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ackfruit (Artocarpus heterophyllus), a tropical tree native to the southwestern rainforests 

of India, is gaining global attention due to its exceptional nutritional value and wide range 

of medicinal properties. Traditionally known as the "poor man's food," jackfruit has evolved 

into a recognized superfood owing to its rich profile of vitamins, minerals, dietary fiber, and 

bioactive compounds. This review highlights the nutritional importance of jackfruit, 

including its role in providing essential amino acids, antioxidants, and micronutrients such as 

potassium, vitamin C, and vitamin B6. Jackfruit also exhibits anti-inflammatory, antidiabetic, 

antimicrobial, and immunomodulatory properties, making it highly beneficial for human 

health. Various parts of the plant—leaves, fruit, seeds, bark, and roots—are used in 

traditional medicine to treat ulcers, digestive issues, skin diseases, diabetes, and even 

parasitic infections. Despite its numerous benefits, the fruit's large size and difficulty in 

processing limit its widespread acceptance. Therefore, future research should focus on 

breeding compact, easy-to-handle varieties with high nutritional and organoleptic quality. 

With targeted improvements, jackfruit has the potential to become a mainstream functional 

fruit crop alongside mango and banana. 
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Introduction 
According to (Boning 2021), the jackfruit (Artocarpus heterophyllus) tree of the mulberry 

family (Moraceae) is thought to have evolved in the south western rain forests of India. 

Theophrastus, a Greek philosopher who lived during 300 B.C., described the tree is large 

with enormous delicious fruits that the Indian sages used as food for their livelihood (Kumar, 

Palanivel et al. 2017) India is home to jackfruit, which goes by many colloquial names, 

including Kathal, Kanaka, Panasa, Jak, and Jaca. Apart from India, the jackfruit was also 

grown in countries like Bangladesh, Myanmar, Malaysia, Nepal, Thailand, Vietnam, China, 

Philippines, Indonesia, and Sri Lanka. Due to its widespread popularity and other qualities, 

jackfruit has become the national fruit of Bangladesh. One of the staples of the daily meals of 

the impoverished in the jackfruit-growing region was this fruit, not rice (Goswami and 

Chacrabati 2016). Jackfruit, which was  known as "poor man's food," by (Rahman, Huq et al. 

1995) is now acknowledged as a "superfood" because of its abundance of nutrients and 

advantages over meat, especially when used as a meat substitute(Prakash, Kumar et al. 2009). 

But India is endowed with a vast range of jackfruits in terms of maturity, fruit form, fruit size, 

spine character, latex, flake size, colour, texture, taste, and  sweetness (Mandave 2023). 

Antibacterial, anti-inflammatory, antidiabetic, antioxidant, and immunomodulatory qualities 

are said to be present in the plant. Compounds such as morin, dihydromorin, cynomacurin, 

artocarpin, isoartocarpin, cyloartocarpin, artocarpesin, oxydihydroartocarpesin, artocarpetin, 

norartocarpetin, cycloartinone, betulinic acid, artocarpanone, and heterophylol, which are 

beneficial in fever, boils, wounds, skin conditions, convulsions, diuretic, constipation, 
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ophthalmic disorders, and snake bites (Prakash, Kumar et al. 2009). It also has the ability to 

slow down cell degeneration and aging. This fruit may also supply the body carbohydrates 

and protein, which will increase the person's energy (Goswami and Chacrabati 2016) 

Nutritional Importance 
Jackfruit has a low calorie value; 100 g of jackfruit only provides 94 calories (Mukprasirt and 

Sajjaanantakul 2004). Across India, there were variations in the concentration of protein and 

carbohydrates in seeds and some varieties had a protein level of 6.8% (Chrips, Balasingh et 

al. 2008, Baliga, Shivashankara et al. 2011). Jackfruit 

seeds, which contain 77% starch, are boiled and 

prepared and added to meals as a powerful source of 

starch (Vazhacharickal, Sajeshkumar et al. 2015). 

Amino acids such as arginine, cysteine, histidine, 

leucine, lysine, methionine, threonine, and tryptophan 

are found in jackfruit (Pavanasasivum and Sultanbawa 

1973). Jackfruit has anti-inflammatory properties for the 

skin because it is free of gluten and casein (Sreeja Devi, 

Kumar et al. 2021). The potassium content of jackfruit 

helps to reverse the effects of sodium, which raises 

blood pressure and damages the heart and blood vessels, 

and lower blood pressure. Consequently, this enhances 

muscle and nerve function and protects bone loss, heart 

disease, and strokes (Swami, Thakor et al. 2012). The 

jackfruit's vitamin B6 contributes to a decrease in blood 

homocysteine levels, which lowers the risk of heart 

disease (Fernando, Wickramasinghe et al. 1991). 

 Additionally, jackfruit is a strong source of 

vitamin C, which guards against skin damage brought 

on by aging naturally and extended sun exposure . 

Additionally, vitamin C is necessary for the synthesis of 

collagen, provides skin with firmness and strength , and 

preserves dental health(Lavker 1995). Patients with 

diabetes can benefit from eating raw jackfruit because 

of its anti-diabetic qualities. Because jackfruit is fibrous 

and has a low glycemic load (glucose level), 

diabetologists generally agree that it is the ideal food 

source for those with diabetes. According to a Sydney 

University study on the glycemic index, one cup of 

jackfruit has a glycemic value of 17, which is about half 

that of other foods like chappathi (glycemic value: 27) 

and rice (glycemic value: 29) (Sreeja Devi, Kumar et al. 

2021). 

Table 1. Medicinal Uses of Jackfruit 
Parts Uses References 

Leaves 

The leaves of trees are often used to treat ulcers. 
(Baliga, Shivashankara et al. 

2011) 

Jackfruit Leaves are believed to have the ability to heal wounds, pain 

reliever, stop abscesses, and soothe ear issues. 
(Gupta and Tandon 2004) 

The hypoglycemic and hypolipidemic compounds found in the leaves is 

used to treat diabetes. 

(Baliga, Shivashankara et al. 

2011) 

Fruits 

Mature fruits also helps to develop flesh and phlegm, strengthen the body, 

and reduce excessive bile production. 

(Baliga, Shivashankara et al. 

2011) 

The roots and fruits of jackfruits are used for treating tapeworm infection. (Nguyen, Van Binh et al. 2005) 

Ripe jackfruit is said to be virtuous, nourishing, cool, and tasty. 
(Baliga, Shivashankara et al. 

2011) 

Fig 1. Nutritional Composition of jackfruit (100g 

edible portion) on fresh weight basis. 

NA*, Information not available. Sources: 

(Gunasena 1996, Azad 2000, Baliga, 

Shivashankara et al. 2011, Ranasinghe, 

Maduwanthi et al. 2019) 
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Seed 

The jackfruit seed contains high fiber content (3.6 g/100 g) facilitates easy 

bowel motions and enhances the digestive system. 
(Swami, Thakor et al. 2012) 

The seeds aid in weight loss as it has fat absorption capacity, constipation 

prevention, and heart disease risk reduction. 

(De Faria, De Rosso et al. 

2009) 

The high soluble protein content of the seeds helps to prevent and treat 

mental stress and anxiety. 
(Khan, Ema et al. 2021) 

Antimicrobial activity found in jackfruit seeds helps to prevent foodborne 

illnesses. 

(De Faria, De Rosso et al. 

2009) 

The seeds protects the mucous membrane of the colon by eliminating 

substances known to cause cancer from the large intestine. 
(Swami, Thakor et al. 2012) 

Jackfruit seeds also have resistant starch, which lowers blood sugar and 

maintains the gut healthy. 

(De Faria, De Rosso et al. 

2009) 

Bark and 

Roots 

Root extract is used as a treatment for dermatological issues including 

asthma. 
(Long, Sun et al. 2015) 

The tree yields latex which contains artosteron is mixed with vinegar and 

heals snake bites, abscesses and glandular swelling in humans. 

(Mandhare, Banerjee et al. 

2020) 

The wood has calming qualities and is said to promote abortion in addition 

to treating fever and diarrhoea. 

(Septama and 

Panichayupakaranant 2017) 

Burning bark is said to produce an ash that can treat ear issues and 

abscesses. 
(Gupta and Tandon 2004) 

 Conclusion 
Jackfruit (Artocarpus heterophyllus) is increasingly recognized for its rich nutritional profile, 

diverse medicinal properties, and potential as a functional food. Once considered a food for 

the poor, it is now valued globally for its high content of fiber, vitamins, minerals, and 

bioactive compounds with antioxidant, anti-inflammatory, and antidiabetic effects. Various 

parts of the plant—including leaves, seeds, bark, and roots—demonstrate significant 

therapeutic value in traditional medicine. Despite these advantages, the large size, high latex 

content, and difficulty in peeling limit its consumer acceptability and marketability. 

Therefore, there is a strong need for breeding and developing improved jackfruit varieties that 

are smaller, easy to process, and rich in desirable traits such as orange-colored flakes, high 

carotenoid and micronutrient content, and balanced taste profiles. With such improvements, 

jackfruit holds significant promise to become a commercially important fruit crop on par with 

mango and banana in both domestic and international markets. 
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