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Mimusops elengi ..

GENUs Mimusops FAMILY Sapotaceae

comMoN NAMES Red Coondoo, Spanish cherry, Star flower tree, Walara

EDIBLE PARTS AND USES

Edible parts: Fruit, Seeds - oil, Latex

Ripe fruit are eaten raw. They can be used in preserves or pickles.

The kernels yield a fatty oil which can be used for edible purposes. It is used in cooking.
The bark is used in the distillation of arrack.

The nectar from the flowers is used to prepare wine.

DESCRIPTION

A large tree. It grows 10-15 m high. It has a tall trunk. The crown is dense and umbrella shaped. It spreads to 5-
15 m across. The bark is rough and hard and dark grey. The bark is cracked along its length or forms a
checkered pattern. The leaves are produced alternately and are simple. They are smooth and crowded. They are
oval and 5-14 cm long by 2.5-6 cm across. They are glossy and dark green on top and paler underneath. The
midrib is easy to see. Leaves have a sharp pointed tip. The flowers are star-shaped and cream and hairy. They
have a scent. The flowers are 0.5-1 cm long in clusters in the axils of the upper leaves. The fruit are softly hairy.
They become smooth and are oval berries. They are 1.3-1.5 cm long by 1-1.2 cm wide. The outer ring of flowers
form a spiky cup at the base of the fruit. The fruit are orange-red when ripe. They contain several orange red
seeds. The seeds are wedge shaped.

HABITAT

A tropical plant. It suits the hot tropical lowlands. It is native in Asia from India to the Pacific. Plants need well-
drained soils. It grows naturally in coastal monsoon vine forests. It will grow on a range of soils. It is often on sand
dunes and cliffs near the beach. In tropical Australia it grows from sea level to 320 m altitude. It is drought
resistant. Plants need a sunny position. Plants are damaged by frost. It suits hardiness zones 10-12. In XTBG
Yunnan. It suits the wet tropics.

PRODUCTION

Cultivation

Plants can be grown from seed. The seed should be sown fresh. They germinate in 6-14 days. They can be
transplanted when the first true leaf appears. They can stand pruning.
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Harvesting and Seed Production

Plants are slow growing. In Australia, plants flower in November to January and fruit from April to June. A tree

may yield 10 kg of fruit.

NOTES

There are 55 Mimusops species. An oil is produced from the seeds.
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