
 

International Journal of Nutrition and Food Sciences 
2017; 6(5): 211-214 

http://www.sciencepublishinggroup.com/j/ijnfs 

doi: 10.11648/j.ijnfs.20170605.15 

ISSN: 2327-2694 (Print); ISSN: 2327-2716 (Online)  

 

 Review Article  

Nutritional Value and Medicinal Uses of Minor Fruits: 
Burmese Grape (Baccaurea ramiflora Lour.) 

Md. Farid Hossain
1, *

, Md. Anwarul Islam
2
, Shaheen Akhtar

3
, Mustafa Anwar

4
 

1School of Agriculture and Rural Development, Bangladesh Open University, Gazipur, Bangladesh 
2School of Education, Bangladesh Open University, Gazipur, Bangladesh 
3Department of Community Medicine, Shahabuddin Medical College and Hospital, Dhaka, Bangladesh 
4Department of Surgery, Ibn Sina Medical College and Hospital, Dhaka, Bangladesh 

Email address: 
faridhossain04@yahoo.com (Md. F. Hossain) 
*Corresponding author 

To cite this article: 
Md. Farid Hossain, Md. Anwarul Islam, Shaheen Akhtar, Mustafa Anwar. Nutritional Value and Medicinal Uses of Minor Fruits: Burmese 

Grape (Baccaurea ramiflora Lour.). International Journal of Nutrition and Food Sciences. Vol. 6, No. 5, 2017, pp. 211-214.  

doi: 10.11648/j.ijnfs.20170605.15 

Received: October 10, 2015; Accepted: October 19, 2015; Published: September 13, 2017 

 

Abstract: This review paper discusses the multipurpose uses of minor fruit Burmese grape (Baccaurea ramiflora Lour.). 

Burmese grape is a tree of tropical region of South East Asia mainly grown in Nepal, Bangladesh, Thailand, Myanmar, Indonesia, 

India and Malaysia. The Burmese grape pulp contents high amount of vitamins and minerals. The fruit is a rich source of pectin. 

This underutilized fruit used to prepare jam, jelly and wine. The bark, roots and wood are used to prepare medicines. 
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1. Introduction 

Baccaurea ramiflora Lour., syn. Baccaurea sapida (Roxb.) 

Muell. Arg. known as Burmese grapes belongs to the family 

Euphorbiaceae and is native to Southeast Asia. The Asian 

region is rich in diversity of tropical fruit species, particularly 

in South and Southeast Asia. Fruits are very important sources 

of supplemental food, nutritionally balanced diets and help to 

protect from illness [1]. This tree is found in the tropical 

forests of South and South East Asia. The fruit of B. ramiflora 

is one of the valuable nutritional sources for human being and 

the hard durable wood is often used in furniture production [2, 

3]. It is grown in Nepal, Bangladesh, Thailand, Myanmar, 

Indonesia, India and Malaysia. This minor fruit has 

multipurpose uses. Bangladesh is blessed with a huge 

diversity of fruits and about 70 various kinds of fruits grow in 

Bangladesh [4]. Minor fruit occupies 3.01% of area and 8.38% 

of production compared to the total fruit production of 

Bangladesh [5]. Bangladesh has a rich and prestigious 

heritage of herbal medicines among the South Asian countries. 

Traditional resources and ecological diversity indicate that 

Bangladeshi plants represent an exciting resources of new 

pharmaceutical ingredients. [6]. 

 

Figure 1. Burmese grape plant. 

About 80% people in developing countries depend on 

traditional plant based medicines for their primary health care 

[7]. Apart from nutritive value most people are familiar with 
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the medicinal properties of locally grown minor fruits. It lays 

emphasis on exploiting the versatile usefulness of these 

tremendous resources, in combating the challenges of 

nutritional security. It also exploiting medicinal attributes 

adding income generation for the better livelihood of the hills' 

tribal and rural people [8]. About 250 species of medicinal 

plants are used for the preparation of traditional medicines 

which is the half of total species of plants grown in 

Bangladesh [9]. Nature is the source of 87% of drugs used to 

treat different kinds of diseases and 25% of prescribed drugs 

originated from plants. Over 3000 species of plants have been 

reported for their anticancer property [6]. Natural products are 

vital in the treatment of cancer, as a number of important 

anticancer agents have been derived from natural products, 

including plant-derived agents such as the vinca alkaloids, 

taxanes and topoisomerase I inhibitors [10]. Lotkon 

(Baccaurea ramiflora Lour.) is a commercially important fruit 

and very popular to people of all ages in Bangladesh. By 

growing this crop farmers are now earning considerable 

amount of money [11]. This fruit crop prefers shade or semi 

shade condition for their growth, where no other fruit crop can 

be grown successfully. The delicious and juicy fruit small and 

round in size and just like a big marble. It generally grows on 

high fallow land and also homestead areas. The total 

production of this fruit is low but day by day increasing 

cultivation areas in Bangladesh. The main growing areas are 

Narsingdi, Gazipur, Manikgonj, Netrokona and Sylhet 

districts of Bangladesh. The pulp is eaten fresh directly. It is an 

acidic fruit so attempts may also be taken for preparation of 

beverages from fruit. Compared to other fruits, minor fruits 

possess high antioxidant activity and are naturally rich in a 

variety of phytochemicals, particularly phenolic compounds 

[12]. Many of the fruit species are threatened due to various 

human interventions as well as natural calamities. Plantation 

and management of new orchards and conservation of 

germplasm are very important [8]. Many wild and minor 

edible fruit plants are on the verge of extinction; these were 

supplementary fruit in addition to our elite table fruits. These 

fruit have tremendous health benefits and these have been 

used in medicine. The wild edible fruits with nutrients play an 

important role in maintaining livelihood security for many 

people in developing countries. Wild fruits provide vitamins, 

minerals, fiber, antioxidants and compounds of nutritional, 

gastronomic and social importance such as alkaloids, essential 

oils and phenolics [13]. Edible wild fruits have played a very 

vital role in supplementing the diet of the people of Indian 

Sub-continent. Apart from customary use as food, wild edible 

fruits have various health advantages as it potentially give 

immunity to many diseases. Major fruit crops are 

commercially cultivated while the wild edible fruits refer to 

species that are neither cultivated nor domesticated, but it 

come from their wild natural habitat and used as one of the 

sources of food [14]. Burmese grape is an underutilized fruit 

crop and still now there is very limited literature available 

regarding the uses of Burmese grape and its physicochemical 

properties [15].  

2. Nutritional Composition 

 

 

Figure 2. Burmese grape fruit. 

The average fruit and peel weight is 9.0g and 3.75g 

respectively. Average yield varies from 70-80 kg/plant/year. 

Fruit shows around 10
0
 brix TSS, 4.42 percent total sugar and 

2.1 percent acidity [16]. Fruits contain 5.5 percent protein, 178 

mg vitamin C per 100g of pulp and among the minerals the 

fruit contains 169 mg calcium, 137 mg potassium, 177 mg 

phosphorous and 100 mg iron per 100g of fruit pulp [17]. It 

also estimated 5.34 mg of iron was found in 100g 

Burmese-grape. [1].  

3. Medicinal Values 

The plant has antioxidant property [18]. Vanilloid 

derivatives isolated from this plant [19]. In Chinese Dai 

medicine, the whole plant of B. ramiflora is utilized as an 

anti-inflammatory and anodyne against rheumatoid arthritis, 

cellulitis, and abscesses to treat injuries. The fruit juice is 

mainly used for the treatment of constipation [20]. The plant is 

also used as medicine by hill-tribes in Northern Thailand [21]. 

In India, fresh bark is chewed or juice is used orally for 

constipation [22]. The different fractions of ethanolic extracts 

of leaves and stems of plant Baccaurea ramiflora revealed 

promising cytotoxic activity [23]. B. ramiflora fruit finds its 

importance as a novel food additive because of its high content 

of vitamin C, protein and iron [24]. This fruit is suitable for 

making good wine. The wine is rich in natural antioxidants, 

including phenols, flavonoids, flavonols and 

proanthocyanidins, which in turn can have health benefits if 

consumed in limited amount [18]. The bark, roots and wood 

are harvested for medicinal uses. It is also reported from other 

parts of world that fruits are used as medicinally to treat skin 

disease [25]. 
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4. Other Uses 

The fruit is harvested and used locally, eaten as a fruit. 

Young leaves of B. ramiflora are used as vegetable, flavoring 

agent with curries and minced meat in Bangladesh [25]. In 

Bangladesh, apart from fresh consumption, it is cultivated 

chiefly for production of valuable dye annatto from seeds. 

Seeds contain 4.8- 6 percent annatto dye. Annatto is used for 

coloring silk, cotton and other textile materials for orange 

color [26]. The fruit is a rich source of pectin so an effort may 

be made to prepare the value added product like jam, jelly 

from this underutilized fruit crop. The peels of mature but 

unripe fruits yield 14.1 percent pectin and this pectin is useful 

in preparation of jellies and jams [27]. 

5. Conclusion 

The pulp of Burmese grape is eaten fresh. This novel food 

additive contents high amount of vitamin C, protein and iron. 

This underutilized fruit used to prepare jam and jelly and also 

suitable for making good wine. The bark, roots and wood are 

harvested to prepare medicines. It is cultivated for production of 

valuable dye from seeds. In combating the challenges of 

nutritional security, it is the time to popularizing this valuable 

fruit through suitable production, processing and marketing 

strategies for improvement of socio-economic status of people. 
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