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Salak (Salacca zalacca (Gaertner) Voss) 
S. Supapvanich, Kasetsart University, Thailand, R. Megia, Bogor 
Agricultural University, Indonesia and P. Ding, University of Putra 
Malaysia, Malaysia 

Abstract: The salak is an indigenous palm found throughout the Indo·Malaysian region. 
It is a small spiny palm that grows on moist well drained soil with high organic matter 
content. The fruit is drupe oval or spindle shaped (like a fig) with a distinct tip, tapering 
towards the top and rounded at the top end. The skin is covered with regularly arranged 
scale, creating an appearance similar to that of snake skin, from which the name 'snake 
skin fruit ' is derived. The salak is a crunchy fruit that has a taste that combines the 
flavours of apple, banana, and pineapple. It is a good source of antioxidants that cannot 
be matched by other tropical fruits. 

Key words: salak, Salacca zalacca, Salacca edulis, snake skin fruit , spiny palm, 
Indo-Malaysia reg ion. 

16.1 Introduction 

16.1.1 Origin, botany, morphology and structure 
The salak (Salacca zalacca, syn. S. edulis, Calamus zalacca) belongs to the family 
Pal mae or Arecaceae genus Salacca, which is the on ly family in the monocot 
order Arecales. It is an indigenous palm found throughout the indo-Malaysian 
region, i.e. Thai land, Indonesia, Malaysia, Cambodia and South of Myanmar, 
Vietnam, Philippines and China (Draft ASEAN Standard for Horticultural 
Produce, 2009; Lestari and Ebert, 2002; Rangsiruji e/ al., 2006; Supriyadi e/ al. , 
2002; Wijaya e/ al. , 2005). It has been introduced into the countries of New 
Guinea and Queensland, Australia (Lestari and Ebert, 2002). 

There are 21 species and four varieties of Salacca (Rangsiruji el al., 2006). In 
Thailand, the salak is cultivated in the eastern and southern parts of the country and 
the main commercial species grown are S. wallichiana Mart and S. rumphii, known 
as Rakam and Sala, respec~vely, by Thais (Dangcham, 1999; Thangjatupom, 
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