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Ardisia elliptica Thunb.

GENUS Ardisia FAMILY Primulaceae

COMMON NAMES  Sea-shore ardisia, Shoe-button ardisia

EDIBLE PARTS AND USES

Edible parts: Fruit

The fruit are sweet and edible.
The young shoots are eaten.
The fruit and flowers are cooked and eaten with fish.

DESCRIPTION

A small shrub or tree. It grows 1-2 m tall. It can grow 10 m tall and be 15 cm across the trunk. The leaves are

alternate, rather slender and pointed at both ends. They are 6-15 cm long by 2-6 cm wide. The flowers are white
or pink and have a smell. They are borne on compound flower arrangements at or near the ends of branches.
About 4-5 flowers occur together. The flower arrangements are 1 cm long. The fruit are dark blue or purple,

round and less than 1 cm across.

HABITAT

It is a tropical plant. It often grows on islands along the coast. A bush that grows in tidal swamps. It grows on the
edges of mangroves. In XTBG Yunnan. They are widely distributed in primary forest at low and medium altitudes
in the Philippines. It grows up to 1000 m altitude.

PRODUCTION

Cultivation

Plants can be grown from seeds.

NOTES

The leaves and fruit are used in medicine. Also put in the family Myrsinaceae.
There are about 250-300 Ardisia species. They are mainly in the tropics. The fresh fruit are 29% water, 15%
protein, 2% fat, 22% carbohydrates, 27% fibre and 5% ash.
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