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The apricot is the most abundant fruit crop in Ladakh. Currently, 
apricot cultivation covers an area of 1,798 hectares. The total 
production is 3,694 metric tonnes (J&K Horticulture Department 
2001) and accounts for more than 50% of the total fresh apricot 
production of J&K. Apricots are grown along the banks and the edges 
of terraced fields, as land holdings are small and fragmented, making 
it more difficult to establish regular and well laid-out orchards.  

There is no documentary evidence of the time and source of 
introduction of the plant in this region. Most probably, apricots moved 
with the early settlers up the river courses from Baltistan to the 
adjoining areas to areas like Hardas, Shiliktse, Garkun, and Turtuk, 
and slowly spread to other parts of the region. In the early 19th 
century, Moorcroft and Trebeck (1837) found apricots available with 
all the traders of the area—both large and small—which reflects their 
importance as a trade item. The apricot still holds the top position 
among the agricultural products of the region because of its 
commercial value. Some of the apricot ecotypes in the region seem to 
have been introduced from far-off places like Tibet and Yarkand.  

Whatever the time and source of introduction, the apricot was 
and is an important part of Ladakhi culture, as it finds a place in 
almost all the functions related to life and death. The thrifty Ladakhis 
do not allow any part of the plant to go waste. The fruits are consumed 
fresh or dried, and used in a number of local dishes in various forms. 
Sweet kernels are used as substitutes for almonds, while the bitter 
kernels are used for oil extraction, which commands a high market 
price, and is valued as a massage oil, hair oil, and cooking oil. It is 
also offered to mosques and gompas as zimsting and chhotmay to light 
the lamps. The oil is said to possess medicinal properties and is used 
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against rheumatism. The oil cake is used as manure, and the leaves as 
fodder. The shells and pruning wood provide firewood. 

Crossa-Reynaud & Audergon (1987) believe that most apricots 
in the Indus valley in Ladakh are of seedling origin. Until recently, 
apricots were raised mainly from stones. Often pits falling on the 
ground would germinate into new plants, which the farmer would then 
transplant. Apricots of Central Asian origin are considered to be 
mostly cross-pollinated, and the practice of sexual propagation has 
given rise to new types, which differ in their morphological, 
phenological, qualitative and quantitative characteristics. 

This author attempted to catalogue these ecotypes, through a 
study covering 13 villages of Kargil and Leh districts over a period of 
two years. The procedure laid down by the International Bureau of 
Plant Genetic Resources was followed to record the data. The study 
revealed that 110 varieties and ecotypes exist in the surveyed area, of 
which eight varieties were exotic. Some of the findings of the study 
are given below: 

• Bloom period. The bloom period extends over a month with 
the initial bloom (10% of flowers open) of the earliest variety 
occurring around 1st April and the latest ecotype attaining full 
bloom (80% flowers open) around 1st May. The duration of 
bloom also varies between different types. 

• Flower colour.The apricots of the region bear white, pinkish 
and pink flowers. However, white is the most common colour. 

• Phenological maturity. The apricots under study took between 
51 and 185 days after full bloom to reach harvest maturity. 

• Temporal maturity. The harvest time in the region spreads 
over 121 days. The earliest ecotype ‘Gosmin’ matures on 27th 
June and the latest ‘Stonchuli’ on 25th October. However, 
August is the peak harvest period, as most of the types attain 
harvest maturity in this month.  

• Fruit characteristics. Considerable variation exists between 
different genotypes for the fruit traits such as ground colour 
over colour, flesh colour, shape, cavity and suture depth etc. 
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• Fruit shape. This varies from round to elliptic as different 
genotypes have triangular, oblong, round, round flat or elliptic 
fruits. Elliptic and ovate are the dominant fruit shapes. The 
two most popular apricots—‘Halman’ and ‘Raqtseykarpo’—
have round, flat and oblong fruits respectively. 

• Fruit length. The fruit length ranges from 13.5mm to 42mm. 
‘Rogan’ has the shortest fruit length, while ‘Tripa’ has the 
longest fruits among the vegetatively propagated genotypes. 

• Fruit cheek diameter. The cheek diameter ranges from 17mm 
to 40.88mm. ‘Tripa’ has the widest cheek diameter. 

• Fruit weight. The apricots of Ladakh fall into the ‘small’ or 
‘very small’ categories. The smallest fruit found has an 
average weight of 6g. The largest fruit ‘Australian’, an exotic 
variety introduced in the early 1970s, on average weighs 40g. 

• Total Soluble Solids (TSS). TSS is an index of the sweetness 
of fruits. Mostly fruits having TSS equal to or more than 20o 
Brix (a measure of sweetness) are considered suitable for 
drying. Apricots of the Central Asian group (including 
Ladakh) are said to possess high sugar content (occasionally 
more than 30oB), while the apricots of the European group are 
low in sugar content and high in acidity. The TSS range 
observed in this study was 9oB to 25oB. Eating quality results 
from a balance of TSS, acidity and aroma. Acidity ranged 
from 6.7 (‘Yamjaqs’) to 49.28 (‘Shakarpara’). These 
parameters are reported to be influenced by environment, 
altitude and flexion (Paydas & Kaska, 1995). 

• Stone and kernel characteristics. The apricots of the region 
have free, semi-clinging or clinging stones. The stones are 
mostly brown in colour except in ‘Raqtseykarpo’ (as 
suggested by the name itself, i.e ‘white-pitted’). 

• Stone shape. Oblong, ovate, round, elongated, elliptic, store 
shapes were found in the genotypes in this study. 

• Stone weight.The stone weight of different genotypes exhibits 
significant variability. The average stone weight ranged from 
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0.34g to 3.5g. The seedling trees produce the lightest ‘SK-
105’as well as the heaviest stones ‘SK-108’. 

• Kernel weight.The kernels have commercial importance as 
sweet kernels are used as almond substitutes and the bitter 
kernels are an importance source of oil. As noted above, the 
oil has many uses. The average weight of kernels in the 
present study ranged between 0.25g to 1.9g.  

Implications 
It is evident from the above findings there is a great variety of local 
apricot ecotypes. The greater commercial viability of some genotypes 
from outside Ladakh has resulted in a mad rush to introduce these 
varieties at the risk of extinction of some local types thought to have 
poor commercial value. However, the local types’ real value in terms 
of resistance to biotic and abiotic stresses has yet to be assessed and 
manipulated for better production. Apricots show severe limitations in 
their ecological adaptation, and mountains play a role in the evolution 
of different varieties and types. The apricots of Ladakh have unique 
characteristics. We need to take serious steps to conserve each and 
every ecotype currently available in Ladakh in order to assess their 
resistance to pests, diseases, cold and drought. It is also important to 
identify their value as rootstock and scion material for use in similar 
high-altitude conditions. The exotic varieties introduced to Ladakh in 
the mid-1970s have already started to decline, while it is common to 
see apricot trees of local varieties that are more than a century old. 
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