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Gourd, squash, pumpkin, melon:
What 6s the difference?

by
David Mead and Michael Martens

This article is concerned with plants of the gourd family (Cucurbitaceae) that are found in
Indonesia. In particular, we concentrate on species which are likedydoltvated, either
because the fruit is edible or because it has some other use. Along the way we also touch
on a few other plants which are unmistakatdygourds, but which through ignorance

have sometimes been confused with gourds.

In most cases wealie identified plants at the species level, and also supply the common
name(s) in Englishand Indonesian. Below the species level, a number of the plants
discussed in this guide have multiple varigiigschnically, cultivar groups or simply

cultivar® which are not only distinguished scientifically but which may also be separately
identified in the language where you work. Compare for example winter melon, which has
long-, oblong and rounefruited varieties:

Benincasa hispidéThunb.) Cogn. (Longa Group)
Benincasa hispidéThunb.) Cogn. (Oblongata Group)
Benincasa hispidéThunb.) Cogn. (Rotundata Group)

In the discussions below we indicate where cultivar groups exist, and in a few cases have

even included succinct descriptions of the features whicinglissh one variety from

another. If you need to pursue cultivar groups in greater depth than we cover here, a

useful site is the University of Melbourneods
(M.M.P.N.D.) athttp://www.plantnames.unimelb.edu.au/Sorting/List_bot.hErom the

home page, follow links to list of names, and choose the relevant genus name. This will

take you towhere you can find an tip-date list of cultivagroups for any of the plant

species mentioned in this article.

This article is arranged as a series of questions. If you already know the answer, feel free
to skip to the next section.

What is a gourd?

Gourds are Old World plants, and one of the esdrfidants grown by man, having been
cultivated since at |l east 6000 BQourdefhe Engl i
which in turn derives from Latioucurbita which by almost all accounts referred to the

! Because of our own backgroundsfthe 6 Engl i shé primarily means Americar
those who speak British, Australian, or other varieties of English which have different terms, or which use
the same terms but with different reference.


http://www.plantnames.unimelb.edu.au/Sorting/List_bot.html
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bottle gourd. In a number of respects, thélegourd may be considered the prototypical
gourd, so we begin with its description.

Bottle gourdsl.agenaria sicerarigdMolina) Standl. are thought to have originated in

Africa, but attained worldwide distribution many thousands of years ago, ditbeigh

the assistance of man and/or because the naturally buoyant dried fruits were distributed by
sea currents.

The name Obottle gour ddé Ilabkendilabd lmowlllabb ash gour
air, labu putih) derives from the fact that the drisbells of the fruit of this plant make

good containers. For that matter, though, the shells have been put to many other uses in
various cultures, including as bowls, measuring cups, ladles, spoons, baskets, floats, pipes,
bird houses, musical instrumenaésid (in parts of New Guinea) even penis sheaths.

Perhaps encouraging their various uses, bottle gourds come in a wide variety of shapes, so
much so that at one time botanists distinguished several different species. Today, however,
modern scholarship hagdded that there is only one species worldyitteugh with

various cultivar groups which we do not elaborate on here. As if this natural variety

wer en 0 td fratsnmay bg hound, croekecked, coiled, or eggapple, bottle,

dumbbell or spoorshaped people have also been known to manipulate the shape of the
gourds for a particular purpose by bending the fruits while still young and pliable, by

putting bands around them, or by having them grow inside plaited sheathes.

:‘*‘m:’y*
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dried bottle gourds for
sale in west Texas

photograph by David Mead
R " distributed under th€reative Commons
© S8 Attribution 3.0 LhportedLicense
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While the leaves and younbaots of the bottle gourd plant are edible, in many places

young bottle gourd fruits are ieatdneny, and ar
in times of necessity. In the Mediterranean area and India, however, certain cultivars with

an elongated stpe were developed in which the young, immature fruits were also edible,

much like a summer squash (see beldimrecent years an edible variety of bottle gourd

has also made its way into Indonesia, where it is marketed under théabancta

Immaturefruits have light green to white skin and white flesh.

2 A minor speciesl.. sphaericad wi Itd Ikeo gourd, 8 occurs only in Africa.

% Bottle gourds are still used in Sicilian cuisine, where they are cadlealzzj as opposed to squash which
arecocozelleg(Janick, Paris and Parrish 2007:1454). In Asian grocery stores in the U.S., we have seen
themma ket ed as 6l ong squash.


http://creativecommons.org/about/
http://creativecommons.org/licenses/by/3.0/

labu cina (a variety of
edible bottle gourd) at
a market in Baubau,
Buton Island, Indonesia

photograph by David Mead
distributed under th€reative Commons
Attribution 3.0 Unported.icense

a labu cina fruit sliced
lengthwise (tiles in back-
ground are 12 inches
square)

photograph by David Mead
distributed under th€reative Commons
Attribution 3.0 Unported.icense
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Below we mention other kinds of gourds, including wax gourds, bitter gourds and snake

gourds. Like bottle gourds, these are also Old World species. But while speaking of bottle
gourds, this is good time to digress to the topic of calabashes.

What is a calabash?

The English word 0c adalebbsaghdmdPortugueseatabatar om Fr enc
The Portuguese in turn got their word from the Arabic compogad) g 0 u aythad +

6dr vy, 6 mettydmucthkviaat atcalabash is: the diied, ligneous (i.e. woody) shell

of a gourd namely the bottle gouédusually put to some use, for example as a flask.

Portuguese and Spanish explorers reaching the New World, however, got a bit of a

surprise, becae here, growing in the tropics, was a kind ofdreet a vind with large,

roundish fruits about the size of a pomelo, the shell of which could be dried and used

almost identically to calabashes from gourds. In English this @escentia cujeté.,

becane known as the calabash tree or (less fre
Since its discovery by Westerners, this tree has been spread to all tropical areas of the

world, including Indonesia, where the tree is calfeaja, majapahitor berenik.
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calabash tree with
fruits, Mamasa area of
West Sulawesi, Indonesia

photograph by Michael Martens
Public domain

dried shell and half-shell of
fruits from a calabash tree,
Buton Island, Indonesia

photograph by David Mead
distributed under th€reative Commons
Attribution 3.0 Unported.icense

Distinguishing between the two kinds of calabashes requires only a very small amount of
detective work. The one kind of calabash comes from a vine, the other from a tree; the
one often has a neck and a belly, the other is always sphericalast atvbid, without any
neck.

Unfortunately, lacking a sense of historicity, some botanists have muddied the waters by

referring to the New Worl€. cujeteas t he o6true calabash. 6 We re
purely modern invenmntwued, fsomceitihecaanohi dteo
etymological perspective. Nonetheless, as lexicographers we need to take care in our own
dictionary work. Not all calabashes are from gourds, neither are all gourds calabashes, and

when calabashes come into play, wewt distinguish whether an artifact is from the vine

Lagenaria sicerariaor from the treeCrescentia cujete

What is a jack?

In old England, calabashes (from bottle gourds) were also made into a kind of lamp with
an oil wick or candle inside, the sheluthproviding some protection from the elements.
This kind of simple |l amp was <called a 06jack,


http://creativecommons.org/about/
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6jacker. 6 Certain unscrupulous people, who
jacks looking to waylay lateighttr avel er s, became known as Ohi
compound was |l ater shorted to simply o6hijac
backf or mat i on. The word O0jack®l astarmoobpdaseér
lanterns, however, are nowante out of pumpkins rather than gourds (more on pumpkins

below).

Jacks of course have absolutely nothing to do with lexicography work in the Indonesian
context, but this was such an interesting story we felt it just had to be told.

What is a bael tree?

The bael treeAegle marmeloéL.) Corr. Serr., also called the Bengal quince, is native to

India, but was introduced into Indonesia in antiquity. This tree is easily recognized from its

thorned branches and from its round, keinélled, basebadlized fruitwhich has a sticky,

marmaladd i ke aromatic pulp and white, densely h:

This tree has very little to do with goufdsvhile the fruit of this tree is eaten or

consumed for medicinal purposes, it is never turned into a cafalexskept ina single

respect. When the calabash tree (see above) was introduced into Indonesia, people tended

to see a resemblance between the two trees, and often applied the name of the bael tree to

the calabash tree. For example, in the Makasar language of SdautteSluhe bael tree is

calledbila nikanre( | i t er abilady , 6 eavdhii blee t he bilapaabash tree
(l'iter dilaby. o0bitter

bael fruit near Kolkata, West
Bengal, India

photograph by J. M. Garg
distributedunder theCreativeCommons
Attribution ShareAlike3.0 License

In Indonesian botkrees are callethajaandmajapahit which has resulted in some
confusion inKamus Besdr ard sometimes by extension in our own dictionaries, in cases
where we have overly relied dqfamus BesarCompare for example the discrepancies
found in just the following entries:

majal. pohon yg ber ke mbanAegldmaanelgstlmagma bi j i, t i
buah pohon maja, bentuk buah bulat atau agak lonjong, daging buah berwarna jingga,
rasanya pahit, dapat digunakan sbg obat diare, kolera, disentri.


http://en.wikipedia.org/wiki/Creative_Commons
http://creativecommons.org/licenses/by-sa/3.0/

labu air buah maja yg kulitnya dapat dibuat cibuk.

We can, of course, understand this second entry asimgféo a calabash made from the
fruit of the calabash tree, even though it is not redtba and even thougamus Besar
relatesmajaonly to the specie8egle marmelasWith examples like this before us, let us
resolve to be clear in our own dictiogantries, and not leave it up to our readers to
interpolate our meanings.

Who was Raden Wijaya?

Raden Wijaya was the founder, in AD 1293, of Majapahit, the last and greatest of the

three Hindu Javanese kingdoms. In his day he saw: (a) his-fatlaev defeat the Maly

kingdom of $r Qgwi j ay a-ddyfPalembaagin Saraapd);{bphis near pr
fatherin-law refuse to pay tribute to Kublai Khan, grandson of Genghis Khan and the then

ruler of the Mongol Yuan dynasty in China; (c) his fatmelaw murdered by asurper;

and (d) that wusurper destroyed by an expedit
to Java to punish his father-law. Raden Wijaya himself was smart enough to ally himself

at first with the invaders, but later turned and surpaisackel them, forcing them to

return to China. (This would make a great epic movie, by the way.)

mortuary (deified) portrayal
of Raden Wijaya, originally
located at Candi Simping,
Blitar, East Java

photograph by Colodio
distributedunder theCreativeCommons
Attribution ShareAlike3.0 Unported_icense

The Majapahit kingdom got its name because the bael fouwitdymaja, where Raden
Wijaya established his capital (just southwest of predaptSurabaya) werentipe or

bitter, pahit (legends differ slightly on this point)The Majapahit kingdom reached its
pinnacle in the midourteenth century when it held sway from Sumatra to the Philippines,
and it endured until around 1500.

* Some websites report that the Majapahit kingdom was named after ti¥@seentia cujetebut this is
impossible since the calabash tree was as yet unknown in this part of the world.


http://creativecommons.org/about/
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On another historical note, tiee f eat ed rul ers of $Sr Qowijaya, af
what is now preserday Singaporé by around AD 1400 had become Muslims and

founded the Malacca sultanate on the Malay peninsula opposite Sumatra. When their

capital was sacked by the Portuguiesg511, this became a major impetus for Islam to

spread to other reaches of the archipelago. Malacca, incidentally, is also named after a

tree, in this case the Indian goosebeRfyllanthus emblicd.), Indonesiarmelaka but

that 6s a sdayry for another

What are squashes and pumpkins?

Squashes and pumpkins c¢an [ecurbite fo6i rmend a sh udsa myr

sometimes collectively referred to as o6écucur
however, because by nearly all accounts the lvaord cucurbitaoriginally referred to the
bottle gourd (see above under O6What 1is a gou

genusnamecomes from Latin, rest assured that no Roman soldier or proconsul ever ate a
squash or pumpkifruit. This is becase plants of genuSucurbitaare all New World
species.

If you stop and think about it, when squashes and pumpkins were first brought from the

New World back to the Old World, speakers of every European language faced a

challenge: what were these new péato be called? Since the fruits were similar to

gourds, many people simply extended whatever term their language already had for
6gourddé to cover these new species. But borr
(as with Latincucurbitg were also pssibilities.

Il n American English, we find all three devel
some cucurbits, primarily inedible varieties with hard shells (and which mainly have an

ornamental use). From Indians living in New England we borrowecdethe t

askutasquash| at er s hor t e n eddaplwasaenghichyliterallpmeans q ua s h 6
Ovegetables consumed while greendé (thus prop
below). And for particularly |l arge, round va
has now entirely lost its older use of referring to a kind of melon.

Squashes and pumpkins come in a variety of shapes, sizes and colors. But beware: not
every variety is a separate species. In general squashes and pumpkins can be divided into
two main cams: summer squashes and winter squashes. Summer and winter squashes
have several distinguishing characteristics, summarized in the following table.

®When Sir Thomas Stamford Raffles arrivedli819, he had not forgotten his history. He deliberately
chose Singapore as his base so that the British could be viewed as (at least partially) inheriting the
SrQgwi jayan | egacy.



summer squash winter squash
plants determinatebushlike in plants mostly indeterminate w@ining
growth habit in growth habit

fruits ready to be harvested roughl] growing season requires eighty to
forty days after plant has become | over a hundred days for harvestab

established fruits

fruits with a soft rind fruits with a hard rind

fruits eaten while sss are still fruits eaten after seeds have matui
immature

fruits perishable, edible for up to | fruits can be stored for several
only about two weeks after harves| weeks or months after harvest

For those of you who wiCsclrbita sop pg.od6 bieny oynodu rs ionmvpnl
lexicography work, we supply the following chart of species and related cultivar types,

modified slightly from Maynard and Maynard (2003). For pictures, a useful place to start

i s Ear t hbBumpkih [ddnticatnd Shaifnote that this site includes a few

cultivar groups not listed in the following chart, and vice versa).

species type description
C. ficifolia chilacayote, fig leaf| Oblong round fruitmottled green and white.
Bouché gourd Flesh white.
C. argyrosperma| cushaw squash Striped, green or white hard rind. Pear shaj
C. Huber or with a straight or curved neck.
C. moschata tropical pumpkin Round, oblate, or irregular shape. Green, 4
Duchesne yellow, or piebald hard rind.

cheese pumpkin Variable shape, smooth, hard, bofflored
rind.

butternut squash | Bottle shaped, with buffolored rind. Flesh
orange and smooth textured.

®The terms 6determinated (someti mamstmidsspeélered o6détee

patterns of plants. A determinate plant tends to be
develop flowers at the tips, which then develop into fruits. The plant bears all its fruit in a short time, then
ceasestogrow An i ndeterminate plant tends to be 6viningb6:

not the tips, and the stems continue to grow longer with time. The plant continues to bear fruit as it grows.


http://www.ebfarm.com/aboutus/PumpkinID.aspx

species type description
C. maxima banana squash Elongatel fruit pointed at the ends. Orange
Duchesne pink moderately hard rind.
delicious squash | Top shaped. Orange or green hard rind.
Hubbard squash | Round in the middle tapering at each end.
Blue, orange, or green hard warty rind.
marrow squash Lemonshape with orange hard rind.
show pumpkin Very large globular, sutured, light orange
fruit. Moderately hard rind.
turban squash Turban shaped with a large button. Hard riy
C. pepoL. acorn squash Acornshaped, grooved fruit. Dark green,

orange, owhite hard rind.

cocozelle squash

Long, cylindrical, bulbous blossom end.
Striped or variegated green soft rind.

crookneck squash

Elongated with narrow curved neck. Yellow
soft rind.

ornamental gourd

Variously shaped and colored. Smooth or
warty hard rind.

pumpkin

Large, round, oval oblate shape. Mostly
orange, sometimes white relatively soft rind

Cinderella pumpkin

Deeply lobed with a squat, low profile.
Orangered rind.

scallop squash,
patty pan squash

Flattened with scalloped ngins. White,
yellow, green, or bicolored soft rind.

spaghetti squash
(Am.), vegetable
marrow (Brit.)

Short, tapered, cylindrical. Light green. Fles
of mature fruit has characteristic long fibrou
strands.

straightneck squast

Long, cylindrical, yellev soft rind. This is the
prototypical yellow summer squash.

zucchini squash

Uniformly cylindrical. Green or yellow to gra|
soft rind.
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tropical pumpkins
(Cucurbita moschata) for
sale at a market in North
Sulawesi, Indonesia

photograph by Michael Martens
Public domain

What is a cucumber?

The cucumberCucumis sativuk., originated in western Asia, probably Himalayan India,
whereit has been cultivated for at least three thousand years. From India it spread both
westward into Europe and eastward into China.

cucumbers for sale at a
market in Ereke, Buton
Island, Indonesia

photograph by David Mead
distributed under th€reative Cormons
Attribution 3.0 Unported.icense

Today the cucumber is known throughout Indonesia (Indongsiam ketimur), so that

it hardly needs any introduction. kWever, the antiquity of the cucumber in Southeast

Asia has not been definitively settled. One researcher, Robert Blust, dates the introduction

of the cucumber to the Austronesian world at approximately 2000 BC. His evidence is

linguistic nature, namely theidespread reflexes of a protoform which he reconstructs as
*gatimun o6cucumber 6 ( Bl-dasfarmsancdude among atlers| 201 0)
Itawis (Philippinesiasimun Kelabit (Malaysiasimun Muna (Sulawesiyhotimuand

Motu (Oceanicasemd

" Curiously, forms with nasal excrescence precetlireg are also widely found in areas of western
Indonesia, including Simeulue (Barrier Islands of Sumatréimon Ngaju Dayakhantimon Old
Javanesbantimun Pendawantimun Wolio ontimuand ProteKaili-Pamona *antimu. In our opinion,


http://creativecommons.org/about/
http://creativecommons.org/licenses/by/3.0/
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What is a gherkin?

Cucumbers come in a numberdiofdovaallettks,s dme
species. In Indonesia you may come across a particular variety in which the fruits are

especially long, with dark green skin, going by the naniestifnun jepag. In English this
variety is called 6long cucumber@®@satvus 6 Japane
L. var. sativus(Japanese Group).

At the other end of the size spectrum are cucumbers which have been cultivated for their
smallfruits thatare primarily used in pickling. In addition, when used for pickling the fruits
are usually harvested while still in an immature €tatee seeds are underdeveloped, and
the skin is covered with soft spines that rub off in your hand. When | (David) washgrowi

up, we always just called these O6pi-ckling cu
bought Oslicing cucumbers. 6 As | |l earned | at
called gherkins. The name 06ghgnké&isaldé comes fr

cucumber , 0 wi t-fe, ifgouwanntarremember it shat fivéyi By the way, my
mom still prefers pickling cucumbers for regular eatingdtdkoh ey dondt have t o |

What is a bur cucumber?

That much said, there is another, closelgtesl specieCucumis angurid.., which some

people consider to be the O6trued gherkin. Th
cucumber, West Indian cucumber and West Indian gh&Kire fruits grow to only two
or three inches long, and are eaterefs h, pi ckl ed, or in curries.

found in Indonesia, but just in case there are at least four ways to distinguish it from your

ordinary cucumber. sativu¥. (a) the prickly appearance of the fruits; (g small fruit

size; (c)its long fruit stems (peduncles), which can be up to eight inches in length; and (d)

its leaves, which are palmately | obed (think
toothed edges.

i il

A
bur cucumber plant and fruit
photograph by Eugenio Hansen

distributed under th€reative Commons
Attribution-ShareAlike 3.0 Unporteticense

another termwhicl e ser ves i nvestigat i onbontengd*chutuimferds asie@en i n
Kulisusuwoci6 over ri pe cucumber fruit with a tough, brown o

8 These last two names are misnomers, because the plant originates in Africa. It is now thostgtetha
may have brought it from Africa to the West Indies, where it quickly became established and botanists
|l ater oO0discovered6 it.


http://creativecommons.org/about/
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What is a creeping cucumber?

The sacaled creeping cucumbéMelothira pendulda..), also sometimes referred to as

the Guadeloupe cucumber, is a New World species. Although native to eastern North
America, it has recently been introduced into Southeast Asia including Taiwan, and also
Malaysia vhere it has garnered the natimun tikus Whether this plant occurs yet in
Indonesia is unknown to us. Fruits are oblong, less than an inah &oge have

compared them to jelly beahgrowing on stems slightly over an inch long. Only the light
green, immaure fruits are eaten; fruits turn dark green then black as they mature.

timun tikus fruits in
Selangor, Malaysia

photograph by Ahmad Fuad Morad
distributed under th€redive Commons
Attribution-NonCommercialShareAlike 2.0
Genericlicense

What is a flying cucumber?

FIlying cucumbers canét really fly, but they
been described as an Asian liandig@aa is a vine with a thick, woody stem), and it is

native to Indonesia, at least Java, and perhaps other islands as well. Its-stdhuits

grow high in the forestcanopphence it s more pedestrian name,
g 0 ud hiitdts seds are what make it famous. With two membranous wings, seeds can

exceed five inches in wingsparthe largest gliding seed known! This plant is identified

scientifically asAlsomitra macrocarpgBlume) M.Roem. The Indonesian hame we have

seen for it on a f@ websites idabu sumpungThis species is not edible nor particularly

useful, but it certainly has a curiosity value.

samara (winged seed) of a
tropical Asian climbing gourd

photograph by Deena Deckéfalters
copyright protected;ourtesy of The Cucurbit
Network Newshttp://www.cucurbit.org/



http://www.cucurbit.org/
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What is a watermelon?

Botanically speaking, a watermelon is any plant of spe&ikesllus lanatus(Thunb.)
Matsum. & Nakar, Waternelons originate from southwest Africa, where its wild (and
generally insipid or bitter) cousins still grow today. However, people tracing the

watermelonds spread from there have run into
and remains have been recagefrom Egyptian tombs dating to the dawn of the second
millennium (2000) BC. However, archeologists

yet being practiced in southern Africa, where watermelons must have first been
domesticated. Second, it is@lsnclear how the watermelon could have been present in
Egypt at such an early date, but not have spread elsewhere. Watermelons reached India
only around AD 800, and from there to China around AD 1100. From China watermelons
were introduced to Indonesia its westward expansion, the watermelon was introduced

to Europe and the New World via Spain, but only after that country was conquered by the
Moors (the earliest positive occurrence of watermelons in Spain is dated to AD 961).

In Indonesian watermelorse callecsemangkaalthough the termsendikaiand

tembikaiare also used. In some locales, watermelons are regarded as a kind of
ocucumber , 6 compare for e xtanmpcingusedlinen t he i nf
reference to watermelons. Several languadgegestern Central Sulawesi refer to

watermelons astimu ndolaor some variant thereof (the meaninghdblais uncertain)'?

We will not discuss the many varieties of commercial watermelons, except to say that in
general watermelons can be classifiesiag (weight), shape of the fruit (round, oblong),

the color the rind (dark green, light green, mottled, etc.), the color of the flesh (red,

orange, yellow, etc.), and, in the modern day, whether it is seeded or seedless (Indonesian:
semangka biji lungk Redfruited watermelons are high in lycopene, the same compound
which gives tomatoes their red color. Oratfigated watermelons are high in carotene,

which of course is also responsible for the orange color of carrots.

watermelon with red flesh,

i Buton Island, Indonesia

Qe
& photograph by David Mead

distributed under th€reative Commons
Attribution 3.0 Unported.icense

° In fact, outside of Africa all cultivated varieties of watermelon belong to thoalled Vulgaris Group.
Discarded syanyms includeCitrullus edulisandCitrullus vulgaris

91n some other languages of central and southeastern Sulawesi, thetengkais used to refer to
watermelons. In northern Sulawesi, howewsiongkaand its cognates refer instead to the baftlerd.


http://creativecommons.org/about/
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watermelon with yellow

flesh, known locally as
O6pineappl e wat
because of its color,

Buton Island, Indonesia

phaograph by David Mead
distributed under th€reative Commons
Attribution 3.0 Unported.icense

As with the seeds of some ppkins, squashes and melons, watermelon seeds are edible

and may go by their own name. In Indonesian the teracirefers primarily to dried,

salted watermelon seeds (from Hokki@a6 me | on, cucchilbeedd¢t cbat +i
now also used in a brdar sense to refer to other kinds of dried edible seeds, compare

kuaci labu(or kuaci bijilabd 6 dr i ed p'lkogzikitamoé dsreieedds,, dunhul | ed
sunfl owéuacipughé6ds | éd sunfl ower seed kernels, 0

What is a colocynth?

The colocynthCitrullus colocynthigL.) Schrad, pronounced CALtuh-sinth, is a close
relativeof the watermelon. However, colocynth fruits are only about the size of an orange,
with greenish mottled skin turning yellow when ripe. Its English names also include wild
deset gourd, bitter apple, bitter cucumber and vine of Sodom.

bag of colocynth fruits and a
sliced-open ripe colocynth,
both from Morocco

photographs by Deena Deckéfalters
copyright protected, courtesy of The Cucurbit
Network Newshttp://www.cucurbit.org/

Colocynths are not found in Indonesia. Rather, it is a plant of Africa and the Near East,

where its edible seeds have been consumed by humans for thousands of years. The fruits
themselves, hoawver, are inedible and bitter, and when consumed can act as a strong

laxative. In fact colocynth fruits have been described as one of the most powerful

purgati ves Kk n muwwerdoges,df pfoduang eideht @ritation of the
stomach and bowelsyi t h severe griping pains, bl oody st
There is good reason to believe that colocynthswerpthdé s onous oO6gour ds6 un
fed to the company of prophets in 1l Kings 4:89** which is the main reason we

mention colocynths her

"I'n the U.S. another name for prepared pumpkin and s

2 paris anl Janick (2008:489) hypothesize that the Hebrew name recorded in Il Kings $:39q ¢,u 6 &
comes from the triconsonantal rgpigndeann g 6 spl it , 8 i n reference to the for


http://www.cucurbit.org/
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What plant shaded Jonah?

The Hebrew wordy i y q ttgutsiiive times in the Old Testament, all in the fourth

chapter of Jonah. Translators of the Septuagint (second and first century BC Greek

translation of the Hebrew Old Testament) rendered this weokdal o k (cotodyrith{]

from which arose the church tradition that Jonah was shaded by @gthaagh

Christian mosaics usually picture the bottle golwehenaria sicerarianot the colocynth

Citrullus colocynthugwhich is not a strongly vining plantJhe King James Version of

Jonah 4:6 reflects this tradition: AAnd the
come up over Jonah é0 Other tracbhwmh ati ons sin
tanamanmenjalaba vi ning plantdé), aot . éven more gene

Whatever picture(s) come to your mind, this plant was likely not a gourd, nor a melon, nor
anything else in the gourd family. Rather, people studying ancient texts have come to the
conclusion that Hebrew i y q fosttlikely referred to the castor plaRicinus

communid.. (United Bible Societies 1980). This plant is probably best known for its

6beansdé (t enuth,rdroncwhithlisyderived sastar oil. Castor plants have

broad, palrshaped leaweand norwoody, erect stems which can grow up to fifteen feet

in a seasor Such a plant would have made good shade for Jonah. In fact the Indonesian
translation known as the Terjemahan Baru uses thepgehon jarakb c ast or pl ant 6 i

Jonah chapter 4.

castor plants growing in
La Gomera, Spain

copyright protected, courtesy of Flora.cyberia
http://www.floracyberia.net/

13 Be careful not to confudeas many Indonesians dldhe castor planpohon jarak with the physic nut
plant,pohonjarak pagar(scientific namelatropha curcad..). While the seeds of botHamts yield a
usable oid respectively castor oil and jatrophadibnly the physic nut plant has a woody stem.


http://www.floracyberia.net/
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What is a melon?

In the Western mind, a prototypical melon is a large, round fruit with thick skin and

sweettasting flesh. Melons are distinguished from watermelons (described above) in that a
watermel onds seeds ar enengepara@lamdlaginghbuahwihggehout t he
a melonds seeds ar eterkunpukdttengah dalam eonggacbah r al c av
In this section we indulge the Western mindset by discussing sweet melons first, which are
properly ter med 0Odes s aever, thatealniombes of 6theBpantst o r e wa r
go under the rubric of melon, but are used more like vegefabled may be better

known in your part of Indonesia. These we discuss in subsequent sections.

The various types of sweet melons, including cantaloupes, neleshsn and honeydews,

are all classed as a single spedias;umis meld.. Melons are thus genetically more

closely related to cucumbers than they are to watermelons. About the best we can say
concerning the origin of ma&)onsliboubhhtathew
still espouse an owdf-Africa theory. At any rate, melons appear to have been grown

throughout the old world (China, Central Asia, Mesopotamia, and the Mediterranean area)

since the Middle Bronze Age.

In a traditional classiéation, the following are the four most important varieties of sweet
melons, at least insofar as it pertains to our field of study (some varieties important to
Central Asia have been omitted).

C. melosubspmelo(Cantalupensis Group)E u r o p e a ncardgatoupést theu e 6
fruits usually groovedvith a hard, warty or scaly rind and orange or green.flesh
Indonesian fruits of this type are callseimangka londsemangka belandar

blewah

C. melosubspmelo(Reticulatus Groupi technically muskmelonsraock melons,

but what Americans are used to calling Ocat
or unlobed, and having a netted (reticulated) surface and sweet orange or green flesh.
Indonesian name unknown.

Cantaloupes and muskmelons together aneesé i mes t er med O&ésummer mel
they ripen relatively early during the growing season.

C. melosubspmelo(lnodorus Group) honeydews, sometimes al so
mel ons, 6 the fruits round and hasknhng eit her
never netted (the termodorusi s from Latin 6not fragrantd)
term we have seen for fruits of this type is simplglon whichd like its English

counterpai® probably serves as a cover term for summer melons as well. A kind of

yellow- or goldenskinned honeydew goes by the namenefon emasr melon mas

C. melosubspagrestis(Makuwa Group) Japanese cantaloupe, Korean melon, long
grown in the East and distinguished from the other varieties in having short seeds,
generally lesshan 9mm long (versus cantaloupes, muskmelons, and honeydews with
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seeds generally more than 9 mm long). Although Japanese cantaloupes have not been
described as occurring in Indonesia, we have seen referencesgetoramakuwan
the Indonesian context,hich is undoubtedly this variet.

Korean melons for sale in
Arlington, TX; note the
white 6suture:

photograph by Michael Martens
Public domain

muskmelons (labelle d 6 me
sky rocketdé and
at a supermarket in Makassar,
Indonesia

photograph by Michael Martens
Public domain

In equatorial regions, sweet melons require high elevation (between 300 and 1000 m) to

grow well and produce large fruits. Perhaps because of this, sweet melons have been slow

to catch on in Indonesia, whichislsti vi ewed as a O-piset ential mar |l
Nonetheless, dessert melons have slowly been increasing in popularity as a recognized

pencuci mulubver the past two decades. In Jakarta and other places of Indonesia, a kind

of oblong melon with smooth, goldeo pale yellow skin calleimun suri*® has become

popular during Ramadan, when it is associated with breaking tideldastpractically

disappears off the market the rest of the year.

14 Both Nuryanto (2007:186) and Setiadi and Parimin (2008:15) describe a kind of melon called
mentimun poams heavy (up to 5 kg) and ovallindrical, with smooth skin that is light yellow with

white stripes. From the description, it sounds like tioigld be a variety of Japanese melon. On the other
hand, these authors also classifgntimun poams a norsweet melonrfielon tipe tak manjsWithout
having seen a live sample nor even a picture of this melon, we remain a bit mystified as to its
classification.

Or roughly transl at &cdventboggh iis @ metof. We taee nat beenuabibte r s 6
trace the history dimun suriin Indonesia, nor do we know whether it is to be considered its own variety
or subsumed under some other, alreadytified variety of dessert melon. Seeds are short, ~ 8 mm long.
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timun suri melon purchased
in Makassar, Indonesia

photograph by Timothy Friberg
Public domain

What is an oriental pickling melon?

Oriental pickling melons, alanwith the snap melons discussed below, are the only two

vari et i es oG meadtwhich daveradonghisterg in East and Southeast Asia.
Both are 6culinary vegetables, 86 as opposed
Botanically, orietal pickling melons are classified @sicumis meld.. subsp agrestis

(Conomon Group). The fruits are cylindrical and smooth, with green, white, or striped

skin. The flesh is white or greenish, tasting neither sweet nor musky. Besides being

pickled, it isalso used fresh as an ingredientaiapan (mixed raw vegetables) amdjak

(fruit salad with spicy sauce).

ketimun krai (a variety of
oriental pickling melon)
purchased in Makassar,
Indonesia

photograph by Timothy Friberg
Public domain

Il n English, this plant and its fruits also
and 6Chinese white ¢ uc u200vd5s),théIndomesannathéim g t o
ketimun krad though we have not been able to confirm this in any dictionaries available

to us.

What is a snap melon?

Snap melons are classified@gcumis meld. subspagrestistMomordica Group)

According to our sourcesnap melons have long been cultivated in India and other
Southeast Asian countrieBhe fruits are small, and oval or cylindrical. The flesh is said to
be white or pale orange, mealy, insipid or slightly sour. The most distinctive characteristic

t
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ofthsmel on, however, i's that Athe surface of t
the fruit disint eviyngertKges andvRobinsonlia®32e)l.y Wei pdeoon &(t
know whether this melon is present in Indonesia, but if it is, you should beoadasily

recognize it.

What i s a Queen Annedés pocket mel on?

Fruits of this melon variety are small, round to oblong, ranging from two and a half to five
inches long, and are mottled, giving the outward appearance of small watermelons. The
flesh is white ad edible. By all accounts, however, a distinguishing characteristic of this

plant is the scent emitted by the -Iriikpee, &F rui t
and o6powerful.®é& Reportedly in Victoorian Engl
its aroma, whence the name Queen Anneds pock

from tropical Africa.

Queen Anneds |
melons, eastern U.S.

photograph by Michelle Keltner
copyright protected, used by permission

Officially known asCucumis meld.. subspagrestis(DudaimGroup), the fruits are also

known by several other Englistames including fragrant melon, smell melon, stink melon,

wild muskmelon, tiger melon, dudaim melon, apple melon, pomegranate melon, vegetable
pomegranate, vine pomegranate and plum grann
Appal achian adaptteadt)i.o nWeo fh advpeo nyeegtr athnoa c o me a C |
Indonesian name for this fruit. However we think we have found this plant growing in

Southeast Sulawesi, where its local names indhadienggain Tolaki andtambulokan

Kulisusu.

What is a mandrake?

Although n the Indonesian context there is a fruit calledh dudaimit is not the

6dudaim melond mentioned i n buadhedudpimedecse di ng s e
to mandrakes, sometimes also called mandragdfdss plant,Mandragora officinarum

L., is amember of the Solanaceae or nightshade family, in other words it is more closely

related to the tomato and the potato than it is to melons.

16 Apparently from Frencmain de glorsd hand of gl oryoé ( Dy i88k582). War den and



