PLANT FACT SHEET

Alocasia macrorrhizos () G.pon

GENUS Alocasia FAMILY Araceae

COMMON NAMES Giant taro

EDIBLE PARTS AND USES

Edible parts: Rhizome, Root, Leaves, Corm, Vegetable

The stems and corms are eaten after roasting or boiling.

The main corm is cooked and eaten after being carefully peeled.

The young leaves are edible.

CAUTION The mouth can be irritated by chewing improperly cooked plant parts due to chemicals called
oxalates.

The stems are cut into small pieces and boiled and eaten in curries.

The stems are boiled and the water thrown away.

The starch is also extracted from the rootstocks.

The young shoots are cooked and eaten.

The harvested food can be stored for about one week.

DESCRIPTION

A very large herb. A taro family plant. It has a stout erect trunk up to 4 m tall. This has upright leaves which are
arrow shaped. Leaves have round lobes at the bottom. The leaves are leathery and are often wavy around the
edge. The secondary veins are not prominent. The leaf blade can be 1-1.2 m long. The leafy structure around the
flower is yellow in the upper section. It forms a hood and drops off as the flower opens. The fruit are bright red
berries. The corm is large, often curved and above the ground. It often has small cormels at the side. Brown
trailing fibres of the leaf bases often hang from the stem. The leaves and petioles contain stinging crystals.

HABITAT

A tropical plant. It is widely distributed in open wetlands and along streams and in some types of humid forest.
The plant grows wild from sea level up to 2600 m altitude in the tropics. Giant taro is a tropical plant and will not
grow well below 10°C. It requires a well distributed rainfall and does not tolerate drought. Even though it grows
along creek banks it cannot tolerate waterlogged soil. It is only used as food in a few coastal areas. Wild forms
commonly seen growing are bitter and not used. It does not do well on atolls. It suits hardiness zones 11-12.
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PRODUCTION

Cultivation

The top of the main corm is planted. The small round cormels can be planted, but are slow to mature. A spacing
of 1.2 x 1.2 mis suitable. Because the giant taro takes more than a year to be ready to harvest, it often ends up
left growing in an old garden site without much care or weeding, until the owner wants to harvest it.

The mouth can be irritated by chewing improperly cooked plant parts due to chemicals called oxalates. Giant
taro contains small needle-like calcium oxalate crystals in the tissues. It is necessary to remove these during the
preparation and cooking. The method of peeling is important. Normally some ladies who are especially
experienced at peeling do this job. Also the taro corm is often left to wilt for a week after it is harvested and
before it is used. Also to help remove some of the crystals, the stem is baked for a long time, or boiled in several
changes of water. It is also important to use the right variety of giant taro because the kinds grown in gardens
have less of the chemical than wild ones.

Harvesting and Seed Production

Corms of 8.5 to 40 kg have been harvested from individual plants of unknown age. The time to maturity is about
12 months but plants are often left for 2-3 years.

Planting instructions

Giant taro

Tok ples: Paragum (Kuanua) Scientific name:Alocasia macrorrhiza
What is the giant taro plant like?

This is a taro family plant. It grows as a large upright plant which can be up to 3 metres tall. The tuber or rhizome
grows above the ground and is the part eaten. It is only eaten in some varieties and is not commonly used
except in a few places in Papua New Guinea.

The leaves are large and upright. The leaf blade continues straight on at the same angle as the stalk and is not
bent back at right angles. The leaf is shiny and often the edge of the leaf is wavy. The bottom lobes of the leaf
are rounded.

The stem or rhizome is thick (10-15cm) and often extends along the ground or curves upwards at an angle.
Brown trailing fibres of the leaf bases often hang from the stem. Small round side shoots grow from this stem.

A giant taro
plant.

Where do giant taros grow?

In Papua New Guinea Giant Taro or Paragum can be seen growing wild near creeks and in the bush in many
parts of the country. They grow from sea level up to about 2700 metres altitude. But in most places these plants
are wild and not eaten for food. They are very bitter.

In a few areas this taro is grown in food gardens as a food. At Namatanai in New Ireland Province, and amongst
some of the Tolais near Rabaul it is commonly grown and used.

The same plant has been recorded as an occasional food plant in a number of Pacific countries, the Philippines
and in Indonesia and Malaysia, Taiwan and India.

How are Giant Taros grown?

Small shoots or corms develop along the sides of the stem of the main plant. These can be removed and
planted. But growth from them is very slow.
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It is better to use the top piece of an old stem once the plant has been harvested. Pieces of the stem can be
used. Plants need to be 1 to 1.5m apart.

Because the giant taro takes more than a year to be ready to harvest, it often ends up left growing in an old
garden site after the other plants have been replanted in a new garden. The giant taro is simply left to grow

without much care or weeding, until the owner wants to harvest it.
Preparing and cooking giant taro?

Giant taro contains small needle-like crystals in the tissues. These are due to a chemical called calcium oxalate. It
is necessary to remove these during the preparation and cooking. The method of peeling is important Normally
some ladies who are especially experienced at peeling do this job. Also the taro corm is often left to wilt for a

week after it is harvested and before it is used.
Also to help remove some of the crytals, the stem is baked for a long time, or boiled in several changes of water.

It is also important to use the right variety of giant taro because the kinds grown in gardens have less of the
chemical than wild ones.

What conditions does giant taro require?

Giant taro is a tropical plant and will not grow well below 100C. It requires a well distributed rainfall and does
not tolerate drought. Even though it grows along creek banks it cannot tolerate waterlogged soil.

NOTES

There are about 60-70 Alocasia species.

PICTURES
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