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The Versatile Ité Palm of Guyana 
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The majestic Ité Palm of Guyana is a native palm of Guyana, commonly found growing nearby 

its vast waterways of rivers, creeks and wetlands. 

Palms have been important to humans throughout much of history and are among the best known 

and most extensively cultivated plant families. Palms are valued as an important food source and 

provide valuable ingredients in many household products. In many historical cultures, palms 

were symbols for such ideas as victory, peace, and fertility. In Assyrian religion, the palm is one 

of the trees identified as the Sacred Tree connecting heaven, represented by the crown of the tree, 

and earth, the base of the trunk. Today, palms exotic and captivating appearance remain a 

popular symbol for the tropics and vacations. 

http://en.wikipedia.org/wiki/Religion_in_Mesopotamia
http://en.wikipedia.org/wiki/World_Tree
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 The Ité Palm occurs mainly in permanently 

swampy areas and gallery forests along 

rivers and savannas. Ité is abundant over 

large areas of the North- West Region along 

the coast and in the interior savannas of the 

North and South Rupununi. 

Ité (Mauritiaflexuosa) also known as 

Morichi, belongs to the botanical plant 

family of perennial lianas, shrubs, and trees 

commonly known as palms which includes 

all palms (Arecaceae) and are also can be 

found throughout northern South America, 

especially in the Amazon region including 

Colombia, Venezuela, Peru, Bolivia, 

Ecuador and all of the Guianas.  

The species name “flexuosa,” translates to 

flexible, in reference to the leaf segments 

and the massive petioles. 

The Ité Palm is native across a large area of the northern regions, east of the Andes Mountains, 

including all of Amazonia except its most eastern part. The tree always grows in open sites, 

along rivers and streams and in swamps from elevations a few hundred feet above sea level to 

about 3000 feet. In swamps and flatlands it forms immense colonies in the exclusion of most 

other trees. 

The Ité Palm is one of the most massive and impressive and beautiful of all palms. It is nearly 

aquatic and, although it will grow in drier areas, the tree will not fulfill its growing potential 

unless planted in moist environs. It prefers acidic soil. The solitary trunks of this palm can reach 

heights of 80 feet, with diameters often in excess of 2 ft. The leaves are 15 feet wide on large 

petioles up to 30 feet long with four foot wide bases. 

The stem of this palm is smooth and straight and can reach a height of 25m with diameters of 30-

60 cm.  It can be identified by its fan-shaped leaves and inflorescences (flowering branches) 

which hang almost 2m in length.  The fruits which develop on the same branches that initially 

hold the flowers are covered with scales, brown-reddish in color and are variable in shape but 

mostly ellipsoid (not perfectly round).  If you see fruiting Ité palms it’s most likely the dry 

season in that region. 

The Ité Palm has been used by the native people of Guyana for generations. The Ité palm has a 

wide variety of market and household uses.  The fiber from the leaves, locally called tibisiri can 

be used to make hammocks, thatch, furniture, baskets and carpets and other things. The heart of 

the palm trunk or cabbage is a tasty meal, eaten raw or cooked and is also canned and exported in 

some countries. 

http://en.wikipedia.org/wiki/Liana
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 Fresh leaves are used to make baskets and warishis 

(back packs) and the shoots of the leaves are 

harvested and used as thatch for roofing. The young 

shoots of the leaves are prepared by process of 

boiling and later, spin like cotton then weaved into 

clothing by the Amerindians of Guyana. The straight 

and light ribs of the leaf are used for kite making in 

Guyana. 

 The hollowed out stems can be used to make canoes 

or split to make planks.  The pith (centre) of the 

stem is the source of an edible starch similar to 

sago.  A wine and sago starch are derived from the 

trunks of felled trees 

The soft flesh of the fruits can be eaten raw, cooked 

or fermented in an alcoholic beverage and in Peru 

and Brazil the sale of the fruits is economically 

important to rural villages.  Oil extracted from the 

fruit is an important commercial produce in Brazil 

The pulp of the fruit is also used to make juice and 

icicles; dried, it produces a kind of flour which is 

very nutritious and forms an important part in the 

diet of many indigenous tribes. 

One simple way in preparing the Ité fruit is by 

burying it in soil for 3 or 4 days. The tough shell is 

made soft so that the delicious core can be extracted 

then sweetened with sugar and eaten. 

In addition to its high value to local people, it is also 

ecologically important as the fruits are eaten by 

many animals including Wild Hogs, Agouties, Laba, 

various birds, turtles, fish and wild cows (Tapirs), an  

important fact for securing wild meat by hunters. 

Old Ité trees which have fallen to the ground are also very important to indigenous people 

because of a beetle larva (Rhynochophorus palmarum) or “Tacoma” that feeds on the rotting 

palm.  These beetles are full of fat and is said to be delicious treat when fried. The Tacoma 

worms or "beetle larvae." used to be an Amerindian staple, especially for those who were hunters 

or in the timber industry because of their high fat content. The grubs are seasoned and tossed in a 

pan and fried in its own oil.  The grubs are as large as your thumb and taste very garlicky with a 

crunching head or like shrimp. 


