MA‘AFALA

This popular breadfruit variety originated in Samoa and Tonga and has been grown
in Hawai‘i for decades. Ma‘afala is a fast-growing tree that tends to be shorter, with

a more compact shape than most breadfruit varieties. Trees can begin bearing fruit
in 2-1/2 to 3 years.

' 36-old tree .

Season in Hawai‘i

O Ma‘afala

Jan Feb Mar Apr May June  July Aug  Sept Oct Nov
Average seasonality profile of Ma‘afala compared to the Hawaiian ‘Ulu

Dec

eif BREADFRUIT INSTITUTE - NATIONAL TROPICAL BOTANICAL GARDEN ﬂ
g‘%‘;ﬂ /§ 3530 Papalina Road, Kalaheo, Kaua‘i, Hawai‘i 96741
‘.é,z"} www.ntbg.org/breadfruit | 808.332.7324 ext 221 | breadfruitinstitute@ntbg.org @

J



http://instagram.com/BreadfruitInstitute
http://instagram.com/BreadfruitInstitute
http://instagram.com/BreadfruitInstitute
http://instagram.com/BreadfruitInstitute
http://instagram.com/BreadfruitInstitute
http://instagram.com/BreadfruitInstitute
http://instagram.com/BreadfruitInstitute
http://instagram.com/BreadfruitInstitute
http://www.ntbg.org/breadfruit
mailto:breadfruitinstitute@ntbg.org
http://facebook.com/BreadfruitInstitute
http://facebook.com/BreadfruitInstitute
http://facebook.com/BreadfruitInstitute

(
MA‘AFALA
. [.4-2.3 Ibs (634-1053 g)
WWeight 1.7 Ibs (783g) average
Shape & Size Oval; 5-6” long x 4-5” wide

Edible Portion
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Ma‘afala produces 150-200, or more,

s )

Ma‘afala ———
‘Ulu s
Taro —
hite Rice ™= g
Potato s E,,
0 250 500 750 1000 1250

delicious, nutritious fruits per year. The fruit

has a creamy to pale yellow flesh and is (' calcium )
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