
Skyline Eco-Adventures  

Demonstration Project 

Olena (Curcuma sp) 
 
‘Olena's came to Hawai`i in early Polynesian 

settlers’ voyaging canoes.  It is best known as 

turmeric, a member of the ginger family.  
 

In tropical India, turmeric is cultivated as a dye 

and a spice, the yellow color we associate with 

curry powder.  In the Hawaiian language, ‘olena 

means yellow.  
 

Dyes from the roots are used to color tapa cloth 

as well as to provide medicinal uses.  The roots 

are pounded to extract a juice that is mixed with 

water to treat earaches and to clear the sinuses.  

The astringent qualities are also useful in cases 

of consumption, tuberculosis, bronchitis, colds 

and asthma.  Its enhances the immune system 

by purifying the blood.  
 

Ceremonially, the tradi-

tional use for ‘olena is 

as a purifier, containing 

much mana (spiritual 

power).  Pieces of the 

crushed root mixed 

with sea water are 

sprinkled to remove 

negative influences 

from places, persons 

and things.  Typically, 

when someone is ill, or when a place is to be 

newly occupied, a blessing ceremony is held.  
 

‘Olena likes rich soil, some shade and plenty of 

water.  It is usually dormant from September to 

March, however the roots do survive and will 

revive to come up with green leaves once again.   

 
Kalo, Awapuhi, and Olena source: www.canoeplants.com 

About HFIA and HFI 
 

The Hawai‘i Forest Institute (HFI) is a 501(c)(3) 

statewide, non-profit organization with a mission of 

promoting the health and productivity of Hawaii’s for-

ests through forest management, public education, in-

formation dissemination, and support for scientific 

research.   
 

HFI was formed by the Hawai‘i Forest Industry Asso-

ciation (HFIA) in 2003.  Established in 1989, HFIA is 

a 501(c)(6) nonprofit corporation founded by people 

dedicated to responsible forest management.   

 

About Skyline Eco-Adventures-Akaka Falls  
 

Skyline Eco-Adventures-Akaka Falls was established 

in 2011 and is owned and operated by Megan Boren.  

The mission of Skyline Eco-Adventures is to provide a 

safe and exciting means for seeing and experiencing 

the natural wonder of the Hawaiian Islands, while aid-

ing in the preservation and perpetuation of the islands 

unique land and culture, so that they may retain their 

body and spirit for all future generations. Learn more 

at www.zipline.com/bigisland 
 

Mahalo to the Atherton Family Foundation  
 

The Atherton Family Foundation awarded HFI $5,000 

for this project. The Foundation makes grants for pro-

jects that benefit the people of Hawai‘i with a focus on 

the arts, culture, and humanities; community develop-

ment; education; environment; health; human services; 

spiritual development; and youth development.  
 

Hawai‘i Forest Institute 
Email: hfia@hawaiiforest.org 

Website: www.hawaiiforestinstitute.org 
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Volunteers plant seedlings at Skyline  Eco-Adventures-
Akaka Falls in Honomū on Hawai‘i Island. 11/11/2018 

www.siammariposa.com 
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Boy Scout Troop 82 plant Kalo at Skyline. 3/2/2019  

About Skyline Eco-Adventures  
Demonstration Project 

 
The Skyline Eco-Adventures Demonstration 

Project is a partnership among the Hawai‘i For-

est Institute (HFI), Skyline Eco-Adventures-

Akaka Falls, and the Hawai‘i Forest Industry 

Association (HFIA).   
 

The project provides a new cultural education 

component for an estimated 15,000 annual Sky-

line visitors, as well as a unique opportunity for 

volunteers to participate in enhancing the 300 

acre property in Honomū on Hawai‘i Island. 
 

The project was initiated in November 2018 by  

Skyline staff and family members who planted 

Kalo, Awapuhi, and Olena at Zipline #4.  HFIA 

representatives gave planting demonstrations and 

talked about the significance of the Polynesian-

introduced plants in the Hawaiian culture.   

 

In March 2019,  Hilo Boy Scouts from Troop 82 

outplanted 100 Kalo along the course.   

 

Skyline installed an interpretive sign, which de-

scribes the plantings. 

Awapuhi Kuahiwi (Zingiber zerumbet) 
 
During the summer we find abundant stands of 

‘awapuhi kuahiwi, native wild shampoo gin-

ger, sometimes called opuhi. 
 

The most common use of ‘awapuhi kuahiwi is 

as a shampoo and conditioner for the hair.  The 

leaves and leaf stalks are used in baking in the 

imu (underground oven) to enhance the flavor 

of pork and fish as they cooked.   
 

Traditionally, the aromatic underground roots/

rhizomes were sliced, dried and pounded to a 

powder, then added to the folds of stored kapa/

tapa cloth.  The fresh roots were pounded and 

used as medicine for indigestion and other ail-

ments.  The root was ground in a stone mortar 

with a stone pestle, mixed with a ripe noni fruit 

and used to treat severe sprains.  For a tooth-

ache, the cooked and softened ‘awapuhi root 

was pressed into the hollow and left for as long 

as was needed.  To ease a stomachache, the 

ground and strained root is mixed with water.  
 

‘Awapuhi originated in India, was distributed 

eastward through Polynesia and introduced to 

these islands in voyaging canoes.   
 

This plant can easily 

be cultivated in home 

gardens.  ‘Awapuhi 

kuahiwi is a perennial, 

so from autumn until 

spring it becomes 

dormant above ground 

as the leaf stalks die 

away.  
 

Kalo (Colocasia esculenta) 
 
The life of Hawaii’s 

indigenous people 

is linked closely 

with kalo, also 

known as taro.   

Kalo is believed to 

have the greatest 

life force of all 

foods.   
 

According to the Kumulipo (the creation chant) ka-

lo grew from the first-born son of Wakea (sky fa-

ther) and Papa (earth mother), through Wakea's re-

lationship with his and Papa's daughter, 

Ho‘ohokulani.  The son, named Haloa-naka, was 

stillborn and buried.  Out of his body grew the kalo 

plant, also called Haloa, which means everlasting 

breath.    
 

From early times, kalo was the primary food of Ha-

waiian people, supplemented by other traditional 

foods: breadfruit (‘ulu), sweet potato (‘uala), yams, 

greens, ferns, fruit, fish and seaweed (limu). 
 

Taro came to Hawai‘i with the earliest Polynesian 

settlers in their canoes and has been cultivated as a 

staple of life from ancient times in the tropical and 

subtropical latitudinal band around the earth.  Taro 

grows in Africa, West Indies, Pacific nations and in 

countries bordering the Indian Ocean in South Asia.   
 

In Hawai‘i, where cultivation has been the most 

intense, at one time there were more than 300 varie-

ties.  Approximately 87 of these varieties are still 

recognized today. Some of the local varieties are 

Mo‘i, Lehua, Ha‘akea and Chinese. 
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