Davidson’s Plum

Davidsonia
pruriens

Davidson’s Plum, Davidsonia
pruriens, is one of the few Australian native
trees widely cultivated, not only as an
ornamental tree, but also for its edible dark
blue plum-like fruits with sour, dark red
flesh. The flowers and fruit are curious,
referred to as cauliflorous as they are
produced directly from the tree trunk or from
thick branches, rather than from smaller,
more slender branches. The flowers also
have no petals, only rather conspicuous pink
sepals and eye-catching stamens.

Davidson’s Plum is a native of tropical
rainforests of north-eastern Queensland
where it grows from sea level to up to 1000
m altitude, from Cardwell to Cooktown.
Altogether there are three Davidsonia
species. The other two species, D. jerseyana
and D. johnsonii both occur in south-eastern
Queensland and  north-eastern ~ NSW.
Davidsonia belongs in the plant family
Cunoniaceae, so is related to our Sydney
Christmas Bush (Ceratopetalum
gummiferum) and Coachwood
(Ceratopetalum apetalum).




The fruit is highly nutritious,
containing high levels of vitamin
C, vitamin E, calcium,
magnesium, potassium, zinc,
lutein and folate. Unsurprisingly,
given the intense colour of skin
and flesh, the fruit also contains
high levels of anthocyanins,
naturally occurring pigments that
are antioxidants.

Anthocyanins, from the
Greek anthos (év6oc) — a flower,
kyanoés (kvavog) — blue, are water
soluble plant pigments, pink, red,
blue or purple. They occur in the

tissues of fruits, flower petals, vegetables and some
grains, such as black rice, but are most abundant in fruit.
In food, the concentration of anthocyanins is usually
proportional to the intensity of colour, and this increases
as the fruit ripens. Anthocyanin colour is dependent on
pH, red in acidic conditions, blue in basic, although
other factors, such as light and temperature can also

affect anthocyanin colour. There are associated health
benefits from the antioxidative and antimicrobial effects

of anthocyanins.

In recent years, D. pruriens has moved from being wild harvested to a plantation
crop, and production estimates have risen from 10 tonnes in 2012 to 15 tonnes in 2016,
with one boutique yoghurt maker alone using 2.6 tonnes in one year. In 2011, the

volume of commercially grown
Davidson’s plums exceeded market
requirements. However, the brilliant red
colour suggested that the fruit could be
processed as an anthocyanin-based food
colourant. It’s important for food
colouring agents to be stable in
treatments involving high temperatures
and although its stability exceeded that
of mulberry, it could not match that of
red cabbage and purple sweet potato.
However, the addition of a co-pigment,
chlorogenic acid from the Tasmania
Pepper Leaf plant (Tasmannia
lanceolata) resulted in a lasting increase



in colour intensity, demonstrating that extract from the Davidson’s Plum can prove to
be a useful natural source of food colouring.

Harden Gwen J, Williams John, B. 2000 A revision of Davidsonia (Cunoniaceae) Telopea 8(4): 413-428.

Jensen MB, Ldpez-de-Dicastillo BCA, Payet RM et al. 2011. Influence of copigment derived from Tasmannia pepper
leaf on Davidson's plum anthocyanins. J Food Sci. 76(3): C447-53. doi: 10.1111/j.1750-3841.

Khoo HE, Azlan A, Tang ST, Lim SM. 2017. Anthocyanidins and anthocyanins: colored pigments as food,
pharmaceutical ingredients, and the potential health benefits. Food Nutr. Res. 13; 61(1):1361779. doi:
10.1080/16546628.2017.1361779.

Lim, T.K. (2013). Davidsonia pruriens . In: Edible Medicinal And Non-Medicinal Plants. Springer,

Dordrecht. https://doi.org/10.1007/978-94-007-5653-3 9

Map modified from Australian Native Plants Society Australia: http://anpsa.org.au/d-pru.html

Page, T, Watkins, M, 2016. Cultivation of Davidson’s Plum (Davidsonia spp.) In: Sultanbaya, Y, Sultanbaya F.
(editors) Australian Native Plants, Cultivation and Uses in Health and Food Industries. pp. 33-48.

Plantnet: http://plantnet.rbgsyd.nsw.gov.au/cgi-
bin/NSWfl.pl?page=nswfl&showsyn=&dist=&constat=&Ivl=gn&name=Davidsonia

Rural Industries Research & Development Corporation. Focus on Davidson Plum, Davidsonia jerseyana; Davidsonia
pruriens. ISBN: 978-1-74254-729-9 Pub. No. 14/112. pp. 1-4.

Zuiter A S. 2014. Proanthocyanidin: Chemistry and Biology: From Phenolic Compounds to Proanthocyanidins,
Reference Module in Chemistry, Molecular Sciences and Chemical Engineering, Elsevier, ISBN
9780124095472, https://doi.org/10.1016/B978-0-12-409547-2.11046-7

Karen Marais, Brian Atwell, Alison Downing, Kevin Downing
School of Natural Sciences, Faculty of Science and Engineering

MACQUARIE
| University

SYDNEY AUSTRALIA


https://aus01.safelinks.protection.outlook.com/?url=https%3A%2F%2Fdoi.org%2F10.1007%2F978-94-007-5653-3_9&data=05%7C01%7Ckaren.marais%40mq.edu.au%7Cab55e82f702d404bad2d08db3eebce12%7C82c514c1a7174087be06d40d2070ad52%7C0%7C0%7C638172954713374306%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=%2BrxIqhXicxzTGxZ8CcxqJJaucxIixGAvZ0i6SKLlCzc%3D&reserved=0
http://anpsa.org.au/d-pru.html
http://plantnet.rbgsyd.nsw.gov.au/cgi-bin/NSWfl.pl?page=nswfl&showsyn=&dist=&constat=&lvl=gn&name=Davidsonia
http://plantnet.rbgsyd.nsw.gov.au/cgi-bin/NSWfl.pl?page=nswfl&showsyn=&dist=&constat=&lvl=gn&name=Davidsonia
https://doi.org/10.1016/B978-0-12-409547-2.11046-7

