Y The European plum is thought to have been
discovered around 2000 years ago, originating
in the Caspian Sea.

In ancient Roman times, there were already over
300 varieties of European plums. Today, there are
over 2000 varieties ranging from sweet to tart.

Plums made their way across the Atlantic Ocean
with the pilgrims, who introduced them to the
U.S. in the 17th century.

Japanese plums, which actually |@ﬁn
originated in China, were introduced in 4 |_| FE

the U.S. in the late 19th century. Qs
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There are few fruits that come |n S0 many colors—a
virtual rainbow—yellows, greens, reds, purples,

blues, and everything in between!

Plums are relatives to the peach, nectarine
and almond.

There are two main varieties of plums:
Japanese and European.

Japanese plums are larger and juicier
than European plums, and they have

a softer flesh. European plums are
better for cooking and drying.

Both are great to eat!




Nutrition

Plums are a very good source of Vitamin C.

They are a good source of vitamin A, vitamin B2
and potassium.

They are also a good source of dietary fiber,
which helps improve the digestive system.

Ripe plums are firm, but yield to gentle
pressure.

The fresh and juicy taste of plums n“&*
makes it refreshing to eat them i
on a hot summer day!
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Fun Facts

v Today, the United States, Russia, China and
Romania are among the main producers of
commercially-grown plums.

Y¢ In the United States alone, there are over 100
different varieties of plums.

v<  When plums are dried, they are known as prunes.

v« Plums are considered “drupes,” which
means they have a hard stone pit
surrounded by a soft, pulpy flesh
and a thin skin.
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