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Ugni molinae ugni

Usgni, Ugni molinae Turcz. (Myrtaceae), is native primarily to
southern Chile with some populations in Bolivia. Other
common names include murtilla or Chilean guava and its
synonym is Murtis ugni. The aromatic, somewhat scedy, dark
red fruit are primarily harvested from the wild for fresh
consumption, processing and limited shipping. The species
grows as an evergreen shrub to about 2 m tall. The dark green
leaves are small but the new growth can be a very attractive red.
Ugni blooms in late spring to early summer with a profusion of
white to pink urn-shaped flowers with fused petals. The flowers
are self-fertile but insect pollinated. In late summer and
autumn, the 1.0-1.5 cm diameter fruit ripen to a deep red,
cranberry colour. The fruit are probably most comparable to a
dry blueberry (Faccimium sp.) in texture. The fruit is very
aromatic with a distinctive and appealing resinous aroma and
flavour. The plant grows best in full sun on well-drained, moist
soils but will tolerate partial shade and, once established,
droughty conditions. This temperate species 1s not very winter
hardy, tolerating temperatures down to —7 to —12°C.

The fruit has been locally harvested for fresh consumption
and processing. Typically the fruit is preserved in sugar syfup
or made into jams and jellies. The fruit 15 also used to make tea
or is fermented. Ugni plants are commonly found in family
gardens. While fresh consumption is mostly local, periodically
fruit-packing companies in Chile have attempted to develop
markets in the northern hemisphere. In this case, wild
harvested fruit was packed in plastic ‘clamshells’ and shipped
via air or boat. While the fruir ships well and arrived in the
market in good condition, it has yet to develop a consistent
market. While a few attempts have been made at establishing
managed planting, to this point, nearly all the fruit for shipping
has been hand harvested from wild stands. This would seem to
be a crop that is well adapted to commercial production in
managed plantings and perhaps machine harvesting,

In addition to ugni’s fruit quality, the plants have been used
in landscaping in mild temperate climates such as the UK,
New Zealand and California, USA. Chad Finn
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