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' CLOSE-UP:
GRAPEFRUIT

Mediterranean citrus:
HLB, a new threat
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Climatic requirements and effect of the environment

The climatic requirements of grapefruit are fairly similar to those of other citrus but with a high temperature re-
quirement. Low temperatures limit the cultivation area. Fruits sustain damage when the temperature falls below -
1 or -2°C and the aerial parts of the tree are damaged from -3 or -4°C. Among environmental factors, tempera-
ture certainly has the greatest influence on fruit characteristics: shape, pulp and peel colour and organoleptic
characteristics.

When production zone extremes are considered, it is easy to distinguish between 'tropical' quality and
'Mediterranean' quality. Tropical grapefruit have specific features because temperatures are at a steady high and
day/night temperature amplitude is small. These conditions favour more intense internal and external fruit colour.
Steadily high tropical temperatures enhance the development of lycopene, the red pigment found in the pulp and
peel of coloured varieties. Chromatic potential is fully expressed in tropical grapefruit, with colours ranging from
white to red via pink, depending on the case. These conditions also reduce bitterness and acidity and increase
juice and sugar contents. The peel is often thinner and the fruit pear-shaped.

In a Mediterranean climate, except during the summer, day/night temperature amplitude is very marked and
spring and autumn are cool to very cool. Here, grapefruit requires a warm exposition and plenty of sunshine.
However, only the varieties with a very high lycopene content can become coloured. This is the case of compara-
tively recent cultivars bred in the last 25 years such as 'Star Ruby', 'Rio Red', 'Flame', etc. The production of pig-
mented fruits has become classic in a Mediterranean climate thanks to these varieties. Other varieties that are
potentially coloured in the tropics, such as 'Thomson' (pink), 'Ruby’, 'Red Blush' and 'Henderson' (red) acquire
little or no colour.

The gentle, sweet taste characteristics of grapefruit were long closely
associated with coloured varieties because of their exclusively tropical
origin. We still have the habit of associating, a priori, sweetness and
absence of bitterness with colour when this is not at all the case.

Cumulated heat in northern zones is not sufficient for the fruits to ripen
fully before the winter. The production cycle may then last for 12
months or even more. The fruits must remain on the trees before com-
pleting their development in the following spring. They are exposed to
rain and low temperatures and this can cause physiological damage to
peel or internal damage in case of frost.
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* A region harbouring an EU qu tine organism (listed in Council Directive 2000/29EC) may only export fresh produce to the EU under strict conditions.
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Varieties

Grapefruit and shaddock—frequently
confused cousins. Grapefruit and shad-
dock are frequently confused in common or
trade usage. But the two fruits have different
characteristics as the grapefruit (Citrus para-
disi Macfad.), pomelo in French, is not the
same botanical species as the shaddock
(Citrus maxima).
Shaddock,
called pam-
plemousse in
French and
chadeque in the
French West
Indies, may be
called Chinese
grapefruit on
European mar-
ket. But it should
not be called
grapefruit and
vice versa.

Guangximi you

This variety originated in Fujian Province (‘Guangxi'
in Chinese), where it is still widely grown in the
Pinghe region. It forms a large proportion of Chi-
nese production. The fruit is medium-sized to large
(from 1 to 2.5 kg) with a typical oboval shape. The
yellow skin is of medium thickness (about 0.8 cm).
The flesh is white and pale with some green lights,
soft and medium to fairly juicy. The flavour is sweet

and slightly acidulous. The fruits have excellent Marsh

keeping qualities. The variety is usually sold com- . , . , , .
mercially under the name 'Honey Pomelo'. Marsh' was bred from a sowing of 'Duncan’ seeds in

about 1860 near Lakeland, Florida. The variety was the
first to be practically seedless (two or three seeds per
fruit) and it developed very strongly. 'Marsh' is still the
most commonly planted cultivar and the most wide-
spread in the world, even though a general trend to-
wards coloured varieties is observed. Furthermore, it is
extremely suitable for canning. Its taste qualities are
satisfactory although acid and sugar contents are lower
than those of 'Duncan’. However, a few problems are
noted at the beginning (high acidity) and the very end of
the season (loss of aroma). The fruits are medium-sized
to small—not as large as '‘Duncan'—and are pale yellow
in colour. The skin is medium thick, regular and very
smooth. The flesh is soft and very juicy.
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Flame

A natural mutation of 'Ruby Red', 'Flame' was dis-
covered by H.K. Wutsher in 1973. The fruits are
attractive. They are spherical and larger than those
of 'Star Ruby' and of a similar size to those of 'Ruby
Red'. Suitability for keeping on the tree is good.
The skin is particularly fine and smooth. The basic
colour is a light bronze similar to that of 'Star Ruby’,
differing from the pale yellow of 'Ray Ruby' and
'Ruby Red'. Large areas pigmented with as intense
a red as that of 'Ray Ruby' can be observed but
this colouring is nevertheless not as marked as that
of 'Star Ruby'. The flesh is a uniform red similar to
that of ‘Rio Red'. The fruit is juicy and firm. The
variety is planted in significant quantities in Florida
and Argentina. It is marginal elsewhere.
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Ruby

(Redblush, Ruby Red, Henninger)

'Ruby’, a bud mutation of 'Thompson', was discov-
ered in Texas by A.E. Henninger in 1926. It differs
from the parent by the stronger pigmentation of skin
and flesh. Its other characteristics are very similar to
those of 'Thompson'. However, the sugar and acid
contents are sometimes slightly lower. 'Ruby’ is still
the most widely planted coloured variety in the world
and forms a large proportion of new plantings in Flor-
ida. In contrast, it is losing momentum in Israel and
South Africa.

Star Ruby

This recently developed variety (released in 1970)
was obtained by irradiating 'Hudson' seeds. It has
numerous good features. The flesh is the most
strongly coloured of all the varieties currently grown.
The skin is fine and smooth with strongly red faces.
The fruits are practically completely seedless and
finally the flesh is firm and juicy with high acid and
sugar contents. The juice is intensely coloured. How-
ever, irradiation has reduced plant resistance to dis-
eases and to excessive sunshine. Management is
more delicate, especially because of its susceptibility
to certain herbicides. Yields are generally smaller.
The variety is therefore tending to lose ground in
some countries to the benefit of hardier cultivars ('Rio
Red' and
'Flame”").
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