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This issue of RISE will provide significant
information as well as generate awareness 

on the benefits and importance of the 
indigenous trees, particularly, lipote.  Lipote 
which is now rarely found in its natural habitat 
which needs protection and conservation 
measures due to its usefulness as a highly 
nutritious food source. It is a good fruit worth 
for promotion.  Unfortunately, like many other 
wild fruits, the natural population of lipote 
trees is declining.  This should be a matter 
of concern for DENR and other agencies so 
that this plant will be included in different tree 
plantation projects to save it from extinction.

In its processed form, it finds its way 
into the local and export markets once 
entrepreneurs have looked into its economic 
potential. The fruit wines produced either for 
home consumption or commercial purposes 
may be found throughout the country, 
especially now that the Filipinos have become 
more and more aware of the culture of wine 
drinking.

The information contained in this issue 
is intended for individuals or any stakeholder 
who is interested to propagate this species.  
We hope that the knowledge and learning 
that will be gained from this publication will 
be used to further enrich our ecosystems 
landscape and services of valuing lipote as an 
indigenous tree.

HENRY A. ADORNADO 
    Director
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Common Name

Local Name

Scientific Name

Family Name

Description

 Lipote

Amhi (Bik); Atu-ang (If.); Bahhag (If.); 
Baligang (Tag., Bik);Balasugan; Bulinayo 
(If.); Igot (Bis.); Lipite; Lipot (Tag.);Lipote 
(Tag.); Lipoti (Tag.) Magtalulong; Maigan 
(Leyte)

Syzigium polycephaloides (C.B. Rob.) 
Merr.

Eugenia polycephaloides C. B. Robinson

Syzygium curranili

Myrtaceae

It is a small to medium-sized tree 
growing to 14 meters tall and the trunk 
is up to 75 centimeters in diameter.  The 
outer bark is purplish gray and its twigs 
are angularly winged and leaves are 
alternate, oblong-lanceolate or obovate, 
acuminate, 6 to 20 centimeters long, 4 to 
7 centimeters wide, with 14 to 16 pairs 
of secondary veins.  Flowers are white, 
numerous, and in panicles.  Fruits are 
subglobose, fleshy, red to dark purple, 
sweet sour, and edible, 1 centimeter in 
diameter. 
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Lipote tree
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Parts used

It originated from primary forest at 
low to medium elevations.  It is also 
considered vulnerable and potentially 
endangered (reported in Sulawesi).

Distribution

Ripe fruits are eaten fresh by local 
people. According to Dr. Roberto 
Coronel, the ripe fruit has 83% edible 
portion which contains (per 100g) 83.4 g 
water, 77 kcal energy, 0.7 g protein, 2.5 
g fat, 12.9 g carbohydrates, 1.7 g crude 
fiber, 93 mg calcium, 22 mg phosphorus, 
0.2 mg iron, 50 µgβ-carotene, 10 µg 
total Vitamin A, 0.01 mg thiamine, 0.02 
mg riboflavin, 0.3 mg niacin, and 16 mg 
ascorbic acid. The timber, on the other 
hand, is used for construction.

Lipote fruits
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For edibility, the fruits are eaten raw or 
cooked. The ripe fruit is rich in vitamin C and 
processed into jams, jellies and juice.  The 
juice is made into wine. 

Also, Lipote jelly is added as an ingredient 
in cake making.

Uses and 
preparation

(Above photo) Lipote wine 
found in Lucban, Quezon 
(Right photo) Lipote jelly 
and Lipote concentrate 
manufactured in General 
Nakar, Quezon

Lipote cheesecake
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The flesh of the fruit is dried and 
processed into capsule or tablets. For 
folkloric and medicinal purposes, it is 
used for diabetes, hypertension, and 
high cholesterol.  Some Ifugaos use 
the sour fruit for treating cough.  Leaf 
decoction is used for hypertension.  It is 
also a source of tropical fruit wine.

Furthermore, in the study of Chacon 
(1995) revealed that alcoholic extract of 
lipote bark yielded active constituents, 
inorganic salts, carbohydrates, 
and proteins.  The extract showed 
antibacterial and anti-inflammatory 
activity in female rats. Furthermore, 
in the study of Santiago, et al. (2007) 
revealed that the lipote fruits have 
77.7% inhibition of linoleic acid 
peroxidation.  On screening for flavonols 
and flavanols, method extract yielded 
58.85 µg catechin g-1 fresh sample.

Lipote is from the Philippines. With 
better appreciation, demand will come 
leading to its wider propagation in the 
country in its processed form. Lipote 
may find its way into the local and 
export markets once entrepreneurs 
have looked into its economic potential.

Our elders may reminisce how they 
once tasted lipote. It is not too difficult to 
bring back the taste of lipote once more.

Today, it is processed as a 
preservative into pickle, jam and a 
beverage bought in the market.

Economic 
Importance
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Lipote is now rarely found in its natural 
habitat.  It is not cultivated as an orchard fruit 
but its trees if found growing by chance around 
homes, should be protected and maintained 
for fruits.

It is also a good windbreak and used for 
ornamental purposes.

Site 
requirements

Lipote seedlings
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References

Propagation

Plantation 
Establishment

Pests and 
Diseases

Lipote is propagated through 
seeds or through grafting.  The plants 
come into bearing in 4 to 5 years after 
planting.  This species can be used as 
a reforestation species because of its 
economic and ecological contribution 
(Florido & Cortiguerra, 2003). 

Nowadays, lipote cannot be 
seen into plantation establishment.  
Thus, conservation measures must 
be implemented.  The best way to do 
is to promote its usefulness as a high 
nutritious food source.

Lipote leaves are not attacked by 
moth larvae, thus making this tree a 
highly recommended shade tree.
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