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Abstract
Mangrove fruit has been utilized as a food by people in several regions of Indonesia, especially as traditional food. Information about the potential and

benefits of mangrove fruit is still limited. There is not much information regarding the physico chemical properties of mangrove fruit as a potential

food source. This study aims to gather and review various scientific information related to the potential of mangrove fruit and its use as foodstuff. This

information can be used as a basis to conduct further research related to the development of mangrove-based food and functional food products.

Previous research revealed that in Rokan Hilir and Bengkalis Regencies, the Mangroves were dominated by three species; Rhyzophora mucronata,

Bruguiera gymnorrhiza, and Sonneratia caseolaris. These three types of mangroves have the potential for food development in the future. Advanced

processing of mangrove fruit that has gone through various stages of processing such as soaking, boiling, and drying, then processed into flour into

various types of food, can be declared safe for consumption because proper processing can reduce the content of anti-nutritional substances to a safe

limit for consumption. When combined with other ingredients, products made from mangrove flour are safe to use as substitutes. Unlike substitute

materials, further research on the use of mangroves as a main food ingredient still requires a more in-depth study, especially minimizing the risk of

toxic substances contained in the mangroves, processing techniques, and the final product to determine whether its use is safe or not. © 2023 by the

authors. Licensee the future of food journal (FOFJ), Witzenhausen, Germany. This article is an open access article distributed under the terms and

conditions of the Creative Commons Attribution (CC BY) license (http://creativecommons.org/licenses/by/4.0/).
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