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SapotaS In need of Support 
even though India is the largest producer of sapota in the world, the country exports a very 
little fraction (0.4 per cent) of its annual harvest. there is vast scope for increasing  
India’s exports of sapota by taking small measures like ensuring proper storage facilities  
and post-harvest training to growers. 

The fruit is a good source of di-
gestible sugar (15 to 20 per cent) and 
an appreciable source of protein, fat, 
fibre and minerals (calcium, potas-
sium and iron).

Sapota cultivation  
in India 

India is considered to be the larg-
est producer of sapota in the world. 
It is mainly cultivated in the coastal 
areas of Karnataka, Maharashtra, 
Andhra Pradesh, West Bengal, Ta-
mil Nadu, Kerala, Orissa and Guja-
rat. In Andhra Pradesh, it is grown 
in the districts of East and West Go-

davari, Krishna, Guntur, Kurnool 
and Medax; in Gujarat at Valsad, 
Surat, Kheda and Bhavanagar; in 
Karnataka at Belgaum, Dharwad, 
Chickmangalur, Shimoga and Has-
san; and in West Bengal at South 24 
Paraganas and Midnapur.

There are about 41 varieties 
grown all over the country. However, 
larger commercial orchards follow 
a monoculture of growing only one 
variety like Kalipatti, for instance, 
in Gujarat and Maharashtra. Some 
of the important varieties grown are 
Pala, Cricket Ball, Dhola Diwani, 
Murraba, DHS 1 and 2, and Guthi. 

The area under sapota orchards 

t
he Sapota (achras za-
pota), sapodilla, or bully 
tree (also called chikoo) 
belongs to the family 
Sapotaceae. It is a deli-

cious fruit native to tropical Ameri-
ca, and is rich in vitamins, minerals 
and healthy anti-oxidant tannins. 
Sapota has now spread all over the 
tropical belt and is being grown as a 
major commercial crop in India, Sri 
Lanka, Indonesia and Malaysia. This 
is not only grown for its fruit but also 
for its chuckle, the ‘gutta parcha’ ex-
tracted from its latex in the stems. It 
is used as a base in chewing gum and 
has some other industrial uses.
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is gradually increasing across India. 
In 2008-09, sapota orchards covered 
156.1 thousand hectares with an out-
put of 1307.8 thousand metric tonnes. 
By 2009-10, the area under cultiva-
tion increased to 161.6 thousand 
hectares and the output was 1357.7 
thousand metric tonnes. In 2009-10, 
Karnataka ranked first in sapota cul-
tivation followed by Maharashtra, 
Gujarat and Andhra Pradesh, as can 
be observed from Table I.

Harvesting and marketing

The sapota fruit takes about 7-11 

months to ripen, depend-
ing on the variety and 
climate. The fruits are 
hand-picked or harvested 
with special harvesters 
that have a ring with a 
net bag fixed onto a long 
bamboo pole.

Since sapota is a cli-
macteric fruit, it has to 
be ripened artificially. 
These fruits are highly 
perishable and undergo 
rapid ripening changes 
within a week. Harvested 
fruits are graded into big, 
medium and small sizes 
and then packed in card-
board boxes.

exports

India exports sapota to UAE, 
Bahrain, UK, Canada, Saudi Arabia, 
USA and other countries. The total 
volume of exports has increased in 
recent years. During 2006-07, India’s 
sapota exports were 2089.5 metric 
tonnes and these increased to 4197.6 
metric tonnes during 2009-10, with a 
value of Rs 50,450,213. However, dur-
ing 2010-11 these figures dropped, as 
can be observed from the ‘value’ col-
umn in Table II. As a whole, Asian 
countries are the major importers of 
sapota from India.

Even though India is the larg-

est producer of sapota in the world, 
the country exports a very minor 
fraction (0.4 per cent) of its annual 
harvest. This is due to an increase in 
domestic consumption. 

There are a number of problems 
in sapota cultivation and harvesting. 
These are:

1. Since the tree bears flowers all 
year round, fruits in varying stages 
of maturity can be found on the tree 
at the same time, making it difficult 
to determine the optimum maturity 
date for harvesting.

2. The climacteric nature of sa-
pota fruits necessitates careful post-
harvesting handling to reduce loss-
es, further hindering the storage and 
distribution of sapotas. 

3. No post-harvest best practices 
prevail in this sector.

4. Since the fruits are perishable, 
it calls for proper storage, but the 
growers are facing the problem of 
inadequate storage facilities.

5. Absence of proper post-har-
vesting training to the growers has 
led to entrenched outdated handling 
practices.

6. The problem of wilt or die-
back is common.

7. Frequent changes in climate 
during flowering causes the oblonga-
tion of fruits.

8. The involvement of pre-har-
vest contractors, intermediaries, etc 
reduces the scope for the growers 
themselves to obtain remunerative 
prices for their crop.

There is vast scope for increasing 
India’s exports of sapota. Apart from 
this, there is also the opportunity to 
obtain latex from the tree, which is 
the main ingredient in the manufac-
ture of chewing gum. For improving 
the status of growers from this sec-
tor and to enhance productivity as 
well as value addition, dedicated ef-
forts by policy makers and research 
institutions are needed.                  

The author is a professor in Economics at 
Vivekananda College, Puttur, Karnataka 

Table I 

areas under sapota Cultivation in india in 2009-10
State Area Production Per cent share of  
 (‘000 hectares) (‘000 metric tonnes) total production

Karnataka 28.9 325.2 23.95
Maharashtra 69.1 98.0 21.95
Gujarat 27.4 272.6 20.07
Andhra Pradesh 20.6 205.9 15.16
Tamil Nadu 7.7 192.0 14.14
West Bengal 4.0 43.4 3.20
Orissa 3.3 16.3 1.20
Total (including others) 161.6 1357.7 100.00

Source: NHB 

Table II 

export of sapota from india  
During 2010-11

Country Quantity Value  
 (in kg) (in rupees)

UAE 788,007 17,903,911
Bahrain 631,630 6,156,201
UK 78,152 2,261,025
Canada 264,424 2,208,023
Oman 56,099 1,194,976
South Africa 11,721 1,181,241
Saudi Arabia 49,369 1,153,016
Qatar 46,317 1,003,593
United States 52,677 783,410
Singapore 16,310 324,165
Total (including others) 2,039,270 35,327,636

Source: APEDA 


