
 

Our mission 

The North American Pawpaw 

Growers Association (NAPGA) is 

committed to raising awareness of 

native pawpaws (Asimina triloba) by 

educating consumers, supporting 

backyard and professional growers, 

and building a community of 

enthusiasts. As a non-profit 

organization, we will champion our 

core pillars of: 

• Education and Research 

• Outreach 

• Professional Support 

• Community Partnerships 

 

 

 

Membership 

Membership forms can be downloaded from our 

website by navigating to the “Join” menu from the 

homepage. Mailing and payment instructions are 

included.  

Membership levels: student, annual, two-year, lifetime, 

and corporate sponsorship.  

Benefits of membership 

• Annual meeting with voting privileges 

• Newsletters and key notifications  

• Hands-on grafting workshops 

• Scion wood exchange 

• Learn best practices in propagation and care 

• Get advice from expert growers 

• Networking opportunities 

• Volunteer work with VIP access 

• Exclusive educational resources 

• Market and supply chain information 

• Participation in educational and research projects 

 

Contact Us 
      Email: napga.opga@gmail.com 
 
      Website: napga.com 
 
      Facebook: NorthAmericanPawpawGrowers 
 
      YouTube: @OfficialNAPGA 
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What is a Pawpaw? 

Pawpaws (Asimina triloba) are North America’s largest 

indigenous fruit and grow in USDA Plant Hardiness 

Zones 5-8. The trees – which can range from 6 to 40 

feet tall – require hot, humid summers and a dormancy 

period of at least 400 chilling hours to thrive.    

Depending on the region, peak season spans from July 

to October. Fruit should only be consumed when ripe 

– soft to the squeeze, aromatic, and with green or 

yellowish skin. Do not eat the seeds, leaves, or bark.   

Pawpaws have a short shelf life and will store for only 

two to three days at room temperature or up to two 

weeks with refrigeration. Alternatively, pulp can be 

processed and frozen for storage.   

The fruit has flesh that is sweet and creamy with 

complex flavors that resemble a combination of 

bananas, mangoes, and pineapples.  

NAPGA has published two cookbooks: The Edible 

Pawpaw (2008, 2013) and The Joy of Pawpaw (2022). 

Follow us on social media for news on future 

publication announcements.  

 

 
 

  

Learn More 

Members get direct access to our expert growers and a 

library of materials that cover a wide range of topics.  

Educational Library 

Nutrition, handling, and fruit processing 

Pollination, propagation, and planting 

Integrated Pest Management (IPM) 

Field and bench grafting techniques 

Improving woodland patches 

And more… 

Partnerships 

We are proud to work in close partnership with 

Backyard Fruit Growers (BYFG), Indiana Nut and 

Fruit Growers Association (INFGA), Kentucky State 

University, Ohio Nut Growers Association (ONGA), 

Ohio Pawpaw Festival, The Ohio State University, 

Ohio University, West Virginia University, and other 

non-profit organizations. 

 

 
 

  

 

Events 

Visit our website to stay informed on upcoming 

events, conferences, and festivals.  

Mark Your Calendars! 

Ohio Pawpaw Conference  

Pawpaw Field Day (Winston Salem, NC) 

Ohio Pawpaw Festival (Albany, OH) 

Farm Science Review (London, OH) 

WV Pawpaw Festival (Morgantown, WV) 

Farm and orchard tours 

International Pawpaw Conference 

We welcome requests to book representatives from 

our organization for speaking engagements! Contact 

our president at napga.opga@gmail.com for more 

information.  
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