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Macadamia integrifolia Maiden & Betche

GENUS Macadamia FAMILY Proteaceae

COMMON NAMES  Macadamia nut, Smooth-shelled Macadamia

EDIBLE PARTS AND USES

Edible parts: seeds, Nuts

The nuts are eaten raw although some kinds are roasted. They can be coated with chocolate or carob and used
in pastries, candies, ice cream, cakes and pies.
The oil can be used with salads and stir-fried dishes.

DESCRIPTION

A medium size evergreen tree. It grows 18 m tall and spreads 15 m wide. It has a bushy habit. Young growth is

pale green. Young leaves are long and toothed at the edge. Leaves are 10-20 cm long by 3-5 cm wide. They
occur in whorls or rings of 3 or 4 leaves. They are stiff and dark green. The leaves are entire with a wavy or
slightly prickly edge. Flowers occur in clustered stalks 10-30 cm long. They occur in the axils of leaves and hang

downwards. The flowers are about 1.2 cm long. They are slender and white. The fruit are 3-4 cm across and
green and leathery. The nuts are produced in a hanging cluster. They are 2-3 cm across and round. They are
smooth and shiny.

HABITAT

It is a subtropical plant. It grows in the highlands in the tropics. It is native to Australia. In Australia trees grow

naturally in rain forests in the subtropics. It suits humid locations. Soils need to be well-drained. They need a
sheltered site as they suffer from wind damage. They do best in humus rich soils. They can tolerate light frosts. It
has been introduced to other countries from Australia. It does well at 1000 to 1200 m altitude in Papua New
Guinea and will grow up to 1700 m. In XTBG Yunnan. It suits hardiness zones 9-11.

PRODUCTION

Cultivation

Trees are mostly grown from seed. Seed should be sown fresh. Seeds germinate quickly and easily. They can be
grown from cuttings. Plants can be grown by budding or grafting. Pruning increases branching. A spacing of 5 to

10 m is suitable. Many varieties need pollinator trees and bees to assist pollination.

Harvesting and Seed Production

Nuts are ripe from January to March in Australia. Nuts are harvested after they fall. The outside husk needs to be

rubbed off then the nuts dried in the sun.
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NOTES

There are about 14 Macadamia species. They are mainly in Australia.
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Vhavenḓa useful plants. South African Journal of Botany 122 (2019)
57–89

Martin, F. W., et al, 1987, Perennial Edible Fruits of the Tropics. USDA
Handbook 642 p 52

Menninger, E.A., 1977, Edible Nuts of the World. Horticultural Books.
Florida p 23

Plants for a Future database, The Field, Penpol, Lostwithiel, Cornwall,
PL22 0NG, UK.
http://www.scs.leeds.ac.uk/pfaf/

Proc. Linn. Soc. New South Wales 21:624. 1897

PROSEA (Plant Resources of South East Asia) handbook, Volume 2,
1991, Edible fruits and nut. p 195

Ratcliffe D & P., 1987, Australian Native Plants for Indoors. Little Hills
press. p 103

Recher, P, 2001, Fruit Spirit Botanical Gardens Plant Index.
www.nrg.com.au/~recher/ seedlist.html p 2

Roa, J. A. G. & Boada, D. S. G., 2018, Fundación para el Fortalecimiento
de la Fruticultura y Plantas Alimenticias no Convencionales en
Colombia.

Robins, J., 1996, Wild Lime. Cooking from the Bush food garden. Allen &
Unwin p 109

Ruiters-Welcome, A. K., 2019, Food plants of southern Africa. Ph.D.
thesis. Univ. of Johannesburg p 93

Segura, S., et al, 2018, The edible fruit species in Mexico. Genet Resour
Crop Evol (2018) 65:1767–1793

Smith, K & I., 1999, Grow your own bushfoods. New Holland. Australia. p
92

Solomon Islands Ministry of Agriculture, 1996, Solomon Islands: Country
report to the FAO International Technical Report of Plant Genetic
Resources. Leipzig. p 23

Stanley, T. D. & Ross, E. M., 1986, Flora of south-eastern Queensland
Volume 2. Queensland Government p 15

Staples, G.W. and Herbst, D.R., 2005, A tropical Garden Flora. Bishop
Museum Press, Honolulu, Hawaii. p 469

Tankard, G., 1990, Tropical fruit. An Australian Guide to Growing and
using exotic fruit. Viking p 68

Traditional Bush Tucker Plant Fact Sheets. SERCUL www.sercul.org.au

Full reference list (11 more) at https://www.echocommunity.org/en/resources/b45cf7a4-e27b-4dfc-b2b8-f8860cfa0cca

PROVIDED BY  Food Plants International

French, B.R. & Maynard, A.R. Food Plants International Database. Food Plants International

LICENCE CC BY-NC-SA 3.0

ONLINE FACT SHEET https://www.echocommunity.org/en/resources/b45cf7a4-e27b-4dfc-b2b8-f8860cfa0cca

 

http://edn.link/y7xygp | Food Plants International 3 / 3

http://www.scs.leeds.ac.uk/pfaf/
https://www.echocommunity.org/en/resources/b45cf7a4-e27b-4dfc-b2b8-f8860cfa0cca
https://creativecommons.org/licenses/by-nc-sa/3.0/
https://www.echocommunity.org/en/resources/b45cf7a4-e27b-4dfc-b2b8-f8860cfa0cca

