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1.1 Introduction 

The genus Ficus constitutes one of  the largest of 
about 40 genera of  flowering plants, woody 
trees, shrubs, vines, and epiphytes, featuring as 
many as 850 species, and spread throughout 
the tropics and subtropics worldwide. Ficus is a 
relatively ancient genus estimated to be at least 
60–80 million years old, and is able to survive 
and endure unfavorable conditions. 

Mankind recognized and selected the com-
mon fig (Ficus carica L.), which produces fig 
fruits with a delicious, sweet flavor that can be 
consumed fresh or dry. It is one of  the oldest fruit 
trees known and served as a vital, high-energy 
food source that may have helped our ancestors 
when it was domesticated several thousand 
years ago. The common fig originated in Asia 
Minor. The most prominent wild populations of 
the common fig are found all over the Mediterra-
nean Basin. Remains of  fig trees and seeds have 
been found during excavations in many sites in 
the Middle East. The common fig is one of  the 
five founder fruit trees that established horticul-
ture. It was most likely domesticated in the 
Chalcolithic period some 6500 years ago. Uruk-
agina, the King of  the city states of  Lagash and 
Girsu in Mesopotamia, wrote about figs nearly 
5000 years ago. In this chapter, we describe the 

fig journey along with the establishment of 
human civilization, from history and tradition to 
current scientific studies. 

1.2 Fig from Domestication  
and Tradition to Current Everyday Life 

Figs were well known around the Mediterranean 
Basin in the ancient civilizations. The fig tree ap-
pears many times in holy books. In many reli-
gions, including Judaism, Christianity, Islam, 
Hinduism, and Buddhism, the fig represents fer-
tility, peace, and prosperity. The ancient Greeks 
and Romans said that figs were the fruit of 
heaven. The ancient Olympians earned figs for 
their athletic achievements. Figs were said to be 
introduced to China during the reign of  the 
T’ang dynasty in the 700s BCE. Another source 
states that figs were brought to China after em-
peror Tang Kien’s visit to the Turan region in the 
year 127 BCE. The first Chinese script about the 
fig belongs to the eighth century. Hia Cheng-Shi 
in his book entitled Yu Yang Tsa Tsu writes about 
a fruit brought from a country called “Fo-tin” 
(Palestine). It is called “tin-tin” (“tin” meaning 
fig in Arabic) and defined as a fruit with no 
flowers. Today, it is still known as a “fruit with-
out flowers” based on the fruit formation and 
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development (Aksoy et al., 2008). In Europe, the 
fig spread mostly after the 12th century. The 
crusaders are believed to have introduced fig 
to the northern European regions. In a source 
dating back to 1250 CE, a crop called “fegges” or 
“figges” was mentioned to be regularly imported 
to Britain from Spain and Portugal. According to 
another source, however, it was assumed to be 
first brought by Cardinal Pole in the first half  of 
the 16th century. In England and other nor-
thern countries, growing figs in protected back-
yards was a famous tradition. The fig was also 
introduced to North America from England and 
initiated the tradition of planting fig trees in 
backyards, especially in southern states. The 
other route was through Latin America in 
the  16th century by Spanish and Portuguese 
missionaries. 

Throughout history, only dried figs were 
subject to trade outside its production regions, 
and fresh figs remained “local” or “exotic” until 
the end of  the 20th century. This was because 
the fig fruit is highly fragile and could not suc-
cessfully undergo long-distance transportation. 
With more resistant fig varieties and improved 
postharvest handling practices, international 
fresh-fig trade started increasing. In addition to 
consumption as fresh and dried fruits, figs were 
and still are used to make fig wine, “rakı” or 
“arak”, brandy, liqueur, vinegar, jam, marmalade, 
spreads, sorbet, and non-alcoholic beverages 
(Sutton, 2014). The strong symbolism attributed 
to the fig fruit could have appeared as a result of 
various motives from its origin in the Middle 
East, which has also given birth to many reli-
gions, its high medicinal value, its diversity and 
abundance in natural flora, its sweet taste and 
rich flavor, its different fruit form as a receptacle 
that encloses numerous seeds, or its highly com-
plex life cycle and mutualism with the fig wasp. 
Possibly, a cumulative effect of all these attri-
butes has made fig fruit special. 

Fig is easily propagated vegetatively, so it is 
possible to find millions of  trees of  a single var-
iety distributed in different parts of  the world, as 
seen in the example of  the Sarılop (= Calimyrna) 
variety destined for commercial drying in the 
Meander (western Turkey) and San Joaquin val-
leys (California, USA). However, if you visit the 
coast or have a walk in the rural areas of  Medi-
terranean countries in summer, you may find fig 
fruits ranging from yellow to dark purple in color 

hanging on wild female and male fig trees dis-
persed in nature, thanks to the birds who also 
love to eat the sweet fig fruit and then distribute 
the seeds as they fly. These fig fruits are con-
sumed locally and bear local names according to 
the time of  ripening, such as “spring,” “sickle 
fig” (because of coinciding with the wheat har-
vest), or “winter fig,” or because of  their skin 
color, such as black, purple, yellow, or white, or 
from their color together with their origin, such 
as Roxo de Valinhos, Bursa Black, Brown Turkey, 
or Fichi di Cosenza. To better explain the names 
of  these well-known varieties, Valinhos is a mu-
nicipality in the state of  São Paulo, Brazil, and 
Roxo is purple or violet in Portuguese; Bursa is a 
province in the Marmara Region of Turkey; 
Brown Turkey cuttings may have been originally 
taken in the 19th century from Turkey but in to-
day’s Turkey, Brown Turkey does not exist; and 
Cosenza is a province of  the Calabria Region in 
southern Italy famous for its figs. Especially in 
countries where rapid urbanization took over 
the agricultural land, districts named after figs 
are very common. In Turkey, Incirlik, Karaincir, ̇ 
Inciraltı, Incirlibaǧ ncirliova are districts ̇ ̇ , and I ̇ 
or towns where “incir”, the fig, once dominated. 
In Cyprus, similarly the villages of  Aglasyka 
(meaning excellent figs) and Makrasyka (long 
figs) are named after figs (Sutton, 2014). Thus, 
fig gives its name to the location, or the location 
gives its name to the fig variety, emphasizing the 
strong association between the fig fruit and the 
region. 

In many countries where fig production or 
consumption dates back centuries, consumers 
are more acquainted with the fig fruit and its 
values but it is still a minor or underutilized fruit. 
Some authors characterize it as neglected. This 
is mostly not because of  the requirements of  the 
fig tree but due to the very fragile nature of  the 
fig fruit. For centuries, in regions where the cli-
matic conditions present during fruit ripening 
were suitable, fig fruit was sun dried. It was then 
preserved as a part of  the daily year-round nutri-
tion of  the poor as a rich source of  energy, sugar, 
and essential nutrients. Figs were a part of the 
Mediterranean “garden economy” in the 18th 
and 19th centuries, which was based on “diver-
sification between wild and cultivated, animal- 
and plant-resources, intensive and extensive 
production; on quality of care in production, 
multiple varieties of  animal or plant, processing 
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and packaging for storage and redistribution” 
(Kolovos, 2019). In the garden economy, the re-
source-poor families grew vegetables and other 
annuals in their gardens and planted trees in-
cluding figs on the borders to supplement their 
food supply. This diversification has probably 
formed the strong basis of  the healthy Mediter-
ranean diet but also provided resilient systems 
against ubiquitous risks. Fig was sometimes ex-
changed with bread, which was more likely to be 
possessed by the rich (Kolovos, 2019). 

Fig is a part of the local culture and tradi-
tions, and is thus included in the proverbs of 
many countries. Some examples are (www.in-
spirationalstories.com/proverbs/t/about-figs; 
accessed November 17, 2021): 

• There are three tasty morsels: figs, peaches, 
and melons (Sicily, Italy). 

• Better a handful of  dried fgs and content 
with that, than to own the gate of  peacocks 
and be kicked in the eye by a broody camel 
(Morocco). 

• When there is shortage of  fgs, birds eat the 
fruits of  the “mugumo” (Kikuyu, Kenya). 

• If  you have fgs in your knapsack, everyone 
will want to be your friend (Albania). 

• Figs he calls fgs, a spade a spade (An honest 
man who knows what he is speaking of) 
(Latin). 

• Half  fgs, half  raisins (France). 

• Drink wine over fgs (Spain). 

• Sharing the fgs can leave you with none at 
all (Greece). 

• Figs after fsh and vegetables after meat 
(Greece). 

• Do men gather grapes of  thorns, or fgs of 
thistles? (Iran). 

• Baklava cannot be made with corn four, 
likewise roller pin cannot be made from fg 
wood (Turkey). 

Although well known for thousands of 
years, fig production is still limited due to its 
climate dependency. As of  2020, global fig 
production, which includes fresh, sun-dried, 
and otherwise-processed figs, is approximately 
1.2 million t, whereas apple production is nearly 
50 times more and tomato production is 30 times 
more. Knowledge about the early uses and prop-
erties of  fig is limited as written documents only 
increased during the Greek and Roman periods. 
The common fig, F. carica L., originates from the 

Middle East. It has been present in Asia Minor 
and Mesopotamia, and was known by Sumerian, 
Babylonian, Assyrian, Hittite, Phrygian, Trojan, 
Egyptian, and Persian civilizations prior to the 
Greeks and Romans but documents are scarce. 
Fig is mentioned in texts and inscriptions of  an-
cient cities such as Babylon (Babylonian Empire) 
and Nineveh (an Assyrian city located in today’s 
Mosul, Iraq). The culinary (c.2500 BCE) and me-
dicinal (c.2750 BCE) uses are reported in Sumer-
ian stone tablets. Excavations in Asia Minor and 
the Middle East continue to disclose different fig 
specimens (Sutton, 2014). The species name, 
carica, comes from the Caria region, a historical 
district located in south-west Turkey along the 
Aegean Sea. Roman cookery recipes also refer to 
highly appreciated fig wine made from a fig type 
called caricarum in ancient Rome. 

During antiquity, fig was one of the delica-
cies and an essential element of  the banquets 
during festivities, and was presented as a gift in 
ancient Greek and Roman periods. During the 
Thargelia late spring festival, people wore neck-
laces made of  dried figs. The dried-fig trade was 
an important economic activity in western 
Turkey and was promoted during the reign of 
Emperor Tiberius who lived in the years 42 BCE– 
37 CE. Plinius explained figs and fig varieties in-
cluding those transferred from Syria to Italy 
during the reign of  Emperor Tiberius. The ease 
of  storage and transportation was instrumental 
in the spread of  figs. Dried fig was among the 
staple food of  sailors during long journeys, 
although both light- and dark-colored figs were 
consumed as fresh fruits locally. The experiences 
gained during production or during consump-
tion are reflected in poems and dramas of  the 
time as a part of  their culture. Fig leaf-decorated 
coins were also an element of  trade signifying 
the importance of  fig (Anaç, 2012). 

In western Turkey, sun-dried figs have had a 
high economic impact for centuries. During the 
Ottoman Period, the first railway privilege was 
given to the British to build between Izmir anḋ 
Aydın, which started operation in 1866. During 
this period, Izmir was one of  the most important ̇ 
harbors of  the Empire and had great signifi-
cance as the opening point of  a fertile hinterland 
mainly of  dried figs, cotton, tobacco, grapes, and 
licorice roots. This region was once the main 
supplier of  food for the Ottoman palaces. Dried 
fruit and nuts including dried figs were transported 

https://www.inspirationalstories.com/proverbs/t/about-figs
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by boats from the I ̇ ̦zmir and Kusadası ports, and 
traders sold to the retail shops, which marketed 
them together with pastries and other confec-
tionary. There were restrictions on the trade of 
dried fruit and nuts, and priority was given to 
Istanbul. The freight could go to Alexandria or 
Thessaloniki only after they had clearance from 
Istanbul. Dried figs were either shipped or trans-
ported by camels until the mid-20th century. 
Today, dried figs are either shipped to distant 
markets or transported by trucks to closer mar-
kets, whereas fresh figs are distributed by air 
cargo or by refrigerated trucks. 

The Turkish word “incir” is also used as 
“encir” in Iran and as “incira” in Russian. During 
the Ottoman Period, they preferred using the term 
“yemis,”̦ which meant fruit, because of the bad 
connotation of  “incir” in Persia. In western Turkey, 
fresh figs were traditionally sold in baskets by street 
vendors shouting “Bardacık” (small glass) and, in 
fact, the term “bardacık” or “bardakçı” (seller of 
glass) has been used synonymously for fresh figs 
as well as “yemiș” (Anaç, 2012). 

Figs trees are long lived, but their vegetative 
growth or vigor and longevity are closely associ-
ated with the existing climatic conditions, var-
iety, and management practices. In Topkapı 
Palace, a monumental fig (F. carica) tree is re-
ported to date back to the Ottoman Period 
(Atasoy, 2002). In southern Peru, ancient fig 
trees located in Arequipa, Siguas Valley, are esti-
mated to be around 300 years old and continue 
to be productive, together with the younger fig 
trees (www.christian-vera.com; accessed November 
17, 2021). In some regions of  the world, fig trees 
are grown as multi-trunk bushes providing re-
sistance to cold and sunburn. If  the main trunk 
dies, young suckers replace the old one and con-
tribute to the orchards’ longevity. There are 
many horticultural types, either bearing fruit 
once, in the spring (breba) or summer (main 
crop), or twice in both spring and summer, or in 
some regions there are even everbearing types. 
The fruit is a syconium bearing many actual 
drupe-type fruits. The fruit morphology, which is 
a hollow receptacle enclosing many seeds, is one 
of  the factors that led people to accept fig as a 
symbol of  fertility or prosperity. Male fig trees 
are easily identified in winter as those with re-
maining fig fruit on the tree after complete leaf 
fall during the dormant period. In Mediterra-
nean countries, people pick the male fruits, 

which have a strong flavor, to prepare jams in 
early spring before the fig wasp (Blastophaga 
psenes) enters the spring crop of  the male trees 
from overwintering fruit. These people must fol-
low the mutually symbiotic process of fruit de-
velopment and the life cycle of  the fig wasp. For 
those people living in the Mediterranean, the 
presence of  fig trees and their fruit throughout 
summer is a part of  everyday life, as well as a 
part of  the local history and culture; however, 
for those from other regions, the fig fruit is an 
exotic and luxurious holy fruit. 

1.3 Fig Fans and Collectors 

For many amateur gardeners, the fig is a fruit of 
interest, and growing figs may become a hobby, 
starting with having one tree in the home yard. 
Various information bulletins are available on 
how to grow a fig tree in your home yard. It is 
often considered an exotic fruit, and it can be 
said that “it is so sweet that it sticks to you.” 
Because fig is part of  the tradition and culture in 
various parts of  the world, fig fans initiate either 
private collection gardens, or establish groups to 
explore, communicate, and exchange material 
or information. The common target is to prevent 
the loss of  valuable genetic resources. The 
Fig Database (www.figdatabase.com; accessed 
November 17, 2021) developed by a group of 
entrepreneurs is a searchable database for edible 
fig varieties. It requires input from fig researchers 
and experts. 

The rich diversity of  fig genetic resources 
facilitate the work of  fig fans. Among these, 
Montserrat Pons I Boscana from the Balearic 
Islands of  Spain has gathered a collection of 
1000 fig varieties and published a book entitled 
Figs of the Balearic Islands. The book describes 89 
fig varieties present at the Son Mut Nou experi-
ment station in Llucmajor, Majorca, in detail 
and with accompanying photographs (Boscana, 
2009, 2015). There is another private collection 
in Puglia, Italy, and the synonyms, botany, and 
fruit characteristics of 25 local fig varieties are 
described in a book with photographs of  the leaf 
and fruit (Minonne et  al., 2011). In the USA, 
Bass Samaan established a fig collection com-
posed of 300 non-commercial varieties in the 
suburbs of  Pennsylvania. He also sells propaga-
tion material of  these fig varieties to those 

https://www.christian-vera.com/
https://www.figdatabase.com
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interested (https://treesofjoy.com; accessed 
November 17, 2021). In Ontario, another fig 
fan, Adriano Ferreira, has gathered 200 cold-
tolerant fig varieties. These fans and private col-
lectors of  figs are expected to increase when fig 
diversity is taken into consideration. 

1.4 Fig in Science 

Scientific studies of  figs are closely related to the 
significance of  the fruit, whether of  economic 
importance or in terms of  genetic resources sta-
tus. In this respect, the earlier studies appeared 
toward the end of  the 19th and beginning of  the 
20th century from California, USA, as fig was 
newly introduced and required scientific infor-
mation to develop the sector. The importance of 
the fig crop continued in California. The main 
research topics focused on fruit physiology, or-
chard management, pests and diseases, and 
long-term breeding studies for variety develop-
ment. Studies in Mediterranean countries such 
as Italy, Spain, and Portugal started to fade out 
after the 1970s as fig became an underutilized 
species. However, research programs were initi-
ated in the major producing countries of Turkey, 
Egypt, Iran, Tunisia, Morocco, and Israel aiming 
at solving the problems encountered during pro-
duction, postharvest handling, and processing. 
Fields of  interest included: (i) pests and diseases, 
namely viral diseases, aflatoxins, and storage 
pests; (ii) evaluating genetic resources to develop 
new varieties resistant to transportation; and 
(iii) tree architecture, stress physiology, plant 
nutrition, breeding and postharvest practices 
such as drying, cold storage, and packaging. 
More recently, molecular studies were carried 
out not only in traditional fig-producing coun-
tries such as France, Spain, and Israel but also in 
Japan and China. The medicinal properties of 
the fig fruit, leaves, and latex are being investi-
gated thoroughly. 

1.4.1 Books on fgs 

The first comprehensive book on figs was pub-
lished in 1901 by Eisen. He gathered all of  the 
then available data on fig production and the 
worldwide collection of  fig varieties. Some of 

these varieties have lost their economic import-
ance locally, but it provides insights to explore, 
especially the eroding fig genetic resources. Con-
dit (1947), the world-famous pioneer of  fig 
research, in the preface of  his famous book, The 
Fig, mentions that he has two purposes in writ-
ing the book, to collate all the information on fig 
facts published by other authors in periodicals 
and to share his 30 years of  experience and re-
search results on figs in California. These experi-
ences gained not only in California but also in 
other regions of  the world that he visited or con-
tacted were thus recorded for future generations. 
Ülkümen et al. (1948) published a book entitled 
Fig and Diseases including comparison of prac-
tices applied in California and Turkey regarding 
sun drying, packaging, and trade. Another com-
prehensive book on figs, Fig Varieties, was writ-
ten by Arendt (1972). She gathered all her 
long-term experiences and research results, 
which were highly valuable in terms of  fig pro-
duction, gained at Yalta, Crimea. The book 
mainly concentrated on fig varieties, floral biol-
ogy, fruit formation, ripening and composition, 
resistance to diseases, and suitability of  varieties 
for various methods of  processing. As these last 
two books were in Turkish and Russian, respect-
ively, dissemination of  these research results re-
mained more limited. In addition to the 
aforementioned focus on F. carica, many other 
books, with shorter versions in the local lan-
guage, were published for practitioners. Pereira 
(1981) gathered information on fig production 
in Brazil, whereas Grassi (1991) provided infor-
mation on fig varieties and fig production from 
planting to diseases and pests, and provided re-
cipes regarding local utilization of  figs. There are 
two other books with a more limited focus but 
which have compiled priceless information. Tur-
key currently supplies 55–60% of  the dried figs 
worldwide, and Aydın province has a share of 
65%; the book published by Anaç (2012) gives 
the historical background of  figs and focuses on 
local traditions and the important effects created 
by the dried-fig trade throughout the history of 
Aydın, while Sutton (2014) has given an over-
view of the history of figs globally including ex-
cerpts from traditions involving figs. Figs: The 
Genus Ficus, by Lansky and Paavilainen (2017) 
focused on traditional and modern medicinal 
usage of  various members of  the Ficus genus 
including F. carica. The book also provides an 

https://treesofjoy.com
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in-depth analysis of  the biochemistry and bio-
active compounds of  different Ficus species and 
explores the similarities between species. The 
book will continue to shed light on the pharma-
cological exploration of F. carica fruit, leaves, 
latex, and woody material. 

1.4.2 Fig networks: how it started 

In 1994, both the Food and Agriculture Organ-
ization of  the United Nations (FAO) and the 
International Center for Advanced Mediterranean 
Agronomic Studies (CIHEAM) Mediterranean 
Institute of  Zaragoza (IAMZ) established net-
works on minor or underutilized fruit species, 
which included figs. Most experts from the Medi-
terranean countries who joined the meetings 
presented the state-of-the-art fig production, the 
institutions involved and genetic resources. 
Descriptors for Fig published by Bioversity Inter-
national is an outcome of  the IAMZ network. 
The research institutions working on figs were 
still very limited, as the role of  the Mediterra-
nean countries as prime producers underwent a 
significant change. Spain, Portugal, and Italy 
started losing competitiveness in the world 
dried-fig trade after the 1970s, and parallel with 
this, research work had faded out. To initiate a 
working group on figs under the International 
Society for Horticultural Science (ISHS), the 
main global horticultural network, required or-
ganization of  a scientific symposium. Therefore, 
the First International Symposium on Fig was 
organized by Uygun Aksoy at Ege University in 
June 1997 in I ̇zmir, Turkey. The aim was to real-
ize a dream and establish a “Fig Club” where 
young researchers who wanted to learn more 
about figs could interact with world-known ex-
perts. Some of  the participants who attended the 
training course are now senior researchers and 
became regular followers of  the ISHS fig sympo-
sia. The manuscripts of  the First International 
Symposium on Fig were published as volume 
480 of Acta Horticulturae. 

In 1998, after the First International Sym-
posium on Fig, the ISHS Board took the decision 
to initiate a working group on figs. Within this 
scientific structure, symposia were organized 
in  Caceres, Spain (2001), Vilamoura, Algarve, 
Portugal (2005), Meknes, Morocco (2009), 
Naples, Italy (2015), and Rovinj, Croatia (2019), 

and the next meeting is planned to be in Weiyuan, 
Neijiang City, Sichuan Province, China, in 2023. 
The proceedings of  these scientific fig meetings 
are published as Acta Horticulturae volumes 480, 
605, 798, 1173, and 1310, respectively. 

The Fig Working Group of  the ISHS starting 
from its establishment was chaired by Uygun 
Aksoy (Turkey), Jose Leitao (Portugal), Moshe A. 
Flaishman (Israel) and Carlos H. Crisosto (USA). 
The Fig Working Group continues to build up 
the network, archive the accumulated know-
ledge, and pass this knowledge on to coming 
generations. 

1.5 Figs in Business and Research 

The fig sector is mostly dispersed, as the history 
of  the fresh-fig trade is comparatively new and 
relatively small in volume. In contrast, dried figs 
have been traded for centuries yielding profes-
sional organizations of  farmers as well as traders. 

1.5.1 Fig farmers’ cooperatives 

Many countries with traditional fig growing 
have developed fig farmer organizations. In 
Turkey, the farmers’ cooperative has a rather 
long history in the sun-dried fig sector. TARIȘ̇ 
Incir (https://tarisincir.com.tr; accessed Novem-̇ 
ber 17, 2021) was among the first cooperatives 
on figs. Due to the monopoly in the Ottoman 
dried-fig trade, fig farmers started organizing 
meetings in 1912, and established the first co-
operative in 1915 in Aydın, which later became 
one of  the largest cooperative unions in Turkey. 
TARIṠ ̦ is still buying dried figs from its members, 
and processes, packs, and sells in the domestic 
and export markets under its own brand name. 

SYKIKI is a union of  cooperatives that was 
first established in Kalamata, Greece, in 1935 
with fig growers from Messinia and Lakonia 
and then officially established (www.sykiki.gr/ 
cooperative/sykiki-cooperative; accessed November 
17, 2021). The Cooperative aims to promote 
dried-fig production based on scientific research 
findings. 

The Valley Fig Growers of  California (USA) 
was established in 1959 and is still involved 
in production and marketing of Mission and 

https://tarisincir.com.tr
https://www.sykiki.gr/cooperative/sykiki-cooperative
https://www.sykiki.gr/cooperative/sykiki-cooperative
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Calimyrna dried figs (https://valleyfig.com; 
accessed November 17, 2021). 

1.5.2 Fig associations 

The Dried Fruit Association (DFA) 
of California 

The DFA (https://dfaofcalifornia.com; accessed 
November 17, 2021) was established in 1908 
as a non-profit trade association to support the 
dried fruit and nut industries in California in-
cluding figs. Among various services provided 
by the DFA, dried-fig processors and research 
institutes use the rapid moisture tester that was 
developed by the DFA based on electrical con-
ductivity. The DFA still serves the relevant sec-
tors through training, consulting, laboratory 
testing, and analysis related to food safety 
issues. 

The Aegean Exporters’ Association (AEA) 

The Aegean Exporters’ Association (www.eib. 
org.tr; accessed November 17, 2021) was 
founded in 1939 in I ̇zmir, Turkey, as a non-profit 
organization working closely with the Turkish 
Ministry of Trade to promote dried fruit produc-
tion (dried figs, raisins, and apricots) and trade. 
All dried-fig exporters are obliged to be a mem-
ber of  the AEA. The AEA supports research and 
training programs and represents the sector at 
international organizations and events. 

The International Nut and Dried Fruit 
Council Foundation 

As the edible nut industry prospered worldwide 
and organized meetings at an international 
level, the business people decided to establish an 
international organization in 1983. The Foun-
dation targeting the nut industry decided to in-
clude dried fruit because in business both go 
together. The aim of  the Foundation is to con-
sider the problems at production level and to 
promote consumption, support research, moni-
tor issues related to international trade, promote 
meetings, and serve as a knowledge source for its 
members and the related industries. Within this 
context, the Foundation brings together the 
dried-fig industry worldwide. 

The Fig Industry Association 
of China 

Commercial-scale fig production is quite new in 
China. The first organization of  fig growers was 
established in 2012, named the Baoding Fig In-
dustry Association. Baoding is a historical city 
150  km to the south-west of  Beijing. Annual 
meetings have been organized in different grow-
ing areas in March every year since 2012. Based 
on the Baoding Fig Industry Association, the 
China Fig Industry Alliance was organized, and 
at their annual meeting was upgraded to the 
Figs Industry Forum of  China (FIFC), which in-
cludes presentations and discussions on fig 
varieties, production, processing, and strategic 
topics in the industry development. At present, 
the Alliance has more than 500 members in-
cluding processing companies, cooperatives, 
growers, and researchers. As well as the annual 
meeting, the Alliance publishes the China Fig 
Year Book. The “China Fig Group” of  WeChat is 
an active online platform for daily communica-
tion between members. 

1.5.3 Research institutions on fgs 

Being an important agricultural country, after 
the founding of  the Republic, the government of 
Turkey started promoting research by founding 
thematic research institutes at a regional level. 
The Fig Research Institute was founded in the 
heart of the fig production region, Erbeyli, 
Aydın, in western Turkey. The institute is still 
performing research on figs. 

1.6 Concluding Remarks 

The common fig, F. carica L., is regaining im-
portance as a healthy and exotic fruit and as a 
species possessing medicinal properties. Many 
research studies are adding new information or 
creating new areas to investigate. The Inter-
national Symposium on Figs under the auspices 
of the ISHS brings together valuable results that 
need to be further analyzed. There are only a 
few books on figs as a horticultural crop to date, 
such as Eisen (1901), Condit (1947), Ülkümen 
et  al. (1948), and Arendt (1972), published 
at  almost 50-year intervals. Ira Condit, the 

https://valleyfig.com
https://dfaofcalifornia.com
http://www.eib.org.tr/
http://www.eib.org.tr/
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pioneer of  fig research has worked for nearly 60 
years and has provided guidance to those who 
started working with figs through his compre-
hensive book, The Fig. Although the book Fig Cul-
tivars (Arendt, 1972) contains very valuable 
information based on long-term observations, its 
impact was limited as it is in Russian. Since then, 
there have many booklets published on figs in dif-
ferent languages, helping the practical aspects at 
the local level. 

Hundreds of  research studies have been car-
ried out during the last decades in different parts 
of  the world. This book aims to gather the up-
dated knowledge, reliable research results, and 
available data on fig production, research, uses, 
processing, and trade based on the experience of 

well-known fig experts. Focus is also given to the 
areas that have newly emerged such as biotech-
nology, sex inheritance, breeding, the genetic 
basis of  fruit development and ripening, and me-
dicinal properties, as well as on areas where thor-
ough reviews are scarce such as postharvest of 
fresh and dried figs, sustainable production sys-
tems, aroma compounds, and viral diseases. 

The knowledge accumulated and collated 
in the different chapters will bridge the science 
from Condit’s era to the most recent data to lead 
the way forward. Considering the current and 
future challenges, as more scientific data is avail-
able for fig research, practitioners, and industry, 
fig production and consumption will be able to 
grow more sustainably. 
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