
Wild Apple
Malus sieversii

Code: TREE-00007

Description

A wild apple is a small hardy decidous tree or multi-stem bush belonging to the rose family( Rosaceae) that
produces small tart and uncultivted fruits.

Botanical Details

Height: Reaches 3 to 14 meters (10 to 46 feet) tall at maturity.
Branches: Features stiff, sometimes spiny or thorny branches—an ancient defensive trait against browsing
animals.
Bark: Light to grey-brown, becoming deeply grooved, scaly, and breaking up into small flakes on older trunks. 
Leaves
Shape: Simple, roundish-oval to ovate with finely serrated (toothed) margins.
Color: Fresh green in spring, turning dark green in summer, and fading to yellow before dropping in autumn.
Flowers 
Timing: Blooms profusely in spring (April to June).
Appearance: Fragrant, hermaphroditic flowers with five distinct petals colored white or tinged with pink.
Pollination: Insect-pollinated, serving as an important early food source for bees and bumblebees.
Fruit
Type: Small pome-fruit measuring roughly 2 to 4 centimeters (3/4 to 1.5 inches) in diameter.
Appearance: Ripe in autumn; greenish-yellow, sometimes with a red blush or entirely red-yellow.
Taste: Very tart, acidic, and astringent due to high malic acid and tannin content, making them less palatable for
fresh human consumption but favored by wildlife. 

Uses & Importance

Ecological:

Preferred environment: Grows best in mixed woodlands, hedgerows, upland gullies, and floodplains receiving
ample sunlight to partial shade.
Soil tolerance: Prefers well-drained, fertile soils, though it adapts well to various temperate soil compositions.
 
 
 
 
 



 
 
 
 
 
 
 
 
 

Medicinal:

High Antioxidant Content: Wild apples contain much higher concentrations of polyphenols (such as chlorogenic
acid, epicatechin, and quercetin) than regular cultivated apples. These compounds protect cells from damage
caused by free radicals. 
Digestive Support: Traditional folk practices use wild apples to ease stomach discomfort, bloating, and minor
digestive issues. Their natural fibers also encourage a healthy gut microbiome. 
Immune Support: They provide a strong source of vitamin C, which helps strengthen the immune system and
fight off common seasonal illnesses like colds. 
Heart and Blood Pressure Health: Regular intake of the active plant compounds found in wild varieties assists in
managing cholesterol levels and supporting healthy blood pressure. 

Cultural:

Tart Flavor: Wild apples are naturally sour and high in malic acid, making them ideal for cooking into jellies, jams,
and traditional fruit cheeses. 
Herbal Medicine: Communities use the leaves and tart fruits for herbal infusions, teas, and remedies rich in
antioxidants. 
Regional Heritage: In Northeastern India, Naga wild sour apples are traditionally crushed and sun-dried on
bamboo baskets to produce chuk—a thick, sour syrup used through the winter to soothe coughs and aid digestion. 

Location

GPS: 12.97160000, 77.59460000

Directions: https://www.google.com/maps/dir/?api=1&travelmode=walking&destination=12.9716%2C77.5946
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