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On 11 March 2007, I received an email from 

Ray Baker, Heliconia Society International (HSI) 
membership officer, proposing the Heliconia Lodge 
in Iquitos, Peru, as a possible location for the 2008 
HSI conference.  Little did I know at the time that the 
very next day he would ask me to go! 

Since I had an old friend from school that had 
married a Peruvian and was living in Lima, I planned 
on spending 3 days with him and his family in Lima 
before going on to Iquitos.  There were no direct 
flights from San Juan to Lima, so I had to go through 
Miami.  My flights from San Juan to Miami and Mi-
ami to Lima were great, and I soon found myself in 
the Jorge Chávez International Airport.  Flights to 
Lima tend to arrive late in the day, which makes it 
difficult or impossible to leave for Iquitos the same 
day, so you might prefer to stay one or two nights in 
Lima.  There is a lot to do and see there!  I found the 
airport to be very clean and modern, and I breezed 
through customs and the baggage claim area. 

If you do decide to spend a couple of nights 
in Lima, be sure to get an official taxi, as there are 
reportedly some unscrupulous drivers of unofficial 
vehicles that pose as taxis.  The airport staff is very 
helpful and can coordinate a taxi ride to your hotel.  
Recommended luxury hotels in Lima include Mira-

flores Park Plaza, Marriott, Gulf Los Incas and El 
Polo.  For more economical lodging, check out the 
many available hostels (hostales) in Lima at 
www.hostels.com, where you can find safe, clean 
lodging for US$10/night and up.  Money can also be 
exchanged right in the baggage claim area of the air-
port (approximately 3.19 soles for US$1.00).  Soles 
or dollars can also be easily obtained from numerous 
ATM machines with a credit card. 

I arrived in Lima on 10 April at 4:00am.  I 

chose the “redeye” flight to be able to sleep a little 
and still have the whole day to explore Lima.  My 
friend Mitch Tiger was waiting for me at that early 
hour, and we immediately set out to see the world 
famous surfing areas south of Lima, as Mitch is an 
avid surfer.  We visited the beautiful beaches of 
Playa Caballeros, San Bartolo and Santa María, and 
had a delicious fish stew with giant corn on the cob 
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(choclo) for breakfast.  I was very impressed by the 
enormous mountains of sand surrounding Lima and 
spilling into the cold waters of the Pacific Ocean.  
With almost no annual rainfall, not even cacti grow 
on the slopes, and it gives a very surreal, otherworldly 
feel.  Lima also has an eternal foggy haze coming in 
off the ocean, which keeps the temperatures cool, 
even though it is so close to the equator. 

The next day we visited Surquillo Market, 
where there is an 
abundance of 
fresh tropical and 
temperate fruits 
and vegetables, 
dried beans, 
seeds, nuts, and 
herbs, and fish 
and meat of all 
kinds, including 
the famous Peru-
vian cuy (guinea 
pig).  We had lunch at a fantastic place called Rustica, 
in the historic Barranco section of Lima, where we 
feasted on an incredible all you can eat buffet of typi-
cal Peruvian dishes and desserts, accompanied by 
pitchers of purple chicha (a spicy sweet drink made 
with purple corn). 

We started out my last day in Lima visiting 
the La Molina National Agricultural University, 
where I picked up some coca candy and powdered 
coca leaves to make coca tea.  Coca products are legal 
and widely used in Peru as a nutritional supplement 

and medicinal plant.  After eating incredible lucuma 
and granadilla flavored Italian gelato at Gelatería 
Laritza D, we headed off to the Museo de Oro (Gold 
Museum).  This is a most incredible collection of 
arms, antiques and artifacts from Peru and all over the 
world, and is definitely worth a visit.  For lunch we 
had Peruvian cebiche, lightly cooked seafood bathed 
in leche de tigre (“tiger’s milk”, made of lemon juice 
and spices) and piled on a bed of lettuce and tomato, 
then I was off to Iquitos and the Amazon! 

Immediately after flying out of the hazy, arid 
city and heading east, the sandy brown hills of Lima 
undergo a dramatic transformation into the rugged, 
green, cloud covered Andes.  From the air, mountain 
roads look like tiny brown lines etched along the con-
tour.  Small towns and farm fields are also visible, 
scattered in the vastness of the mountain peaks.  The 
highest peaks are dusted white with snow, and high 
altitude lakes look like tiny emeralds.  Then comes 
the seemingly unending sea of green, unbroken ex-
cept by the chocolate colored winding rivers, looking 
like giant snakes sprawled out over the landscape: the 
Amazon! 

The steamy heat of Iquitos was quite a con-
trast to the dusty dryness of Lima.  I arrived Thursday 
afternoon under a continuous light drizzle, and as we 
started to make our way to downtown Iquitos in the 
hotel bus, I was amazed at the number of motorcycles 
and three wheeled mototaxis.  There are known by the 
Iquiteños as mosquitos de la ciudad (“city mos-
quitos”)!  There are an estimated 20,000 motorcycles 
in Iquitos, which provide an economical means of 

 PAGE 2 THE BULLETIN / OCTOBER 2007 

 
Fruits and vegetables in the Surquillo 

Market, Lima. 



transportation in a city which can only be reached by 
air or river.  The inaccessibility of Iquitos makes for 
higher prices, including gasoline prices, but is par-
tially offset by a sales tax exemption (19% in other 
parts of Peru). 

After arriving at the Victoria Regia Hotel 
(named after the giant Amazon water lily) and settling 
into my small but comfortable room, I connected to 
the wireless internet (not bad for a city in the middle 
of the jungle!) to check my emails while waiting to 
meet the hotel’s owner and my host, Carlos Acosta.  
Carlos gave me a walking tour of Iquitos, and that 
town never sleeps!  At 9:00pm, stores were still open, 
restaurants were packed, and there were several typi-
cal music and dance shows on the streets.  Carlos took 
me to a restaurant called The Yellow Rose of Texas, 
owned by (who else?) a Texan and his Peruvian wife.  
We enjoyed a delicious meal of shredded chonta 
(palm heart) with fried cassava, plantains and alliga-
tor meat. 

Friday morning, after a breakfast of strong 
black coffee, papaya and watermelon slices, and an 
incredibly sweet and flavorful green skinned mango, 
we were on our way to Puerto Bellavista on the 
Nanay River.  Iquitos is surrounded on all sides by 
water; on the south by the Itaya River and on the 
other three sides by the Nanay River.  Our destination 
was the Heliconia Lodge, approximately an hour and 
a half boat ride down the Amazon, but first we were 
going to take a detour to the Momon River, where the 
movie Anaconda was filmed. 

We made our way through a small maze of 
tributaries of the Momon to visit the Bora Indians, 
who welcome visitors and have beautiful handmade 
artwork to sell or trade (bring some children’s cloth-
ing with you for some great bartering!).  Items in-

clude elaborately decorated higüeras (calabash or 
Crescentia cujete), wall hangings and clothing 
made from tree bark (Ficus insipida), wood carv-
ings and jewelry made from colorful tropical seeds, 
animal bones and giant fish scales.  You can ob-
serve the typical Amazon construction of the 
maloca (big house) and smaller dwellings using ira-
pai palm (Lepidocaryum tenue) thatching, and pona 

palm (Socratea exorrhiza) rope and boards for walls 
and floors.  They also demonstrate the traditional 
dances and the use of the manguaré (twin “male” 
and “female” drums made of hollow logs with are 
used for jungle communication), and the cervatana 
(blowgun), which was traditionally used for hunting 
with poison darts.  Their gardens are filled with fruit 
trees and medicinal plants, including mango, pa-
paya, pineapple, banana, sacha ajos (garlic flavored 
leaves used in cooking), barbasco (poisonous plant 
used for fishing and killing rats), and many others. 

The dark, humic acid stained waters of the 
Nanay become muddier in the Momon, and both 
give up their identities entirely when they merge 
with the mighty Amazon, whose murky, chocolate 
colored waters carry sediments from the far away 
Andes.  The giant sea of slowly moving water si-
lently carries clumps of floating aquatic plants, tree 
trunks and other debris downstream.  The current 
also carries giant log rafts to waiting sawmills, as 
well as dugout canoes, motorboats and larger pas-
senger boats, which move slowly up and down the 
river, the only means of transportation for Amazon 
residents. 

The river banks, possibly appearing at first 
to be wild forest, are planted with an amazing num-
ber of useful plants, trees and palms, which are used 
for construction, food and medicine.  Organized 
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Exploring the Amazon. 

 
Typical thatched Amazonian home. 



crop plantings visible from the river include bananas, 
sugar cane, cassava and corn.  The long, hanging 
nests of the russet backed oropendolas (Psarocolius 
angustifrons) can be seen grouped in the trees, and 
you may be able to spot a large green iguana sunning 
itself or a sloth eating Cecropia leaves.  The Amazon 
is also home to freshwater dolphins, and both the 
smaller gray and larger pink dolphins can be seen 
jumping and playing in the river. 

  The Heliconia Lodge is on the left bank of the 
Amazon, in front of the Island of Yamomono.  There 
is a large 
m a l o c a , 
which is the 
dining area, 
a n d  a 
s m a l l e r 
t h a t c h e d 
recept ion/
bar area and 
h a m m o c k 
room.  The 
rooms are 
rustic but 
nice, and 
each has its own bathroom.  There is even hot water!  
There is no electricity, television or phone service in 
the jungle, though.  They do turn on a generator from 
6:00pm to 10:00pm, so be prepared to charge your 
camera or laptop batteries during that time.  Electric-
ity in Peru is 220 volts, so you will need to check 
your electrical appliances to make sure they are com-
patible.  My laptop and camera battery charger are 
both 220V compatible, so I just needed a European 
type round two prong plug adapter (available for 
US$7 at www.walkabouttravelgear.com and other 
online sources).  If your appliance doesn’t work with 
220V, then you need a converter/transformer too. 

 All the buildings are constructed in the tradi-
tional thatched style, and they are all connected by 
raised, covered walkways (so you have something dry 
to walk on when the river rises!).  All the rooms are 
screened, and I didn’t find mosquitos to be a problem, 
although repellent is nice if you are outside at night or 
in the jungle.  The food in the lodge is very good, and 
is typically fish or some other meat, rice and beans, 
palm heart salad and fresh fruit.  Fresh fruit juices are 
also commonly served, and may be papaya, cocona, 
araza, pineapple, camu camu or orange juice.  I have 
to say that I didn’t have a single bad meal in Peru… 
everything was excellent! 

 The jungles near Iquitos are home to a large 
diversity of native Zingiberales, including Heliconia 
chartacea, H. episcopalis, H. marginata, H. stricta, 
H. orthotricha, H. hirsuta, H. rostrata, H. standleyi, 
Calathea lutea, C. crotalifera, and several species of 
Costus, Maranta and Renealmia.  Leaves of helico-
nias (called citulli) and calatheas (called bijao) are 
used by Amazonians to line and cover baskets con-
taining food, as packaging for food products in the 
market, and as a wrapping to cook rice juanes, corn 
tamales, fish, and other foods.  Other Zingiberales are 
used as food, ornamentals, dyes, and have numerous 
medicinal uses. 

 Heliconia Lodge is generously landscaped 
with heliconias and other Zingiberales, including 
Heliconia psittacorum x spathocircinata ‘Guyana’ 
and ‘Golden Torch’, H. stricta, H. rostrata, H. psitta-
corum ‘Andromeda’, H. bihai (orange), H. marginata 
(red), H. chartacea (pale pink), H. episcopalis, H. 
standleyi, Hedychium coronarium, and several Costus 
and Calathea species.  There was also a giant pendent 
pink heliconia that looked like a hybrid of H. 
platystachys and H. chartacea. 

 At night, we ventured silently out into a small 
tributary of the Amazon to look for alligators by 
flashlight.  Although we didn’t spot any, I was 
amazed by the ink black sky filled with more stars 
than I had ever seen before!  For the first time in my 
life, I really saw the Milky Way!  Also, the nocturnal 
chorus of frogs, toads, crickets, and other animals was 
incredible. 

 Saturday morning there as a slow, steady driz-
zle, but we set off hiking into the jungle anyway, 
wearing rubber boots and ponchos.  Heliconia Lodge 
has a series of boardwalks in the jungle, to facilitate 
crossing flooded areas.  The jungle is a marvelous 
place, filled with brightly colored butterflies and bee-
tles, exotic flowers and fruits, spiny palms, vines, epi-
phytic ferns, bromeliads, and orchids, tiny poison dart 
frogs, and giant tarantulas.  My guide, Ricardo 
Guerra, a descendent of the Cocama Indian tribe, was 
very knowledgeable about Amazon plants and their 
uses, even knowing many scientific names, as well as 
the indigenous names.  In the afternoon, we went pi-
ranha fishing, using raw meat as bait and wire leaders 
to prevent their razor sharp teeth from slicing through 
the fishing line.  We caught five in about an hour, and 
set back to the lodge for a piranha dinner. 

 The next morning we left the lodge at day-
break to go bird watching at Manco Creek.  While 
paddling quietly in the still water, we were able to 
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One of the covered walkways at the Helico-
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spot about 15 different bird species, including large 
numbers of big black anis, parakeets, parrots, and 
toucans. 

 On a separate trip, I visited Amazonas 
Sinchicuy and Yanayacu lodges, both of which are 
also beautiful ecolodges.  They are a little more 
primitive than Heliconia Lodge, as they have no 
electricity at all, and only cold showers, but the 
lodges and their surroundings are beautiful.  The 
Yanayacu River and its tributary, the Falcon River, 
have striking black water with lots of floating 
aquatic plants and are ideal places to observe wild-
life.  The exquisite lunch at Amazonas Sinchicuy 
Lodge was dorado (Brachyplatystoma flavicans), a 
giant 45 kg (100 pound) catfish, with cocona sauce, 
rice and beans, palm heart salad, and fried cassava, 
with the ubiquitous aguaje palm fruit (Mauritia 
flexuosa) for dessert.  All this was accompanied by 
live guitar music, played by one of the lodge’s em-
ployees. 

 After lunch, we headed off again on the 
Amazon, this time to visit the small town of Santa 
Maria de Ojal, and the Alado animal rescue facility, 
which is sort of like a zoo without cages.  At Alado, 
we got to play with an incredibly funny and crazy 
spider monkey named Manolo, and see large boa 
constrictors sunning themselves in the trees, differ-
ent types of parrots and macaws, and a beautiful 
mother sloth with her cute baby.  Then it was back to 
Iquitos and “city life” again! 

 A trip to Iquitos isn’t complete without a trip 
to the famous Belen Market.  Belen is a section of 
town to the south of Iquitos on the Itaya River which 
is made up of hundreds of small thatched homes, 
some elevated on stilts over the river, and some 
floating.  There is a maze of waterways through 
Belen, and you can even take a tour by canoe, the 
Amazon version of a Venetian gondola ride.  The 
market is a fascinating labyrinth of small shops with 
a huge diversity of fruits, nuts, vegetables, fish, me-
dicinal plants and meats of all kinds.  You can find 
grilled monkey, large black river snails, giant cat-
fish, live or roasted giant grubs, alligator meat, pira-
nhas, hallucinogenic ayahuasca vines, boa fat in jars, 
and literally hundreds of other jungle products.  Be 
sure to try the delicious ice creams made with exotic 
Amazon fruits like aguaje, copoazu, ungurahui, 
ubos, camu camu, araza, anona, mango and cocona. 

 Hotels in Iquitos are incredibly varied, and 
range from adequate and cheap to luxurious and 
pricey.  The Yacuruna Hospedaje, clean but very 

basic, was the only place I visited that had only a fan 
and no air conditioning, but at 35 soles (about 
US$10) a night you couldn’t ask for a better price… 
including cable TV!  Only two blocks from Yacu-
runa is the five star Dorado Plaza, a very beautiful 
and luxurious hotel right on the main Plaza de 
Armas.  The Dorado Plaza has a Jacuzzi, large pool, 
internet, very nice rooms, and free breakfast, but is 
US$130 a night.  There are also many nice hotels 
with intermediate pricing, around US$35-$53 a 
night, and most include air conditioning, in room 
refrigerator, cable TV, swimming pool and free 
breakfast.  These prices are for a single room; dou-
bles and triples are slightly higher. 

 My last day in Iquitos was spent with Marga-
rita Ríos Chiong, owner of Exotica cut flower farm 
and florist shop.  Margarita, together with her sons 
Halon and Juan Alberto, manage about 3.5 ha of cut 

flower production, comprised of 80% heliconias and 
20% gingers and ornamental bananas.  They export 

flowers by plane 
to Lima twice a 
week, and market 
the remainder 
from their retail 
florist shop in 
downtown Iq-
uitos.  The day 
that I visited, they 
were busy mak-
ing flower ar-
rangements for a 

German cruise ship that was visiting Iquitos. 

 THE BULLETIN / OCTOBER 2007 PAGE 5

 
Margarita Rios (center) of Exotica, with sons 

Halon (red shirt) and Juan Alberto (lime green 
shirt), daughter Karina (red shirt), daughter in law, 

two employees and grandchildren. 

 
Alpinia pupurata in one of Exotica's 

fields. 



 

 
Margarita showed me some wonderful new 

heliconias, including a solid yellow rostrata, a varie-
gated rostrata (the inflorescence, not the foliage), a 
small green-tipped rostrata with a hairy rachis, an 
orange stricta, and a pale pink chartacea with a pas-
tel yellow rachis.  There are about 10 heliconia and 
ginger growers in Iquitos, but Exotica is the largest 
and the only one that exports cut flowers. 

 I had a wonderful time in Peru and thor-
oughly enjoyed the great people, excellent food, ex-
quisite landscapes and fascinating plants and ani-
mals.  I hope to be able to share it with all of you at 
the 2008 HSI Conference! 
 
[Editor’s note:  See also the article by Raymond 
Jerome, Peruvian Amazon Heliconia Expedition, in 
the HSI Bulletin 13(1/2), November 2006.] 

Amelia C. Leonardo was born in New Jer-
sey, and later moved to Miami with her parents, 
Mildred and Ferdinand Leonardo.  In 1966 she met 
and soon married James (Jim) M. Donovan.  She 
worked as an Insurance Underwriter in Coral Ga-
bles, and retired early to pursue her botanical inter-
ests. 

Jim built Amy a 1000 sq. ft. greenhouse 
where she raised her tropicals—aroids, palms, ferns, 
heliconias, and more.  Her entire yard was an oasis 
in the city.   

Amy served as Secretary of the Heliconia 
Society of South Florida (HSSF), Treasurer of the 
Palm Society of S. Florida, and board member of 
the Aroid Society of S. Florida.  She was also an 
active member of the Tropical Fern & Exotic Plant 
Society, Inc. and the Fairchild Tropical Botanical 
Garden. 

Multi-talented, Amy was an avid tennis 
player, gourmet cook, and collector of antiques.  
She will be sorely missed. 

In tribute to Amy, the HSSF donated $4,000 
to HSI through Jim Donovan.  We thank them for 
their generosity and Jim, we’re very sorry for your 
loss. 
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One of Exotica's unusual 

rostratas: 
A green tipped flower with a 

hairy rachis. 

Changing of the Guard: 
 
In August the HSI Board of Directors decided to 
try something new and held their annual meeting 
by e-mail.  We decided that Iquitos, Peru, would 
be the biennial meeting site in 2008 (details will be 
posted on our website, www.heliconia.org).   Carla 
Black (Panama) and Jan Hintze (Australia) are 
now handling membership, and Gil Daniels has 
handed off the editor’s postion to Ray Baker.  We 
want to thank Gil for his recent years as editor, as 
well as his previous service as President and 
Treasurer. 

In Memory of Amy Donovan 
(2 November 1945—25 June 2007) 

Correction: 
In the last issue of the HSI Bulletin 13(1/2): 7, two photos were 
shown with the caption “H. `Rauliniana’.”  The correct orienta-
tion and captioning is below. 

1) Left - inflorescence of H. 
'Puerto Rico Libre';            
Right - two inflorescences 
 of H. 'Rauliniana'. 

2) Inflorescences: Top - H. 
'Rauliniana';  
Bottom - H. 'Puerto Rico Libre'.  
 Inside of bract:  Left - H. 
'Puerto Rico  
Libre'; Right - H. 'Rauliniana'. 

Another unusual rostrata, this 
one with 

variegated inflorescences. 



Originally published in the HSPR Newsletter, 
Vol. 11, No. 2 (June 2006). 
 

The medium-sized gingers account for by far 
the largest number of genera and species in Sarawak, 
with the horticulturally popular genera Zingiber and 
Alpinia pre-eminent. However, it is the horticultur-
ally much less familiar genus Amomum that provides 
the largest number of species and, indeed, diversity 
in Sarawak. 

Amomum species occur in a wide range of 
growth forms, from dense clumps of slender culms 
less than 50 cm tall to large, stilt-rooted plants tow-
ering over the surrounding vegetation. There is cur-
rently no accurate figure of the number of species of 
Amomum in Sarawak although fieldwork observa-
tions suggest that the number is in excess of 50; 
many species appear to be highly localized and occa-
sionally similar but clearly discernible taxa are to be 
found in restricted association with differing geol-
ogies, forest types, etc. 

The most striking aspect of Amomum is the 
diversity in form of the 
inflorescences - the flower 
spikes – and the infructes-
cences – the fruit heads. 
While some species have 

slender spikes of flowers en-
cased in chaffy bracts with the 
actual flowers rather incon-
spicuous, as in Amomum di-
morphum (Fig. 1a) others pro-
duce few-flowered groups of larger-flowered inflo-

rescences near to the 
ground, as in several yet to 
be identified species (Fig. 
1b), while yet others have 
erect dense cone-like or 
flat-topped heads of pale 
green bracts from which 
emerge large, brightly col-
oured flowers. An example 
of this last type is an as yet 
unidentified species from 
central Sarawak (Fig. 1c). 
Many of these cone-inflorescenced species produce 
thick mucilage that coats the entire flowering head 
and, as in Plagiostachys (see Part I of this series), 
may aid in preventing non-pollinating insects rob-

bing the flowers of 
pollen.  
The infructescences 
of Amomum are 
equally diverse, rang-
ing from spikes of 
loosely arranged 
cherry or olive-
shaped fruits such as 
A. anomalum (Fig. 
1d) to dense heads of 
intricately shaped 
interlocking fruits 
that resemble an Az-
tec sculpture, as in A. 
dictyocoleum (Fig 

2a). This wide range 
of reproductive mor-
phologies has led 
botanists to speculate 
that a rigorous revi-
sion of Amomum may 
well result in the rec-
ognition of several 
segregate genera. 

Flowering at 
the tip of long, leafy 
shoots, Alpinia in Sa-
rawak divides into 
several distinct groups separated on the size and 
structure of the flowers and the presence or absence 
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Peter Boyce, Senior Botanist, Malesiana 
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The Gingers of Sarawak II – The Medium-Sized Species 

Fig. 1a  Amomum dimorphum. 

Fig. 1b Amomum sp. 

Fig. 1c  Amomum sp. 

Fig. 1d  Amomum anomalum. 

Fig. 2a  Amomum dictyocoelum. 



of large inflorescence bracts. 
Perhaps the most familiar 
species is A. galanga, (Fig. 
2b), with its distinctive 
lemon and ginger smelling 
rhizome that is much util-

ized as an aromatic, leng-
kuas or galangal, in local 
food. Although wide-
spread, A. galanga is dubi-
ously native in Sarawak, 
however, there are several similar and closely related 
native species, such as A. aquatica (Fig. 2c), all with 
similarly inconspicuous 
flowers. 

Among the most 
striking and beautiful 
species of Alpinia are 
those with nodding in-
florescences enclosed in 
large, stiff, parchment-
like bracts that conceal 
large, waxy, orchid-like 
flowers. One of the 
most striking, as yet not 
identified with cer-
tainty, has waxy yellow 
and cream flowers concealed by pale brown bracts. It 
originates from the remote Hose Mountains of central 
Sarawak (Fig. 2d).  

A third group of Alpinia involves plants with 
large, conspicuous flowers carried on erect racemes 
and not concealed by large bracts. This group, section 
Catimbium, include some of the most spectacular gin-
gers in Sarawak. Particularly notable are the highly 
variable A. glabra (Fig. 3a) and the elegant A. han-
senii (Fig. 3b). The last named occurs along the banks 
of forest streams and the whole plant, with its narrow 
leaves, slender culms, and rhizome deeply rooted into 
the clay, appears to be specifically adapted to this pe-
riodically flood-buffeted habitat. Such plants, adapted 
to the flood zone of forest streams, are termed rheo-
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phytes. 
Bornean Zingiber are very 

diverse, with a considerable number of species de-
scribed in recent years and undoubtedly more await-
ing formal recognition. As with Amomum there is 
quite some variation in the appearance of the inflo-
rescences, although it seems probable that, based on 
the flower morphology, Zingiber is a single genus 
and not an unnatural assemblage of several evolu-
tionary lineages. In Part I of 
this series we looked briefly 
at two types of Zingiber in-
florescences: the erect, 
heavily spreading-bracted 
types such as Z. pachysi-
phon and the trailing inflo-
rescences of Z. incomptum 
and allies. The species with 
trailing inflorescences tend 
to be large growing, al-
though there are excep-
tions as in Z. acuminatum 
var. borneense (Fig. 3c) with inflorescences of in-
curved matte-red bracts resembling gigantic raspber-

ries and sporting short-lived 
nocturnal white flowers.  
The majority of Zingiber in 
Sarawak have erect candle-
like inflorescences with 
closely-overlapping bracts 
and white or pale yellow 
diurnal or nocturnal flowers. 
Most commonly encoun-
tered in the sandy kerangas 
(tropical heath forest) of 
western Sarawak is Z. grif-
fithii (Fig. 3d) with pale red 
to pink bracts carried below 

Fig. 2b Alpinia galanga. 

 

Fig. 2c  Alpinia aquatica. 

Fig. 2d.  Alpinia sp. 

Fig. 3a  Alpinia glabra. 

Fig. 3b  Alpinia hansenii. 

Fig. 3c.  Zingiber acuminatum 
var.  borneense. 

Fig. 3d  Zingiber griffithii. 



 

   which is valued considera-
bly as a herb for use after 
childbirth, and Z. montanum 
(syn. Z. cassumunar), locally 
called bongklai, and proba-
bly originally from northwest 
India (Fig. 5b), and is also 

used traditionally for 
after childbirth, as well 
as a flavouring. All of 
these species are notable 
for the spotted flowers 
(nocturnal and foul-
smelling in Z. monta-
num; diurnal and odour-
less in the other two); no indigenous Zingiber in Sara-
wak has spotted flowers. 

One of the more commonly encountered gen-
era in Sarawak is 
Hornstedtia. Many are 
large growing although 
exceptions include the 
western Sarawak lime-
s tone -as soc ia t ed  H. 
havilandii (Fig.  5c), with 
slender green and dull red 

candles arising in large 
numbers and topped with 
waxy red flowers. From 
sandstones, Hornstedtia 
conica is similar although 
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 rather rubbery pale green 
leaves. The Z. griffithii 
group contains a number of 
rather similar species and 
care has to be taken to differ-
entiate between them. Two 
rather distinct species in the 
group are Z. martinii with 
jade green bracts and white 
diurnal flowers (Fig 4a) and 
the pewter-leaved Z. ar-
genteum (Fig. 4b). The grif-

fithii group are distinc-
tive in fruit, with the 
still coloured inflores-
cence bracts parting to 
allow the fruits to split 
into three valves to re-
veal glossy black seeds 

with an oily or fatty structure 
(elaiosome) attached to one 
end (Fig. 4c). It appears that 
this structure serves as an 
attractant for large solitary 
foraging ants who carry the 
seed away, devour the elaio-
some, and 

discard the seed. 
In the kampungs (villages) 

a number of introduced (non-
native) Zingiber are grown as fla-
vouring and for medicinal pur-
poses. The three most commonly 
encountered are the common gin-
ger, Z. officinale – halia kering in 
the local Malay (Fig. 4d), which 
probably originally came from 
southern China although its exact 
origin is lost in the mists of time; 
the Javan Z. ottensii (Fig. 5a) 

Fig. 4a  Zingiber maritinii. 

Fig. 4b  Zingiber argenteum. 

Fig. 4c  Seeds with elaio-
somes. 

Fig. 4d  Zingiber 
officinale. 

Fig. 5a.  Zingiber ottensii. 

Fig. 5b  Zingiber montanum. 

 

Fig. 5c.  Hornstedtia 
havilandii. 

Fig. 5d  Hornstedtia conica. 



readily distinguished by the ‘candles’ held close to 
ground level and the flowers opening pale pink (Fig. 
5d). Hornstedtia leonurus (Fig. 6a) appears to be 

limestone restricted, in this instance to the limestones 
of central Sarawak, and has remarkable plum-purple 
gaping flowers. 

Other medium-sized 
genera in Sarawak are 
represented by only a 
few species each and 
include Elettaria, 
Geocharis and Hedy-
chium. 
Elettaria is distinctive 
for the slender culms 
leafy only in the ter-
minal third and the 
very slender, wiry, 
trailing inflorescences 
extending to several 
metres and carrying 
erect, white flowers. 

Seeing the often large 
flowers emerging seem-
ingly from bare leaf litter-
covered jungle floors is 
one of the magical mo-
ments of fieldwork. The 
species illustrated (Fig. 
6b) is from central Sara-
wak has yet to be identi-
fied to species with cer-
tainty.  

Geocharis is one 

of the rarer ginger genera in Borneo and perhaps one 
of the most noteworthy. Geocharis rubra (Fig. 6c) is 
especially striking in fruit with the angled, glossy rich 
scarlet fruits hanging like Chinese temple lanterns in 
the swampy, gloomy limestone cliff-base forest that 
species favours. 

Hedychium is a genus much more associated 
with mainland tropical Asia, especially the subtropi-

cal Himalaya. Nonetheless there 
are a few native Sarawak Ian 
species, of which H. borneense 
(Fig. 6d) is one of the more 
commonly encountered in the 
mountainous parts of central 
Sarawak, although it’s small, 
yellow, night flowering flowers 
emerging from dull pink bracts 
are a far cry for the large, or-
chid-flowered species that horti-
culturists are familiar with. Far 
showier is the introduced H. 
coronarium, with powerfully 

sweet-fragrant white flowers (Fig. 
6e). It is much favoured in kam-
pungs as an ornamental and is 

also frequently seen in Chinese cemeteries. 
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Fig. 6a.  Hornstedtia leonurus. 

 

Fig. 6b  Elettaria sp. 

Fig. 6c  Geocharis rubra. 

 

Fig. 6d.  Hedychium 
borneense. 

Fig. 6e  Hedychium coronarium. 



 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
"Hullo, Angela.  This is Rob at Fuji photo 

processing lab.  What on earth are your latest pic-
tures??  Some kind of weird intestines?   Good God, 
I've never seen anything like this in my life!  (pause) 
Surely they're not bananas!?" 

Oft-cited as a cultural oddity, the quirky Mai'a 
Hāpai ("pregnant banana") is Hawai'i's most famous 
banana cultivar, even though almost 100% of Hawai-
ian residents have never seen them.  For most island-
ers, it is the only "native" banana that they have ever 
heard of except perhaps the stunning green-&-white 
variegated Mai'a Manini.  Unbelievably, few or no  
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photographs of its inner anatomy had been taken until 
last year.  Similarly, information in English about 
Mai'a Hāpai was basically covered in two sentences, 
of which Pukui & Elbert's standard Hawaiian Diction-
ary (1976) is typical: 
 
"Mai'a-hāpai.  A Hawaiian variety of banana of medium height, 
the fruit maturing within the trunk.  The fruits are small, ten or 
fewer in a bunch, yellow, sweet, edible raw."  
 

A "pregnant banana," you say?  Come on, isn't 
that anthropomorphizing a bit too far?  Not really.  
Truly it is the most bizarre banana variety in the 
world.  Additionally, it is a prehistoric introduction to 
Hawai'i so ancient that its associated folklore has es-
sentially dissipated in the mists of time. 

In spring, 2006, an enthused group from Maui 
Nui Botanical Garden (Lisa and Kale'a Raymond, 
Stephanie Siedman, Mary Evanson, Frank Rust and 
the author) drove to the National Tropical Botanical 
Garden's Kahanu Garden in Hāna, Maui to delve 
more deeply into its inner secrets and to further muse 
upon its significance in ancient Hawaii and to Polyne-
sians and proto-Polynesians who preceded them.  Ka-
hanu Garden staff and friends greeted us enthusiasti-
cally.  

We had all assumed that the handsome, part-
Hawaiian Director, Kamaui Aiona, would act as 
"obstetrician", but he had other ideas, insisting that no 
birthing experience at Kahanu would be complete 
without Angela Kepler playing doctor!   

"Got your knives?"  Lisa asked me.   
"Yep – everything we need – machete, a 

strong kitchen knife and a hefty pocketknife.  That 
should be enough.  They're all nice and sharp.  We've 
got a receiving blanket too."   

A Rare Adventure in Hāna, Hawaii:  
A Hāpai ("pregnant") Mai'a Hāpai ("pregnant banana") 

Dr. Angela Kay Kepler, Pacific-wide Ecological 
Consulting, PO Box 1298, Ha'ikū, Is. of Maui, 
Hawai'i 96708 
akk@pacificwideconsulting.com 

The Huawaena ("central fruit")1 banana is the most 
amazing of all the bananas in terms of the way it fruits.  
This one fruits inside the core of its trunk.  One cannot 
determine that it is fruiting until it is reaching mature 
ripeness, that is until the crawling ants show you that 
the fruit has ripened within by crawling frantically up 
and down the trunk.  The kama’āina ("old-timers") see 
this and split the trunk thereby revealing the ripened 
fruit.  The fruit is not very large, each fruit being about 
the length one’s finger; and as for the total number of 
fruit, it would be just the same, about 10 at a time, per-
haps a little less. As for its taste, it is extremely ono 
("tasty") in spite of how little there is.  Oh, how aston-
ishing are the plants of these lands. 
 
Extracted from "Na Mai'a Ano E", in an Hawaiian 
language newspaper, 1922, translated in 2006 by                                                                                                                                              
Kamaui Aiona, Director, NTBG's Kahanu Garden, 

Fig. 1  Frank Rust, Kamaui Aiona, Angela 
Kepler, Mai'a Hāpai at Kahanu Garden, Hāna. 

Photo: Stephanie Siedman. 

Fig. 2 A normal Mai`a Hāpai bud and bunch. 
Photo: Angela Kepler. 



For weeks, Kamaui had been watching the 
belly of his Mai'a Hāpai expand.  Last year we had all 
hoped that Kahanu Gardens' first "pregnancy" would 
lend itself to the bunch getting stuck inside the trunk 
but it shot out the top just like other bananas .  This 
year provided another chance.  Would she or wouldn't 
she?  Then one Friday, Kamaui - such an attentive 
"father" - e-mailed me with the news that "she" was 
getting really hāpai and hadn't we better visit soon? 

The following Monday turned out to be per-
fect because as our little crowd walked over to the 
small patch of slender banana plants with bright yel-
low-green leaves, we noticed a little crack in the 
"mother's" mid-trunk   Yes, she was definitely "due". 

Now, a Caesarian operation (kaha 'ia no ka 

ho'ohānau) on one of the world's oddest banana varie-
ties, Mai'a Hāpai, the "pregnant banana", also known 
as Mai'a Hua-waena ("central fruit banana", see quote 
above), is not something that happens every day.  Ex-
citement filled the air for this momentous event and 
eager photographers readied their cameras.  After all, 
Kamaui's hāpai Hāpai 2 was 
slated to be only the second 
model in history - as far as we 
knew – to be photographed 
"under surgery." 

"OK", I said, "Here we 
go!"  Using a medium-length, 
stout pocketknife I cautiously 
began cutting beside the little 
slit, located about half-way up 
the trunk.  Sap dribbled out 
as I sliced in short arcs, care-
fully separating layer after 
concentric layer of watery 
tissue until finally two hands 
of flattened, half-ripe 

"babies", jam-packed like sardines, emerged. Ohhs 
and Ahhs emanated from the spectators. 

 What had happened was that the entire bunch 

had been pushing upwards to reach the outside as ex-
pected, then ran into a closed "birth canal".  The 
bunch was stuck inside the trunk!  I continued slicing 
off more tissues, exposing more and more innards.  
This poor plant had been struggling hard to create 
room for its steadily expanding fruit.   

"What's that convoluted pipe-thing at the bot-
tom?"  someone asked.   

"That's the fruit stalk, the peduncle" (fig. 6), I 

replied. "It's a bit like a human umbilical cord.  Aided 
by a silky wax lubricant, it gently pushes the flower 
bud out the top of the trunk, physically supports the 
developing fruits, and transports nutrients to them too.  
It sure looks like kitchen plumbing here, doesn't it?  It 
wants to straighten out but can't." 

Technically, the condition where a banana 
bunch doesn't shoot smoothly out of the top of the 
plant is called "choking" (fig. 7).  It sometimes hap-
pens in the short Chinese Dwarf bananas, especially 
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Fig. 3  A "due" Mai'a Hāpai had just slit its trunk 
in efforts to "birth its young", Kahanu Garden. 

Photo: Stephanie Siedman. 

 

Fig. 4  Mai'a Hāpai:  A 
convoluted fruit stalk 

(peduncle) and immature 
fruits.  Photo:  Stephanie 

Siedman. 

 

Fig. 5  Onlookers at Kahanu's special birthing day.  
People drove up to two hours each way, on a week-

day, to see this extraordinary event.  Photo: 
 Stephanie Siedman 

 

Fig. 6   Innards of Mai'a Hāpai, extracted and washed.  The 
fruit stalk (peduncle) is at left, while hands of unripe fruits are 

on the right.  The terminal bud was completely rotten. 
Photo: Angela Kepler. 



at high elevations (>3500 feet) too, where tempera-
tures slow down normal 
growth.  Actually, plants 
from any banana variety 
may occasionally force 
its fruit out the side of the 
trunk like Hāpai, a condi-
tion which happens if the 
trunk has been injured or 
cut off.  

H ā p a i  f r u i t 
bunches do not always 
"choke"; half the time 
they pop out the top nor-
mally (fig. 2) or almost 
normally (fig. 10.)  Alter-
natively (figs. 8 & 9), the 
bunch struggles to free 
itself by forcing the fruit 
stalk out the trunk about 
half-way up   This hap-
pened a couple of years 
ago in Hilo.  Elbowing its 
way out like this is a trau-
matic way to give birth.  If it happened in women, 
they'd never survive without medical help. 
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Fig. 7.  Another Mai'a' Hāpai 
"operation", this time at the 

Bishop Museum's Amy Green-
well Ethnobotanical Garden, 

Kona, Is. of Hawai'i. The 
"obstetrician" on that occasion 
was the garden Director, Peter 

van Dyke. 
Photo:  Angela Kepler. 

Fig. 8. Mai'a Hāpai in Hilo, 
2004, at the home of 

Kana'e Keawe, a professor 
of Hawaiian language and 
culture at the University of 

Hawai'i.  Note how the 
twisted fruit stalk 

(peduncle) has forced its 
way out the middle of the 

trunk. 
Photo: Frank Rust. 

Fig. 9  Close-up of Fig. 8 
from a different angle.  What 

torture! 
Photo: Frank Rust 

Cultural Uses of Mai'a Hāpai  
 
Hawai'i's first pupu 

 
Fig. 10.  Sometimes the bud and bunch 

of Mai'a Hāpai try to exit out the top but 
it may not always happen  normally.  

Believe it or not, Hawai'i's first pupu were 
Hāpai bananas!  According to the late Beatrice 
Krauss, Hawai'i's leading ethnobotanist for dec-
ades, the practice of eating sweet bananas to "top 
off" the bitter taste of 'awa was the origin of the 
term "pupu", nowadays applied to hors d'oevres 
served with beverages before dinner. 

In old Hawai'i, 'awa (kava) was drunk as an 
after-work relaxant and as an integral part of com-
munity togetherness.  To counteract its somewhat 
bitter flavor, a piece of sugarcane, fish, sweet po-
tato - or best of all, a deliciously sweet Hāpai ba-
nana - was popped into the mouth.  Non-alcoholic 
'Awa Bars have become quite popular recently in 
Hawai'i, but regretfully no free Hāpai bananas are 
handed out!  

You might wonder if Hawai'i had any other 
sweet bananas to serve this purpose?  First, I think 
we all know that not all Hawai'i's traditional ba-
nanas are ready to be eaten out of hand.  The ma-
jority are cooking bananas whose rich tastes are 
best enjoyed when fried, boiled or sauteed.  Actu-
ally, ancient Hawaiians classified bananas into 
three categories: Eat Raw, Eat Raw or Cooked, Eat 
only Cooked.  In the Eat Raw category, we have 
three historical candidates ('Hāpai', 'Māhoe', 
'Pōpō'ulu').  Hāpai was by far the best option: to-
day it is considered the only truly "dessert" type of 
all Hawai'i's approximately 47 recorded traditional 
banana varieties. 
 
. 



If we explore other Pacific cultures for a likely 
origin of Hawai'i's "banana pupu with 'awa", we are 
not disappointed.  Take Vanuatu (formerly New Heb-
rides), in the Western Pacific, where kava is ex-
tremely popular.  Even today people customarily eat 
sweet bananas as a "mouthwash" after swallowing it.  
As in old Hawai'i, they choose well ripened Maoli 
and Pōpō'ulu bananas, 'Sucrier' (Hāpai's mother vari-
ety) or even Hāpai itself if they can find one. 

Because 'awa (kava) was an integral part of all 
Polynesian (and some Melanesian) cultures, we can 
be sure that early immigrants to Hawai'i - along with 
their precious 'awa, coconuts, taro, and other food 
plants - tucked away in their canoes some keiki 
(suckers) of Mai'a Hāpai for immediate planting. 
 
Pīlali (flower nectar)  
 

Hāpai's attractive male flowers harbor a deli-
cate semi-jelled 
nectar which Ha-
waiians call pīlali.  
Although we can 
find no specific ref-
erences to women 
using Hāpai pīlali, 
we read that they 
eagerly sought this 
honeyed, vitamin-
rich soupçon (about 
¼ teaspoonful per flower) for their babies wherever it 
could be found.  My husband, Frank, took a Brix3 
measurement which indicated that pīlali is about 
twice as sweet as a 10% solution of refined sugar.  No 
wonder babies (and mothers too?) loved it! 

Because of Hawai'i's extreme isolation from 
continental areas, native honeybees never reached 
here, therefore Hawaiians were unfamiliar with true 
honey until well after Western Contact (1778).  Like 
honey, pilali does not decay quickly.  Does it also 
have antibiotic properties?  Is this the reason why Ha-
waiian healers rubbed pīlali on the torn birth canals of 
new mothers?   
 
Medicinal Uses 
 

Hawai'i's kahuna la'au lapa'au (herbalists) 
commonly administered sweet bananas as the final 
touch to prescriptive medicines.  Hāpai, the best-
tasting raw banana of olden times, would certainly 
have been used whenever it was available.   
 

Religious Associations: "difficult births" 
 

As mentioned above, we strongly suspect 
that the ancestral Mai'a Hāpai stock was named be-
cause of its "difficult births".  It is very possible that 
when Mai'a Hāpai first arrived in Hawai'i, it was ac-
companied by heavy "religious baggage".  
We know that the equivalent of Mai'a Hāpai oc-
curred in the Marquesas because people alive still 
remember it.  Until very recently, too, there was a 
traditional banana variety named Meika Hanaua.  
We believe that these two varieties were identical.  
Instead of being named after pregnancy, this Mar-
quesan "Mai'a Hāpai" honored the culture's most 
feared goddess, Hanaua, a powerful, spirit-filled 
stone image which provoked false labor, abortions, 
and death during childbirth.  Every valley on every 
island in the archipelago harbored carved stone 
shrines dedicated to local hanaua.  Although rooted 
in evil, these mana-filled goddesses were believed to 
switch personalities and kindly assist in normal de-
liveries when appeased by appropriate offerings and 
supplications. 

Could this be one of the reasons Mai'a Hāpai 

originally came to Hawai'i?  Is there any evidence 
for the idea of hanaua goddesses in Hawai'i?  Lin-
guistically, yes:  the Hawaiian words for "birth" are 
hanau and hanauna, both very similar to hanaua, 
both the Marquesan word for "birth" and for the 
dreaded goddess who decreed whether a baby (and 
its mother) would live or die.  

Ancient Hawaiian lore also assures us that 
both benevolent "birth goddesses" and "dark ener-
gies" were present during maternal labor.  On the 
"good" side, there was Haumea, the "earth-mother"  

Fig. 11. Semi-jelled pīlali, nestled 
inside the free tepal ("front cup") of 
a male flower.  Photo:  Frank Rust. 

Fig. 12. A Marquesan hanaua on the Island of Hiva 'Oa 
symbolizes a woman writhing in agony while giving 

birth.  Photo: Frank Rust. 
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and a tapa wrapped image named Hulu.  On the "bad" 
side, always lurking in dark shadows, were malevo-
lent spirits.  Their evil presence was so feared that 
every person – royal and commoner alike – practiced 
appropriate rituals to keep them at bay.  "Dark misfor-
tunes" manifested when babies became "stuck" (pa'a) 
or when tiny bodies were abnormal.  Way back in Ha-
wai'i's mists of time, could one of those negative ener-
gies blamed for difficult births have been Hanaua, 
just as it was with ancient Marquesans? 

Nearly 2000 years ago, Marquesan seafarers 
landed in Hawai'i, eager to establish themselves in a 
new, fair land.  Their canoes transported not only pre-
cious food plants but centuries-old customs, beliefs, 
and images of their special deities.  Would not the 
stone image of a hanaua goddess -  tucked in beside 
her banana namesake, later known as Hāpai - have 
been a fitting icon to comfort would-be mothers and 
to aid population expansion?   

Mai'a Hāpai is seed-
less, and deliciously sweet 
when raw.  Only about four 
inches long, it is a genetic 
sport/mutant of 'Sucrier' or 
'Pisang Mas' (genome AA), 
a variety popular in South-
east Asia but rarely grown 
in Hawai'i.  Those of you familiar with West Indian 
bananas may remember the tiny, wonderfully sweet 
"Lady fingers" there.   

Mai'a Hāpai is unrelated to Hawai'i's other tra-
ditional bananas (Iholena, Maoli, and Pōpō'ulu). Only 
five locations are currently known.  For weeks after 
the Hāpai "birthing" in Hāna, Lisa Raymond, Director 
of Maui Nui Botanical Garden, displayed the "babies" 
and innards (cleaned up, of course) to garden visitors.  
Eventually the mini-bananas, plucked from the womb 
prematurely, ripened up and were pronounced re-
markably good! 

While on O'ahu a few weeks ago, we heard 
the story of the origin of most Mai'a Hāpai plants in 
Hawai'i today.  We were watching a private interview 
with the late Dr. Adrian Brash, an O'ahu dentist and 
pig-hunter who collected many varieties of Hawaiian 
traditional bananas from O'ahu's mountains, and to 
whom we all owe a debt of gratitude for saving sev-
eral varieties from extinction.  Mai'a Hāpai was one 

of those varieties.   
 Dr. Brash recalled how an acquaintance told 

him of a Japanese farmer who owned five particular 
banana plants which never fruited.  One day he de-
cided to eliminate them and proceeded to hack away 
with his machete when lo and behold!  Inside one 
trunk was a cramped bunch of immature bananas!  
The Japanese farmer was so shocked he thought he'd 
better find out what they were.  The information 
quickly reached Dr. Brash on O'ahu (where Hono-
lulu is situated) who lost no time in flying to the Big 
Island to procure keiki before they all turned into 
compost.  The next day he proudly carried his booty 
into a Hawai'i Botanical Society meeting, proving 
once and for all that he had not been pulling people's 
legs with fanciful tales of "pregnant" bananas.  

Further back in time, Mai'a Hāpai's origi-
nated somewhere in the far Western Pacific or 
Southeast Asia.  A slight genetic quirk in the South-
east Asian variety 'Sucrier' could have easily con-
verted it from a reliably fruiting variety to an unreli-
able one.  Today, in addition to Tahiti, it still exists 
in Vanuatu, Papua New Guinea and New Britain, 
north of the Solomon Islands.   

Imagine the enthusiasm with which the first 
Hāpai bananas were greeted!  Polynesians have al-
ways sought crop plants with new tastes, different 
environmental adaptations, potential for famine 
foods, and for religious reasons.  Because Hāpai was 
"very different", early travelers would have eagerly 
incorporated it into their agricultural portfolio.  A 
sugary dessert banana such as 'Sucrier' or its quirky 
variant Hāpai, would have been a real windfall.   

The meager information that has survived to 
date in Hawai'i indicates that at no time was there an 
abundance of these little morsels.  In fact, anything 
sugary was a delight to the people of old because 
they had access to so few "sweets": mountain apples, 
sugar cane, steamed ti root, sweet potatoes, and up-
land Hawaiian raspberries ('ākala) was about all.  

Miraculously this ancient, aberrant treasure 
has survived for 3,000-plus years.  It pre-dates Poly-
nesians and Polynesian customs, including arts and 
crafts unique to Hawai'i such as feather capes and 
hula dancing.   
1 A synonym for Mai'a Hāpai ("pregnant banana") 
 
2 The Hāpai sucker was given to Kahanu Garden by Waikapu resident, 
Hokuao Pellegrino, who brought it to Maui years ago from the Big 
Island.  
 
3 Brix is a standard scientific system (Index of Refraction) which 
measures relative sweetness.  It is based on a 10% solution of refined 
white sugar, which has a Brix of 10.0. 

Where did 'Hāpai'  
come from?   

Fig. 13.  Fruit from a Mai'a 
Hāpai bunch, Amy Greenwell 

Ethnobotanical Garden, 
Kona, Is. of Hawai'i. 

Photo:  Angela Kepler. 
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Registration of H. ‘Lucille Gibson’ 
 
Bryan R. Brunner, International Registrar for 
Heliconia, Agricultural Experiment Station, HC-
01 Box 11656, Lajas, Puerto Rico 00667  
(brbrunner@yahoo.com) 

 ‘Lucille Gibson’ (H. psittacorum × H. spathocircinata) Regis-
tered 25 October 2006.  Registrant/Nominant:  S. Gibson, P.O. 
Box 02062, Cantaro Post Office, Santa Cruz, Trinidad, W.I.  
Description: Inflorescence erect; 7 distichous bracts, uniform 
green-yellow (Nickerson Color Fan GY 9/8), 2 cm wide, 18 cm 
long; rachis green-yellow (GY 9/8); sepals olive green (GY 
4/5), fading to green-yellow proximally; ovary light yellow 
with olive green tip; pedicel light yellow.  Vegetation musoid; 
leaf blade 19 cm wide, 70 cm long, dark green with lighter 
green underside, midrib light green.  Height 2.7 m.  Blooming 
throughout the year.  Notes:  Occurring as a spontaneous seed-
ling at registrant’s nursery; named after registrant’s wife. 

Study of the genetic diversity in 5 
varieties of Heliconia using RAPD 

markers 
 

Yarineth Castrellón; Brenda Mayorga; Luis 
Carrasquilla;  Carlos Ramos, Escuela de 
Biología. Facultad de Ciencias Naturales 
Exactas y Tecnología. Universidad de Panamá.  
Abstract  
 
Five varieties of Heliconia  were analyzed using the random amplified 
polymorphic DNA (RAPD) technique: 
  
H. ramonensis  G. S. Daniels & F. G. Stiles var. glabra  W. J. 
Kress  
H. ramonensis var. lanuginosa  W. J. Kress  
H. ramonensis  var. xanthotricha  W. J. Kress  
H. pogonantha  Cufodontis var. holerythra  G. S. Daniels & F. 
G. Stiles  
H. pogonantha  var. veraguasensis  W. J. Kress 
 

The RAPD technique is used to determine genetic diversity 
by generating a pattern of bands when specific regions of DNA are 
amplified.  By comparing the pattern of bands,  the differences and 
similarities between individuals can be seen.  Varieties of the same 
species would be expected to show more similarities than individuals 
of different species.  Eleven indicators of arbitrary sequences were 
used to analyze different regions of the genome of each one of five 
varieties of Heliconia.  

 When the patterns of the bands were compared, it was 
observed that H. ramonensis var. lanuginosa and H. pogonantha var. 
veraguasensis generated patterns quite similar to one another in spite 
of the fact they are varieties of different species. 

On the other hand, the varieties H. ramonensis var. 
xanthotricha and H. pogonantha var. holerythra showed considerably 
different patterns, which is to be expected since they are varieties of 
distinct species. 

The results observed in H. ramonensis var. lanuginosa and 
H. pogonantha var. veraguasensis justify the need to carry out 
additional studies to either corroborate or invalidate the results 
obtained in this work. 

Iquitos, Peru 22-27 June 2008 Biennial 
http://www.amazonriverexpeditions.com/hsiconference2008/  

See the above website for the most up-to-date details.  
The main HSI conference will be in Iquitos from 22-27 June 
2008, with a pre-conference trip to Cuzco and Machu Picchu, 
and a post-conference trip on the Amazon. 


