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REGION 5 – Bicol Region 

COUNTRY BACKGROUND 

Ø  Philippines, strecthing 1,839 kms. 
    north to south off the Southeast coast 
    of Asia has a total land area of 300,000 
    sq. kms; 
 
Ø  It’s 7,107 islands comprise one of the 
    largest island groups in the world; 
 
Ø  Philippines is a tropical country with 
    an average temperature of 32 *C 
    (89.6 *F); 
 



Pili scientifically known as canarium 
ovatum Engl. is considered a tree of  
hope; a premium crop; “The Majestic 
Tree”;  Indigenous crop and “Flagship 
Commodity of the Bicol Region in the 
Philippines”. 



ü   Pili trees are attractive symmetrically shaped 
evergreens, averaging 20 m tall with resinous wood 
and resistance to strong wind. 



	
  
ü The	
  pili	
  fruit	
  is	
  a	
  drupe,	
  4	
  to	
  7	
  cm	
  long,	
  2.3	
  to	
  3.8	
  cm	
  in	
  diameter,	
  
and	
  weighs	
  15.7	
  to	
  45.7	
  g.	
  The	
  skin	
  (exocarp)	
  is	
  smooth,	
  thin,	
  shiny,	
  
and	
  turns	
  purplish	
  black	
  when	
  the	
  fruit	
  ripens;	
  the	
  pulp	
  (mesocarp)	
  
is	
  fibrous,	
  fleshy,	
  and	
  greenish	
  yellow	
  in	
  color,	
  and	
  the	
  hard	
  shell	
  
(endocarp)	
  within	
  protects	
  a	
  normally	
  dicotyledonous	
  embryo.	
  	
  
	
  



 
ü The basal end of the shell (endocarp) is pointed and the  apical end is 
more or less blunt;  between the  seed and the hard shell (endocarp) is a 
thin, brownish, fibrous seed coat developed from the inner layer of the 
endocarp. This thin coat usually adheres tightly to the shell and/or the 
seed. Much of the kernel weight is made up of the cotyledons, which are 
about 4.1 to 16.6% of the whole fruit; it is composed of approximately 8% 
carbohydrate, 11.5 to 13.9% protein, and 70% fat. Kernels from some 
trees may be bitter, fibrous or have a turpentine odor. 



Distribution, Habitat & Cultural Management 

ü  Pili is a tropical tree preferring deep, fertile, well 
drained soil, warm temperatures, and well 
distributed rainfall. It can not tolerate the slightest 
frost or low temperature.  

ü Most pili kernels tend to stick to the shell when 
fresh, but come off easily after being dried to 3 to 
5% moisture (30 °C for 27 to 28 h). Shelled nuts, 
with a moisture content of 2.5 to 4.6%, can be 
stored in the shade for one year without 
deterioration of quality (Coronel et al. 1983). 



ü Although they are grown as ornamental trees in 
many areas of the Old World tropics of Indonesia, 
Malaysia and the Philippines, only the Philippines 
produces and processes pili nuts commercially.  

ü  Bicol Region in the Philippines is the major 
 producer of pili  in the country with a share of  
 78%  domestic production; 
 
ü  It has an existing area of 7,754  hectares with 
617,317 bearing trees and 160,483 non-bearing 
trees.  Regional production for CY 2011 was     
approximately 23,221 metric tons. 



FACTS AND HIGHLIGHTS 
ü   Pilinut  is considered superior to almond  
(West, 1993).  It has a long shelf life. 
Processed pili kernel are delicious  and can  be 
used in the preparation of many food products,  
and is also the source of edible oil of excellent 
quality. 
 
ü   Pilinut pulp and kernel  are extremely 
nutritious, are  excellent sources of minerals, 
vegetables fats and proteins;  





Mazapan de pili or 
Salcichon de pili 

Pili Nut in Bitter Valrhona 
Chocolate Sponge 

 Pili Nut Pesto 

PILI NUT GOURMET PREPARATIONS 

Experimented on New Recipes and Preparations 



Stuffed Salmon Topped with Pili 

Sauteed Okra with Pili 

Pili Stuffed Chicken 



Coconut Pili Rice Pili Energy Bar 



Bacon Pili Caramel Corn 
 Pesto with Pili 

New Pili  Recipes for mid- to high-end cuisine 
developed with Via Mare 

    “Pili Kulinarya” 





	
  Composi(on	
  (Raw	
  Pili) 	
  Amount	
  (g) 	
  Micronutrients 	
  Amount	
  (mg) 

	
  Water 	
  8.0 	
  Calcium 	
  135.0 

	
  Protein 	
  14.2 	
  Iron 	
  2.6 

	
  Fat 	
  68.5 	
  Magnesium 	
  606.0 

	
  Ash 	
  2.9 	
  Phosphorus 	
  520.0 

	
  Dietary	
  Fiber 	
  3.2 	
  Potassium 	
  489.0 

	
  Carbohydrates 	
  3.2 	
  Sodium 	
  3.0 

	
  Beta	
  Carotene 	
  25.0 	
  Zinc 	
  11.17 

	
   	
   	
  Copper 	
  7.11 

	
   	
   	
  Thiamin 	
  0.95 

	
   	
   	
  Riboflavin 	
  12.0 

	
   	
   	
  Niacin 	
  0.40 

	
   	
   	
  Ascorbic	
  Acid 	
  29.0 

NUTRITIONAL COMPOSITION OF PILI 
(100 gm edible portion) 

 Food and Nutrition  Research Institute, 
Philippines 



POTENTIALS AND PROSPECTS 
 

Ø  Availability of production and processing technologies; 

Ø Superior and accredited varieties are available for propagation 
and distribution which are high yielding, easy to propagate 
asexually, bears fruit all year round and resistant to pest and 
diseases, and responsive to low production inputs; 

Ø  Technical Experts and skilled technicians are available in the 
region; 

Ø The Regional Pili Research and Training Center was 
established to develop new propagation techniques, evaluate 
performance of promising cultivars, identify, index and collect 
elite pili varieties;  

Ø New propagation techniques was develop which reduces the 
gestation period from 7 to 4 years; 

   
 



POTENTIALS AND PROSPECTS 
 

Ø  Pili Foundation Scion Groves, Germplasm Bank, Technology 
Demonstration Farms and nurseries are maintained in strategic 
location for the production of quality planting materials; 

Ø  Pili trees can be planted in remote rural areas without fear 
that the fruits will spoil or rot if not marketed immediately. Once 
the nut is properly dried it can be stored for one year under 
ordinary room temperature; 

Ø Production cost per hectare = US $ 795.00 and ROI = 35% 

Ø  Strong government and private sector partnership. The 
Regional Pili  Board was organized to serve as a vehicle and 
link the various key commodity players in order to ensure the 
sustainability of the industry;  

   
 





•  Future	
  Prospects	
  
•  According	
  to	
  Richard	
  A.	
  Hamilton,	
  University	
  of	
  Hawaii	
  at	
  Manoa,	
  the	
  

current	
  status	
  of	
  the	
  pili	
  is	
  equivalent	
  to	
  that	
  of	
  the	
  macadamia	
  some	
  30	
  
years	
  ago.	
  It	
  has	
  great	
  potenPal	
  to	
  develop	
  into	
  a	
  major	
  industry.	
  The	
  
immediate	
  concern	
  in	
  pili	
  producPon	
  is	
  the	
  difficulty	
  of	
  propagaPon.	
  The	
  
lack	
  of	
  an	
  effecPve	
  clonal	
  propagaPon	
  method	
  not	
  only	
  hampers	
  the	
  
collecPon	
  of	
  superior	
  germplasm	
  but	
  also	
  makes	
  it	
  almost	
  impossible	
  to	
  
conduct	
  feasibility	
  trials	
  of	
  this	
  crop.	
  Seclected	
  pili	
  culPvars	
  (such	
  as	
  'Red',	
  
'Albay',	
  and	
  'Katutubo')	
  were	
  selected	
  in	
  the	
  Philippines.	
  The
NaPonal	
  Clonal	
  Germplasm	
  Repository	
  at	
  Hilo,	
  USDA-­‐ARS,	
  has	
  iniPated	
  
studies	
  in	
  in	
  vitro	
  and	
  vegetaPve	
  propagaPon	
  for	
  the	
  mulPplicaPon	
  and	
  
long-­‐term	
  preservaPon	
  of	
  pili.	
  A	
  recently	
  released	
  pili	
  culPvar	
  in	
  Hawaii,	
  
'Poamoho',	
  may	
  further	
  sPmulate	
  the	
  interest	
  in	
  this	
  crop.	
  Besides	
  the	
  
desirable	
  producPon	
  and	
  quality	
  a^ributes,	
  its	
  kernels	
  separate	
  easily	
  
from	
  the	
  hard	
  shell	
  without	
  the	
  need	
  of	
  prior	
  drying	
  (30°C	
  for	
  27	
  to	
  28	
  h).	
  
This	
  is	
  an	
  important	
  cost	
  saving	
  feature	
  for	
  processing.	
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