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Characteristics of Growth and Development of Atemoya Fruits in Taitung, Taiwan
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Fig. 1. Daily average temperatures during the experiment of Atemoya fruit growth and development at
Banjiou. (October 7, 2009 to March 25, 2010.)
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Fig. 2. Changes in fruit length (A), fruit width (B), fruit shape index (C), and fruit weight (D) of Atemoya

during fruit growth and development. Vertical bars represent + SE of means (n=8).
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Fig. 3. Atemoya fruit appearance at different growth stages (weeks after pollination).
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Fig. 4. Changes in single seed weight (A) and seed size (B) of Atemoya during fruit growth and development.

Vertical bars represent + SE of means (n=8).
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Fig. 5. Longitudinal section profile of atemoya fruit at different growth stages (weeks after

pollination).
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Fig. 6. Changes in fruit ripe time (A), flesh per fruit (B), total soluble solids (C), and vitamin C content (D) of

Atemoya during fruit growth and development. Vertical bars represent = SE of means (n=38).
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Abstract

Fruit characteristics of 15-year-old Atemoya (Annona squamosa x A. cherimola or A. cherimola x A.
squamosa hybrids) during growth and maturation under natural conditions of Taitung, Taiwan were studied.
The growth curve of atemoya fruit was double sigmoid. The fruit had a slow growth period (from 9 to 16
weeks after pollination) between two rapid growth periods, i.e. 1 to 8 weeks and 16 to 24 weeks after
pollination. Atemoya fruit shape index was 1.11. The fruit shape remained fairly constant during the early
growth period. The color of fruit changed from green to yellow-green at 13 weeks after pollination. Atemoya
seed increased in weight in a manner of single sigmoid curve, having a rapid increase period between 5 to 8
weeks after pollination. Young white seeds began to turn brown at 9 weeks, then to turn black at 15 weeks,
and finally became deep black at 18 weeks after pollination. Atemoya fruit harvested at 16 weeks after
pollination could ripen normally. The fruit harvested at 19 weeks after pollination had the highest total
soluble solids content of 27.6 °Brix. The fruit harvested at 24 weeks after pollination had an average weight

of 941.4 grams, seed number of 47.5, flesh ratio of 76.0%, and total soluble solids content of 24.0 °Brix.
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