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Maharashtra is known for its various fruit zones 
and offers an abundance of these. We explore 
the delicious offerings from across the state.

NATURE

TEXT RATHINA SANKARI

"Where are the orange barfis?” 
exclaimed my friend to his 
colleague who had recently 
returned from a Nagpur trip. 

Talk of this city and the luscious fruit that has earned 
the Geographical Indication tag is sure to cross one’s 
mind. These citrus fruits yield twice a year – the 
slightly sour ambiya crop from September to December 
and the sweeter mrig from January to March. This 
indigenous variety with a pockmarked exterior grown 
in the Vidarbha region of the state is said to have been 
brought by the erstwhile Bhonsla royal family from the 
North East. 

Major Henry Bevan, a British Army officer visited 
the city in 1818. He commented, “Greatest ornament 
of the garden is a description of orange tree called 
Cintra (santra) or Coolang. Its fruit is very juicy and of 
exquisite flavour. There is a floating notion that it was 
introduced by the Portuguese. Some however, believe 
that the great superiority of the orange is owing 
to a system of grafting and budding in which local 
gardeners of Nagpur are pre-eminently skilful.” 

Despite facing competition from its contemporaries 
produced in the North East, Punjab, Himachal Pradesh, 
and Rajasthan, the Nagpur variant is a class apart. 
The fruit, high in Vitamin A, B, and C, is exported to 
Bangladesh and is also transported to Kerala and the 
National Capital Region.

Oranges of Nagpur

ALSO SEE 

• National parks such as 
Bandhavgarh, Kanha 
Kisli, Pench, and Tadoba–
Andhari, Navegaon, 
Melghat, and Bor within 
the tiger belt are easily 
accessible from Nagpur

• Visit the temples of 
Mansar

• Indulge in water sports at 
Lake Khindsi

FᄸUIT 
FIESTᄂ 
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The huddled red rubies, 
rich in antioxidants, 
are believed to have 
originated in Iran. 

Found in arid and semi-arid regions, 
the fruit grows abundantly in this 
district of Maharashtra. While the 
state leads in the production of the 
fruit, India is the only country where 
the produce is available throughout 
the year. The deciduous shrub is 
cultivated in three seasons – ambia 
bahar (January-February), mrig 
bahar (June-July), and hasta bahar 
(September-October), hence the 
large scale availability of varieties 
such as Bhagwa, Ruby, Aarakta, 
Ganesh, Mridula, and Jalore 
Seedless. 

India is one of the largest 
producers of the amaranth fruit 
and exports mainly to the ASEAN, 
Gulf, EU and Pacific Rim countries. 
The National Research Centre 
on Pomegranate at Kegaon, 
Solapur has been striving to 
produce varieties resistant to 
biotic and abiotic stresses and 
ensures availability of healthy 

Pomegranates of Solapur

ALSO SEE 

• Solapur district is home 
to many ancient temples 
including the ones at 
Tuljapur, Pandharpur, and 
Akkalkot

• The Great Indian Bustard 
Sanctuary is a must-visit 
for wildlife lovers

• Soak in history at the 
15th-century Bhuikot 
Fort 

planting material. It aims to work towards classical breeding 
and enhanced productivity with the use of biotechnology and 
nanotechnology. 

The fruit has been revered since time immemorial – in the 
stories of Arabian Nights and Shirin Farhad of Persia. According 
to mythology is considered a symbol of fertility and prosperity 
by Goddess Tanit of Phoenicia and Greek Goddess Nike. The 
fruit is highly valued for its medicinal properties and denotes 
abundance and prosperity. 
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The rich creamy stone fruit with a 
heady aroma is called Alphonso. 
Native to the Konkan region it is 
considered the King of Mangoes. 

Come summer, the trees in the orchards are 
laden with bountiful produce, locally known 
as hapus. These juicy delights have earned the 
Geographical Indication (GI) tag for Ratnagiri 
district. Backers swear by this variety and claim 
none of its cousins are even close to the King of 
Mangoes’ texture and flavour. The cost of hapus 
skyrockets to around `1,000 for a dozen during 
peak season. The fleshy fruit was named after 
the Portuguese explorer Alfonso De Albuquerque 
who was responsible for setting up Portuguese 
dominance in India in the 16th century. The 
westerners introduced grafting that resulted in 
the production of these expensive mangoes. The 
fibre-free fruit is used for making aamras (mango 
pulp, sometimes flavoured with cardamom and 
dry ginger powder), which is best enjoyed with 
puris. It is also enjoyed in the aampapad, jellies, 
and ambapoli (mango pancake) avatars. The fruit 
pulp, when added to lassi and ice creams make 
for seasonal delights for its lovers.

Mangoes of Ratnagiri 

ALSO SEE 

• Visit Tilak House, the 
birthplace of freedom 
fighter Bal Gangadhar 
Tilak, which has been 
converted into a museum

• Velas, Diveagar, Guhagar, 
and Velneshwar are 
some of the well-known 
beaches nearby that merit 
a visit

• Visit the Thibaw Palace to 
understand the Burmese 
link with the region
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M ahabaleshwar, the former British 
summer capital accounts for 80 
per cent of strawberry production 
in the country. The heart-shaped 

fruit is said to have found its way to the hill 
station after being cultivated in Brittany, France. 
Sweet Charlie, Nabila, and the smallest and 
sweetest variety, Camarosa, are largely cultivated 
on the slopes of the hill town. The sweet-sour 
fruits have been exported to Malaysia in the 
last few years and transported to Bengaluru, 
Ahmedabad, and Hyderabad. The fruit is 
processed to be enjoyed in various forms such as 
squashes, jellies, and jams. Every year a four-
day strawberry festival, the Mapro Strawberry 
Festival, is organised here in March/April by 
Mapro Foods. Scores of fruit aficionados throng 
the event, which includes farm visits, cultural 
activities, and enjoying various strawberry-
based delicacies. Between December and March 
one can also go strawberry picking in the farms 
around Mahabaleshwar, Panchgani, and Wai 
in the Satara district. Located in the Sahyadri 
mountain ranges, Mahabaleshwar is rightly called 
the Strawberry Capital of India.

  ALSO SEE 

• Pay homage at the 16th-century 
Mahabaleshwar Temple

• Visit the UNESCO World Heritage 
Site Kaas Plateau, an hour from 
here, and enjoy the scene a carpet 
of flowers

• Walk around the waning splendour 
that is the Pratapgad Fort

• Visit the many viewing points 
such as Arthur's Seat and Sunset 
Point 

Strawberries of 
Mahabaleshwar

OTHER FRUIT ZONES

Bananas of Jalgaon

Chikoos of Dahanu Bordi 
Figs (Anjeer) of Pune

Guavas of Ahmednagar

Mosambis of Marathwada Su
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GETTING THERE

All the destinations mentioned 
in the article are easily accessible 
from the abovementioned cities.

ACCOMMODATION

Various accommodation options, 
from B&Bs to luxury hotels are 
available across most cities in 
Maharashtra. 

FOR MORE INFORMATION 

Log on to  
www.maharashtratourism.gov.in

 QUICK FACTS

V iticulture, the study of grape 
cultivation is supposed to have been 
introduced in India by the Persians. 
The fruit’s medicinal properties 

have been chronicled in Sushruta Samhita and 
Charaka Samhita, ancient Sanskrit texts on 
medicine and surgery and the foundational texts 
of Ayurveda. Nashik, about 800 metres above 
sea level, is surrounded by dams, canals and 
rivers. Its topography and climatic conditions are 
suitable for table grape production. Nashik is the 
highest grape producing region in the country 
and exports to Russia, Bangladesh, China, Dubai, 
and European countries. Between December 
and March, one can find different varieties of 
the green and black table grapes in markets. 
The mass cultivated Thompson Seedless; the 
black, thin-skinned Sharad Seedless; Manik 
Chaman; the elongated Sonaka; and the large 
Tas-A-Ganesh are some of the varieties that are 
grown in and around the city. The fruit can be 
enjoyed in various forms – sip the refreshing 
juicy extract, munch its dried form in raisins, 
or enjoy an explosion of sugar coupled with an 
acidic tinge by eating the fruit. Words of noted 
English novelist and poet, Thomas Love Peacock, 
perfectly sum up a grape experience, “The 
juice of the grape is the liquid quintessence of 
concentrated sunbeams.”

Table grapes of Nashik ALSO SEE 

• The Trimbakeshwar Temple, 
dedicated to Lord Shiva is one 
of the twelve Jyotirlingas, an 
important site for devotees

• Revel in mythology at the Sita 
Gumpha

• The Pandavleni caves, a group 
of 24 caves, is a popular site

• Visit the Vihigaon waterfall, 
surrounded by the lush green 
of the western ghats

• Ramkund, the sacred bathing 
ghat on the Godavari river.

Jet Airways 
operates regular 
flights to 
Mumbai, Pune, 
Aurangabad and 
Nagpur.
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