
Quince History & Facts

5000 to
4000 BCE

Quince first 
cultivated 

in Mesopotamia 
after originating 
in the Caucuses

600 to
500 BCE 

Introduced to 
Persian and 

Greek empires, 
becoming a 

symbol of love 
and fertility

1500 to 
1600s 

European colonists 
brought quince 
to North and 

South America 
and to 

southern Africa

200 BCE 
to 800 AD

Brought to 
Mediterranean 

and Palestine via 
Greek and Roman 

empires, then
 traveled throughout 

Europe and to 
India and China

1700 to
1800s  

Quince cultivation 
spread in 

the USA from 
New England 

to Texas 
and California

1900s  

New fruit 
species 

and artificial 
pectin caused 
decrease in 
popularity

NOW  

Renewed interest 
in quince due 
to local, slow, 
and organic 

food movements 
and new availability 

of hardy cultivars

#GrowQuince

It is believed a quince 
was the “golden apple” 

that sparked dispute 
between Hera, Aphrodite, 
and Athena, causing the 

Trojan War

In Ancient Greece, Plutarch 
said a Greek bride would 

eat quince before entering 
the bridal chamber so “the 
first greeting may not be 

disagreeable or 
unpleasant”

Romans 
believed that 

quince averted 
the evil eye as 
well as aided 

digestion

According to 
Russian lore, a 

single quince tree in 
an orchard greatly 
reduces insects for 

other fruit trees

Some theologians 
believe it was a quince 
– not an apple – that 

was the forbidden fruit 
eaten by Adam and 
Eve in the Garden 

of Eden

Romans called 
quince the Cydonia 

apple, leading to 
botanical name 

“Cydonia oblonga”

#GrowQuince was awarded USDA Specialty Crop 
Block Grant Program funding through the Vermont 

Agency of Agriculture, Food, and Markets.

Charlemagne ordered 
a quince tree planted 
in the royal garden

812

Edward I had quince 
trees planted at the 

Tower of London

1275

Joan of Arc was gifted 
with quince preserves 
after she broke the 
Siege of Orléans

1429 

European sailors ate 
preserved quince 
to prevent scurvy

1500s



#GrowQuince

Quince Cultivation

GROWING HEALTH
Naturally a dwarf tree, 12–15 feet 

in height, with pink to white 
blossoms and yellow fruit

Self-pollinating, but better yields 
with cross-pollination

Does best in full sun, but very 
hardy and adaptable as long as 
soil is fertile with good drainage

Bears fruit 3–5 years after 
planting and can continue to 

produce for over 40 years

Light, annual pruning 
is recommended

Late autumn harvest; fruit keeps 
well and will continue to 

ripen after picking

Pests include fire blight, orange rust, 
bitter pit, borers, codling moth worm, 

leaf blight, and powdery mildew

Can be propagated from seed, cuttings, 
grafting and layering. Bare-root quince 
trees can be purchased at nurseries 

throughout New England

COOKING
The quintessential slow food: often 
requires over an hour of cooking to 

tenderize fruit and bring out subtle flavor

Color changes from golden to 
pink to red during cooking

High in natural pectin – great for jams, 
jellies, and preserves

Remove core and skin fuzz before 
cooking; peeling is optional

Oxidizes after being cut, but this 
will not affect the final product

Handle quince gently – 
it bruises easily

Rarely eaten raw, though some varieties 
are more palatable raw than others

Used in Mediterranean and 
Middle Eastern cuisine for savory 

as well as sweet dishes

A 2008 study in the United Kingdom found 
that natural pectin, found in quince,
 may block progression of cancer

Used as traditional medicine as early 
as 5th century BCE by Hippocrates, 

the “father of medicine”

Boiled, steeped quince seed was used 
externally as salve for swollen eyes, sore 
gums, chapped lips, and minor burns and 

wounds, and internally as tea for sore throat, 
cough, diarrhea, and digestive upset

In 15th and 16th centuries, sailors 
ate quince preserved in honey or 
wine to treat and prevent scurvy

Quince seed mucilage was used as pomade 
or hair gel in early American history

In 19th century, quince wine was 
used in treating asthma

Chinese medicine uses quince bark to 
treat ulcers and fruit as antidote to poison, 

remedy for flatulence, and digestive aid

Contains 2–3 times as much vitamin C as 
apples, as well as 4 times as much iron

Very rich in antioxidants known as 
anthocyanins, which become more 

readily absorbed after cooking

Learn more about growing quince by 
joining the North American Fruit 
Explorers' Quince Interest Group 

nafex.org

Learn more about cooking quince by visiting 
Vermont Quince's #CookQuince page

vermontquince.com

#GrowQuince was awarded USDA Specialty Crop 
Block Grant Program funding through the Vermont 

Agency of Agriculture, Food, and Markets.


