
Jackfruit is a fruit that some people believe could help end world hunger. At first glance, it looks 
intimidating — large, spiky, and almost alien, like something that fell off the back of a dragon. But 
beneath its strange appearance lies what may be one of the most underrated and life-saving fruits on
the planet. Jackfruit does not simply grow on trees; it grows on enormous trees capable of 
producing massive amounts of food. In a world that is constantly searching for solutions to hunger 
and food insecurity, jackfruit may be one of the few overlooked answers still standing.

Unlike many fruits, jackfruit is not particularly delicate or demanding. Most fruits are seasonal and 
require careful maintenance, but jackfruit largely grows on its own. It is the largest tree-grown fruit 
in the world, and a single tree can produce up to 200 fruits every year. These trees do not require 
constant chemical fertilizers or endless attention to thrive. They can live for decades, and each fruit 
can weigh as much as 80 pounds. The fruit itself has a strange texture and flavor that some people 
compare to a mix between watermelon and pulled pork, but that comparison only scratches the 
surface of what makes it remarkable.

Jackfruit is native to South and Southeast Asia, especially countries such as India, Bangladesh, and 
Sri Lanka. In these regions, it is not considered exotic at all. In fact, people have been growing and 
eating jackfruit for thousands of years. In the Philippines, it is often caramelized into desserts. In the
Indian state of Kerala, people boil it, dry it, pickle it, and use it in countless traditional dishes. In 
Indonesia, jackfruit appears in everything from stews to sweets. Outside of these regions, however, 
jackfruit has developed a completely different identity.

In many Western countries, jackfruit is mostly known as a vegan substitute for pulled pork, often 
served in trendy cafes and restaurants. Chefs remove the sticky latex, shred the fruit into chunks, 
and cook it with garlic, onions, and barbecue sauce. Many people consider it one of the most 
convincing plant-based meat alternatives ever created. Yet while wealthy consumers enjoy jackfruit 
as a novelty food, the fruit often rots on the ground in poorer parts of the world where people are 
actually struggling with hunger.

The truth is that jackfruit has limitations, and those limitations explain why it has not spread more 
widely across the world. Jackfruit trees are extremely particular about climate. They thrive in 
tropical conditions with warmth, humidity, and steady rainfall, but too much cold can destroy them. 
Even a light frost can kill a jackfruit tree. In many ways, the tree refuses to compromise with its 
environment. It demands exactly the right conditions in order to survive and produce fruit.

Another challenge is patience. A jackfruit tree can take up to seven years before it begins producing 
fruit. For subsistence farmers who rely on yearly harvests to survive, waiting that long can be 
impossible. Farmers often choose crops that grow quickly, produce reliable income, and can survive
unpredictable weather. Jackfruit does not always fit into that system. As a result, many farmers 
avoid planting it despite its enormous potential.

This has led some people to experiment with new ideas. Container gardening and homemade 
greenhouses are becoming more popular, and some imagine a future where dwarf jackfruit trees 
could grow on apartment balconies or in controlled indoor environments. Others speculate about 
genetically adapting the fruit to survive colder climates. These ideas may sound ambitious, but 
innovation often begins with simple possibilities.

One of the strangest contradictions about jackfruit is that it may be one of the most abundant and 
nutrient-dense crops on Earth, yet it remains difficult to commercialize. The global jackfruit market 
was valued at roughly 250 million dollars in 2023 and is expected to reach about 450 million dollars



by 2030. While that growth is respectable, it is still relatively modest considering the fruit’s 
potential. One major reason is that ripe jackfruit spoils extremely quickly. Because it contains so 
much moisture and has such a delicate texture, it usually lasts only about a week after harvest. 
Farmers therefore tend to grow it for personal consumption rather than for profit.

This is also why jackfruit is rarely sold whole in supermarkets outside tropical regions. Instead, it is 
often packaged in small plastic containers after being processed. Although jackfruit could help 
address global food insecurity, it does not fit neatly into modern systems of industrial agriculture, 
which prioritize speed, efficiency, and long shelf life. Jackfruit is a fruit designed for abundance, not
for convenience.

Despite these obstacles, some organizations are beginning to recognize the fruit’s potential. Non-
profit groups have started planting jackfruit trees in parts of East Africa where droughts and food 
insecurity are becoming increasingly severe. In countries like Uganda, schools are planting jackfruit
trees directly in schoolyards. A single tree can feed entire classrooms year after year, creating a 
sustainable food source for children who might otherwise go hungry.

Preparing jackfruit also requires some knowledge and experience. The fruit contains an extremely 
sticky latex that can coat knives, axes, and hands during cutting. Many families oil their tools 
beforehand to prevent the latex from sticking. Coconut oil is commonly used for this purpose, and 
some people scrub their tools afterward with loofahs soaked in oil to remove the residue.

In Bangladesh, jackfruit holds special cultural importance because it is the country’s national fruit. 
After the country gained independence in 1971, jackfruit became a symbol of generosity, resilience,
and abundance. During difficult periods, entire villages survived on the fruit. It represented not just 
food, but survival itself.

Today, climate change and political instability are beginning to reshape the future of global 
agriculture. Many of the crops the world currently depends on — wheat, rice, and soybeans — are 
surprisingly fragile. They rely on stable growing seasons, large infrastructures, and intensive 
farming systems. Jackfruit, on the other hand, requires very few chemical inputs. It simply needs 
the right environment and enough time to grow.

There are already regions in parts of South America, Sub-Saharan Africa, and the Caribbean where 
jackfruit could potentially thrive. These are places where hunger remains common, but where fertile
land, tropical heat, and opportunity still exist. Perhaps that is the real lesson of jackfruit. It is not 
just a fruit; it is a reminder that not every solution must be immediate or industrialized. Some of the 
most powerful answers grow slowly, quietly, and patiently.

In the end, jackfruit may represent something larger than food itself. It is a symbol of overlooked 
abundance — proof that the world may already possess some of the tools needed to fight hunger, if 
only people are willing to recognize their value. That possibility alone is pretty insane.


