub/small tree that can



reach a height of 50 feet and can also be produced in
pots or kept pruned as a hedge. The elliptical-shaped,
dark-green leaf blades are about 4 to 7.5 inches long by

2 to 4.25 inches wide. The underside of the leaf is only
slightly paler than the upper surface. Crushed leaves often
emit an odor similar to mango skin.

The inflorescences are usually more than an inch long,
with each flower being about half an inch long. The white
flower has eight stamens of different lengths in one whorl,
the four long stamens alternate with four short stamens.
The flower disk and style are yellow, while the ovary and
stigma are green. The crisp pale green to yellow fruit (0.75
inches) is globular and are formed in heavy bunches.

Figure 5. Lemon Aspen rooted cuttings and fruit.
Fruit photograph courtesy of Specialty Produce, San Diego.

Table 3. Proximate Composition and other nutrients
per 100 g edible portion
Energy 120 kJ
Water -
Protein 20g
Fat 09g
Carbohydrates 1.99
Total Sugar 1.94g
Fibre -
Ca 133 mg
Cu 0.83 mg
Fe 13.25 mg
Mg 148 mg
P 129 mg
K 1513 mg
Na 45 mg
Zn 3.9 mg
Mn 10 mg
Mo 13 ug
K:Na -
Folate -
Vit E

Seed cotyledons are about half an inch long with a toothed
margin. First and second pairs of true leaves are trifoliolate.
At the 10th leaf stage, the leaf blade is inconspicuously
toothed and more conspicuous than on earlier leaves. Seed
germination time is 51 to 226 days when fresh.

Production

The trees prefer moist well-drained soils and full sun, but
do not tolerate strong wind. The tree is rapid growing and
requires regular pruning to maintain a desirable fruit har-
vesting height. It should bear within four years of planting
from seedlings.

The plants are usually propagated from seed sown im-
mediately after cleaning. Some limited success has been
obtained with firm cuttings from current season growth.

Culinary Uses and Nutritional Composition

The fruit can be eaten raw or cooked and has a sharp citrus
flavor (Ringer and Ringer, 1998). The taste is usually de-
scribed as a mix of lime and grapefruit. The strong flavor

lends it use in salad dressings, curd, syrup, cordial, juice, and
as a glaze. The fruit has high antioxidant activity and thus, is
also used in botanical-based cosmetics, like face washes.

RAINTOREST

W FisH SPI0B BEAPOOD GRILL ROASTING H

Figure 6. Lemon Aspen value-added products being
marketed, such as pickles and dried fruit powder,
and an example of use in savory dishes like crushed
marlin and grilled pineapple.
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Magenta Lilly Pilly

Syzygium paniculatum Gaertn, Family: Myrtaceae
Synonyms: Syzygium coolminianum, Eugenia paniculate, Eugenia rheedioides.

Introduction and Origin

Syzygium is a genus in the Myrtaceae family that includes a
number of popular species cultivated for their colorful, edible
fleshy fruit. There are perhaps 1,000 species of Syzygium
trees or shrubs native to the Old-World tropics (Ellshoff et al.,
1996). The genus name Syzygium is from the Greek syzygos,
meaning “yoked together,” possibly referring to the paired
leaves. Australia is home to 52 Syzygium species commonly
called Lilly Pilly, mostly found in Queensland, with many of
them popular as ornamental plants.

The Syzygium species cultivated for their economically
important edible fleshy fruit include S. aqueum, Water
apple, a tree native to India through Malaysia; S. cumini,
Java plum, a tree native to India, Sri Lanka, and Malaysia;
S. jambos, Rose apple, a tree which probably originated
in Malaysia and possibly southeastern Asia; S. malac-
censis, Mountain apple, and the more popular S. sama-
rangense, most commonly called Wax apple, are trees
with a native range from Malaysia to southeastern Asia.

Figure 7. Magenta Lilly Pilly flower and fruit are
typically red, although a dwarf variety has light-purple fruit.
Photo of red fruit used with permission from www.budget-
plants.com. Photo of purple fruit used with permission of Jeff
Howes, Australian Plant Society resources.austplants.com.au/
plant/syzygium-paniculatum-dwarf-form.

Magenta Lilly Pilly (S. paniculatum) is also known as
Scrub cherry, Magenta Cherry, and Brush Cherry. It is an
endangered species of flowering plant native to central
New South Wales (NSW) coastal areas, from Jervis Bay
south of Sydney to Taree north of Newcastle in scattered
remnant rainforests on grey soil over sandstone near the
sea. In the Aboriginal dialect Cadigal from around Sydney,
it is called '‘Daguba.’

The crew of Captain Cook’s First Voyage on the '"HMS
Endeavour’ in 1770 were probably the first Europeans to
eat the Magenta Lilly Pilly (Banks, 1998). As Brazil cherry
was used to describe a number of different fruits, it is
unclear if this arrived in Hawai'i with Cook or shortly after
with the later voyages of Capt. Vancouver in the 1790s.
Vancouver was a midshipman on the ‘HMS Discovery,’
the companion ship to Cook’s ‘HMS Resolution’ on
Cook’s second voyage.

Though endangered in the wild, the plant is widely
cultivated in eastern Australia as an ornamental. In
earlier records, it has been confused with S. australe
(H.L.Wendl. ex Link) B. Hyland that has a paler trunk and
found more widely in coastal areas, from south of Sydney
in NSW to Queensland.

Archibald Menzies was the botanist on Capt. Vancouver's
1790 to 1795 around-the-world voyage that included
three winters spent in Hawai'i as they charted the north-
west coast of North America. Menzies with three other
men climbed Mauna Loa in 1794 with a portable barometer
and recorded a height of 13,564 feet (current height
13,679 feet). His name is commemorated in a number of
plants, including Douglas Fir (Pseudotsuga menziesii).

Other seeds are thought to have come to Hawai'i from
California in the 1900s. Hedge rows were planted at the
Mealani Agricultural Research Station in Waimea on the
Big Island in 2012.

Table 4. Proximate Composition - Magenta Lilly Pilly
from Miller et al., 1993.

per 100 g edible portion
Energy 89 kJ
Water 93.4 g
Protein 0.3 g
Fat 0.1g
Carbohydrates 50¢g
Sodium 3 mg
Potassium 18 mg
Calcium 4 mg
Iron 0.1 mg




Acacia spp

Adansonia gregorii
Buchanania arborescens
Citrus gracilis

Eugenia carissoides
Ficus racemosa
Manilkara kaukii
Melastoma affine
Mimusops elengi
Physalis minima
Terminalia ferdinandiana
Syzygium erythrocalyx
Syzygium fibrosum
Syzygium suborbiculare
Capparis spp.

Capparis mitchelii
Capparis spinosa subsp.
Carissa lanceolata

Citrus glauca
Enchylaena tomentosa
Ficus platypoda
Marsdenia australis
Owenia acidula
Santalum acuminatum
Santalum murrayanum
Solanum centrale
Solanum cleistogarnum
Solanum ellipticum
Acronychia acidula
Acronychia oblongifolia
Antidesma bunius
Archirhodomyrtus beckleri
Carpobrotus glaucescens
Citrus australis
Diploglottis campbellii
Eupomatia laurina

Ficus coronata
Melodorum leichhardtii
Pleiogynium timoriense
Podocarpus elatus
Planchonella australis
Rubus moluccanus
Rubus probus

Rubus rosifolius

Syzygium australe

Syzygium luehmannii

Additional Bush Tucker Species

Species Common name

wattle seeds

boab

sparrow's mango
kakadu lime

Cedar Bay cherry
cluster fig

wongi

blue tongue

tanjong

native gooseberry
kakadu plum
Johnstone's River satinash
fibrous satinash

lady apple

native caper, caperbush
wild orange

wild passionfruit

bush plum, conkerberry
desert lime

ruby saltbush

desert fig

doubah, bush banana
emu apple

quandong, desert or sweet
bitter quandong
akudjura, Australian desert
bush tomato

bush tomato

lemon aspen

white aspen

Herbet River cherry
rose myrtle

pigface

dooja

small-leaf tamarind
bolwarra

sandpaper fig

zig zag vine

Burdekin plum

lllawarra plum

black apple

broad-leaf bramble
Atherton raspberry
rose-leaf bramble

brush cherry

riberry

Description

Magenta Lilly-Pilly in the wild shows little variation and
may be a tetraploid. It is a slow-growing evergreen small
tree or scrub that grows to about 50 feet, with a trunk
diameter of 16 inches at breast height. The outer bark is
pinkish- to reddish-brown, flaky on smaller trunks, turning
platy on larger trunks. The simple lanceolate opposite
leaves are up to 3 inches long and about 1 inch wide that
tapers at the base. The leaves are dark green above and
paler underneath. It can grow up to 12 inches per year
and is often kept as a hedge.

The inflorescence is generally terminal and axillary toward
the end of branches with a cluster of up to 11 white flow-
ers. There are four rounded petals about quarter-inch long
and several white stamens, each about three-quarters of
an inch long. The flowers exhibit both self-pollination and
cross-pollination.

The shiny fleshy fruit is globose to ovoid, up to almost an
inch in diameter, topped with a permanent fleshy calyx.
During development, the fruit is green turning to magenta
when ripe — though white, purple or pink types occur.

Usually the fruit is single-seeded (about half-inch in diam-
eter). The seeds are polyembryonic and apomictic, which
could explain the low clonal differences and why seedlings
are identical to the parent plant. Polyembryony has not
been reported for other Australian Syzygium species, but
had been reported for other Asian Syzygium species. For
Magenta Lilly-Pilly, up to nine embryos have been found

in one seed. Generally, one embryo is larger than the
others, but all can produce a new plant. Life expectancy of
the seeds is possibly less than three months.

Production

A variety named ‘Verlaine' has been selected in Belgium
that has dense foliage, with slightly smaller leaves and
fewer flowers per cluster. This variety is reported to have
annual flowering and colorful fruit. Registered names

for ornamental selected varieties available commercially
include 'Lillyput’, 'Undercover', 'Little Lil', 'Orange Twist',
'‘Beachball’, and 'Variegata'.

In the wild, it is found most commonly in sandy soils near
the sea. It also grows well on deep rich well-drained soils.
Tolerance to salty soils has been reported.

Although usually propagated by seed, cuttings from firm
new growth is possible. Cuttings taken during spring and
summer root more readily than those taken during the
cool season when no growth is occurring. Seed germina-
tion occurs in about 20 days.

Myrtle Rust (Uredo rangelii) is a fungal pathogen in Aus-
tralia. It is in a group of rusts that attack guava and other
Myrtaceae in Hawai'i.
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Scales and some mites can damage the tree and foliage,
but neem oil and Safer soap are effective treatments. Fruit
flies and birds are a problem for ripe fruit. In its native
habitat, a number of seed predators and fruit insects are
found, including species found in Hawai'i that bore into
the fruit, buds, bark and cause galls.

Culinary Uses and Nutritional Composition

The ripe fruit has a slightly bitter sour flavor and are eaten
fresh or made into jam, chutneys, sauces, drinks, and des-
serts. The major aroma volatiles are the terpenes, such as
pinene, ocimene, limonene, and terpineol, and are similar
to the terpene-rich volatiles from other Eugenia species.
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