
THE SUPERFOOD OF THE PACIFIC

‘Ulu, or breadfruit, has been an important staple of Pacific Islanders 
for more than 3000 years, and is one of the most prolific food 
crops on earth today. ‘Ulu is named Breadfruit in English because 
when baked or roasted, the fruit’s starchy texture and fragrance is 
reminiscent of fresh baked bread. Ancient Polynesians packed it 
in their canoes as sustenance for their voyages across the Pacific, 
including to Hawai‘i. ‘Ulu is an incredible source of gluten-free, 
high protein, low fat starch, rich in calcium, magnesium, essential 
amino acids, and vitamin A, C and B complex groups – better for 
you than potatoes, wheat and rice! 

Because of the efforts of the community-based, farmer-owned and 
-operated Hawai‘i ‘Ulu Producers Cooperative (HUPC), we can 
enjoy this nutritious tasty fruit any day of the year, along with 
new delicious recipes such as breadfruit hummus and breadfruit 
chocolate mousse.  

HUPC’s Breadfruit Hummus is made with mature ‘ulu, and its 
Breadfruit Mousse is made with ripe ‘ulu and certified organic, fair-
trade dark chocolate. Both are free of dairy, eggs and gluten, are 
non-GMO, and made with nearly 100% locally grown ingredients. 
You can find them today at natural food stores, local grocers and 

select farmers markets around Hawai‘i 
Island, or by placing an order 

through the co-op’s Website at 
eatbreadfruit.com. 

Hawai‘i ‘Ulu 
Producers Cooperative

Genuine Hawaii-Grown 
Hawaii-Made Premium Products

www.sealofquality.hawaii.gov



The Hawai‘i ‘Ulu Producers Co-op, or HUPC, was established 
in the summer of 2016 with nine pilot farmer-members from all 
around Hawai‘i Island. Today, the Cooperative has grown to 13 small 
diversified ‘ulu farmers and producer-processors, and is accepting 
new members. We advance our mission by supporting producers and 
ensuring a year round supply of high quality, food-safe breadfruit and 
value-added products to Hawai‘i communities.
 
 Current members include diverse growers from every district of 
Hawai‘i Island, representing an array of sustainable production systems 
such as silvopasture, traditional food forests, mixed agroforestry, and 
certified organic orchards. These growing methods have been uniquely 
adapted to each member’s particular environment and microclimate, 
soil substrate and age, and cultural background. Moreover none of our 
members use toxic chemicals, ensuring our fruit is safe, healthy and 
good for the ‘aina! 

If you would like to place an order, ask a question, share your mana‘o 
or favorite ‘ulu recipe, we would love to hear from you. Just call or 
email us. 

HAWAI‘I ‘ULU PRODUCERS COOPERATIVE

Look for the Seal of Quality and 
take home Hawaii’s best! 

AGRICULTURAL DEVELOPMENT DIVISION
Market Development Branch • 808-973-9595  •  www.sealofquality.hawaii.gov

The Seal of Quality represents the cream of the crop of Hawaii’s 
agricultural producers. It was established to protect the integrity and 
value of local products. Products with this seal are genuine Hawai‘i-
grown or Hawai‘i-made premium products, a guarantee that is 
enforced by the State of Hawai‘i. To meet program standards, all fresh 
agricultural products must be entirely produced in Hawai‘i and meet 
the highest quality standards. 

We are committed to working together to 
supply consistent, high quality products and 
contribute to the revival of breadfruit as key 
part of our community food system.

Hawai‘i ‘Ulu Producers Cooperative  
808-238-8869

info@eatbreadfruit.com
On the Web: eatbreadfruit.com


