w
& RESEARCH ‘2‘ P T
X LJ ~ PROGRAM ON TS o
\f Forests, Trees and ? INTERNATIONAL YEAR OF e
FROMMTREE FRUITS AND VEGETABLES o ulp-coate
Aqgroforestr S seeds
CGIAR 9 y 10 FORK 2012 1 E

can be coloured,
sugar-coated

and sold as
sweets or pressed
into oil for
consumption and

industrial use.

2 @ Leaves

. can be powdered
2 Ty as a soup

ingredient.

Also known as:

Maturity before yields
25 - 60 years @? Tpunk

can store up to
10,000 litres

Baobab fruit,

monkey bread, mbuyu, i of water.
mlambe, hamao, sito, Energy: Baobab products are an

kukua, kouka, kremetart, 4 399 \cal important source of nutrition
kremetartboom. : per 100g EP for local communities,

and are widely considered a ‘superfruit’.
There is increasing interest and demand
for baobab pulp and powder in Europe
and the USA. ..

The tree themeselves are

They beautify the landscape and

Calcium

The baobab tree is found in Potassium

semi-arid and sub-humid zones k

of sub-Saharan Africa,

including countries in western

Africa (Senegal, Mali, Niger, Benin),
southern Africa (Namibia, South
Africa, Mozambique, Zambia, Malawi,
Madagascar) and eastern Africa
(Sudan, Ethiopia, Kenya, Tanzania).
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CHARACTERISTICS

24

TROPENBOS INTERNATIONAL

OTHER USES

One of the longest-living trees
in the world, the baobab may live
for more than

1,000 years

foreststreesagroforestry.org/from-tree-to-fork




