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The taste of Morocco

Tel. +212 522 35 55 55 - Fax +212 522 35 33 98
info@delassus.com 

www.delassus.com

    CT    CherryTomatoes
  You will just love them
     ... and ask for more !
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EURO - 28 October 2009 
Currency 1 euro = 

US dollar  1.4785 
Japanese yen  134.76 
Swiss franc  1.5109 
Pound sterling  0.9057 
Swedish krona  10.3912 
Danish krone  7.443 
Norwegian krone 8.4 
Canadian dollar   1.5855 
Australian dollar  1.6327 
New Zealand dollar  2.0125 
Brazilian Real  2.5685 
Czech koruna  26.365 
Polish zloty   4.2523 
Chinese yuan renminbi  10.0955 
Estonian kroon  15.6466 
Mexican Peso 19.5813 
Turkish lira  2.219 
South African rand 11.4789 
South Korean won 1 765.82 

Source: Central European Bank 

 Cover photo: Guy Bréhinier 

A  little more than two years after FruiTrop switched 
to full colour printing, one of our traditional sections, 'European Market' is 
becoming 'Direct from the Markets'.This is now in the first part of the journal 
before the theme section of the month. It has been designed to be more 
responsive, for improved clarity and for specific, original information about 
trade chains. 

 
More responsiveness. The monthly review by product or sec-
tor is available soon after the end of the period covered. For exam-
ple, you will find economic syntheses for September in this Octo-
ber issue. 
 
More clarity. Access to trade information by product or sector 
has been improved. The market for eight fruits (bananas, oranges, 
easy peelers, grapefruit, avocados, mangoes, pineapples and 
litchis) will be examined each month, together with the sea freight 
sector. Our experts on each of these subject have chosen 
FruiTrop as the vehicle to keep you up to date. 
 
More information. New indicators (especially price and vol-
ume) have been developed to provide a synthetic, original view of 
the short term movements of fruit markets. As a complement to 
these tracers of market functioning, original short news items by 
our experts provide the latest news in these chains or sectors. 
 

Finally, 'Direct from the Markets' is your section as it aims at discussing your 
development projects, your activities and your companies. 
 

FruiTrop—since 1994 

C ontents 
Direct from the markets 

p. 3 
 

September 2009 
• Avocado: Australian avocado soon short of room on its domestic 

market... just like its neighbour, New Zealand.  
• Banana: less for Europe and more for France — EU customs tariff of 

EUR148 per tonne from 1 July 2010? — United States: banana retail 
prices at their highest — United Kingdom: it's more expensive than free 
but it's not expensive!  

• Citrus (orange & grapefruit): Citrus consumption in France: a very poor 
summer! — Easy peelers in Spain: a smaller harvest — First estimates 
of summer citrus exports: a variety of performances — Orange juice: 
lasting market recovery? — Florida grapefruit: volumes decreasing.  

• Exotics (pineapple, mango & litchi): Litchi from Madagascar: a season 
with precise timing.  

• Sea freight & sector news: Distribution of fresh produce and town 
planning.  

The latest on... 
p. 12 
 
 

p. 16 
 
 

p. 18 

• Winter tomato: Adapt and then adapt again! 
Cécilia Céleyrette 

• European papaya market: Slow progress 
Pierre Gerbaud 

• Producer country sheet: Papaya in Brazil 

Close-up by Pierre Gerbaud 
p. 21 

 • Annonaceae 
• Durian 
• Fig 
• Prickly pear fruit 

• Breadfruit 
• Okra 
• Pomegranate 
• Persimmon 

Wholesale Market Prices in Europe  
p. 43 September 2009 

SMALL EXOTIC FRUITS 
The small exotic fruits market in Europe: Room for both big and little 
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• Lime 
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Direct from the markets 

Avocado 

September 2009 
The 'Hass' market worsened gradually. 
Supply was still slightly short at the 
beginning of the month and then in-
creased and became substantial. Ship-
ments from Peru and South Africa were 
smaller than average but remained very 
significant until mid-month, while those 
from Chile increased strongly very 
early. Prices were very high at the end 
of August and then fell steadily to 
hardly average at the end of the month, 
especially for small fruits (size 20 and 
above all 22 and 24) which formed a 
large proportion of supply from Chile. 
The smooth variety market was dis-
tinctly under-supplied by both South 
Africa and Peru and Kenya and held up 
better. The fruits were marketed in 
northern Europe where prices remained 
firm. 

Avocat - France - Prix import
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Varieties 
Comparison 

previous 
month 

last 2 years 
average 

Green   - 35% 

Hass  + 24% 

V 
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Source 

Comparison 

Observations  
Cumulated 

total /cumulated 
average for last 

2 years  
previous 

month 
average for 
last 2 years  

Chile  + 120% Very early start to the season. Volumes well above average; small 
fruits dominant  + 120% 

Peru  - 19% Arrivals distinctly smaller than average. Last volumes at the end of the 
month.  + 15% 

South Africa  - 41% Green varieties and 'Hass' decreased at the start of the month. 
Volumes much smaller than average.  - 9% 

Kenya  - 6% Shipments smaller than average for the whole period. Last arrivals at 
the end of the month.  + 6% 

Varieties 
Average 
monthly 

price 
euro/box 

Comparison 
with the last 

2 years 

Green na - 

Hass 8.50-9.00 + 27% 

P 
R 
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 Australian avo-
cado soon short of 
room on its domes-
tic market... Avo-
cado production oscil-

lated between 25 000 
and 30 000 tonnes at the beginning 
of the decade 2000 before exceed-
ing 40 000 t in 2007 and 2008 and 
the increase is far from over. The 
plantations, mainly in eastern Aus-
tralia (between Bundaberg in 
Queensland and Somersby in New 
South Wales) are not yet in full 
production. Consumption is already 
some 2.7 kg per person per year 
and the domestic market does not 
seem sufficient to take these vol-
umes, especially during the peak 
production period from March to 
October. Exports are growing but 
are still very limited (1 400 t in 
2008) and are increasingly topical. 
The Avocado Export Company was 
created for the purpose in spring 
2009. Grouping the muscle of the 
companies representing some 60% 
of production, it aims at developing 
shipments to countries that tradi-
tionally import Australian avocado 
(Singapore and Thailand) 
and to other destinations, 
mainly in Asia and the Middle 
East. 

Source: CIRAD 

  ... just like its 
neighbour, New Zea-
land. Australia is not the 
only country in Oceania that 
wishes to strengthen its pres-
ence on the international 
scene. In recent seasons, 
New Zealand has confirmed 
its position as the leading 
avocado exporter in Oceania. 
Shipments were moderate in 

2008-09 as a result of a production 
'off' year, but in 2009-2010 could 
return to the record 15 000 t 
achieved in 2007-08; this is about 
2.6 million of the local 5.5-kg pro-
duction units. The avocado sector 
is growing strongly. For reasons of 
climate, production is concentrated 
in the southernmost parts of North 
Island (especially in the Bay of 
Plenty) and has more than doubled 
since the mid-2000s and is now 
approaching 27 000 t. The Avo-
cado Industry Council does not 
intend to stop there and aims at 
more than doubling production by 
2015, exceeding 65 000 t. Impossi-
ble? Perhaps not, considering that 
the area under avocado has in-
creased by 250 to 300 ha per year 
in recent seasons and that about a 
fifth of the 5000-ha planted area is 
not yet in production. The domestic 
market and Australia, the destina-
tion for three-quarters of exports, 
are unlikely to provide sufficient 
outlets. The United States and Ja-
pan are targeted as they are al-
ready consumers of New Zealand 
avocado.  

Source: CIRAD 
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Avocado - France - Import price 
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Plan Banane Durable PUBLI-INFORMATION

Bilan carbone : 
la Banane de Guadeloupe & Martinique, 1ère filière
de production de bananes à se mobiliser

Pourquoi faire un bilan
carbone ?

Pour mesurer l’impact d’un pro-
duit, d’une production ou d’une

activité sur le climat, on
comptabilise les émis-
sions de gaz à effet de
serre qu’il déclenche
directement ou indirec-
tement, de l’origine à sa
fin de vie et éventuel
recyclage. Pour la filière
Banane, il s’agit de
regarder à la loupe ce
qui se passe depuis les
exploitations agricoles
de Guadeloupe et
Martinique jusqu’aux
plates-formes logisti-
ques des grandes sur-
faces et des points de
vente en France métro-
politaine. L’objectif ?
Réduire les émissions
quand cela est possible.
La première mesure de
ce bilan a été réalisée
en 2009 par le bureau
d’études indépendant
Caraïbes Environnement,
selon la méthode Bilan

Carbone® et le contrôle de l'ADEME
(Agence de l’Environnement et
de la Maîtrise de l’Energie).

Faire encore mieux :
oui, mais comment ?

Guidée par le résultat du bilan
carbone, la filière travaille à
réduire ses émissions de gaz à
effet de serre, par exemple en
préservant le carbone du sol.
Car, savez-vous qu’en labourant
trop profondément la terre, un
tracteur libère le carbone qu’elle
retient ? Pour limiter ce phéno-
mène, les instituts de recherche
recommandent un travail super-
ficiel du sol, c'est-à-dire un
labour peu profond, et l’usage
d’outils spéciaux. Ces deux
techniques ont l’avantage sup-
plémentaire de faire baisser la
consommation de carburant uti-
lisé. Côté emballages, il s’agit
par exemple de remplacer les
cartons par des caisses réutilisa-
bles et d'opter pour des maté-
riaux biodégradables.
L’ITBAN (Institut Technique de la
Banane), aidé par les organismes
de recherche, se charge déjà
d’accompagner les producteurs
dans la mise en place de ces
nouvelles pratiques. Ces efforts
sont déployés pour une culture
durable de la banane, et ils
comptent pour l’avenir des hom-
mes et de la terre des Antilles !
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Ces logos attestent de l'origine et de la qualité d'une production 
agricole cultivée dans des régions éloignées de l'Union 
européenne, appelées régions ultrapériphériques. 
Ils garantissent le respect des réglementations sociales 
et environnementales en vigueur dans l'Union européenne. 

UNION DES GROUPEMENTS DE PRODUCTEURS DE BANANES DE GUADELOUPE ET MARTINIQUE

CAMPAGNE CO-FINANCÉE PAR L’UNION
EUROPÉENNE ET L’OFFICE DE DÉVELOPPEMENT 
DE L’ÉCONOMIE AGRICOLE D’OUTRE-MER

À l’heure où chacun
cherche des solutions
concrètes pour
réduire son empreinte
sur l’environnement et
réduire encore ses
émissions de gaz à
effet de serre, notre
filière Banane est la
première à se mobili-
ser. Ainsi, pour amé-
liorer ses pratiques,
elle s’appuie dès
aujourd’hui sur les
enseignements du
bilan carbone qu’elle
vient de faire réaliser.

L’activité
des exploi-

tations (emballages, carbu-
rants, etc...) en représente

près de

De
la naissance du

plant à la récolte de
la banane, la première
étape au champ repré-

sente .des
émissions de gaz à
effet de serre de 

la filière.

Le transport (maritime et 
routier) et la logistique 
s’élèvent à 35% des

émissions.

Le reste 
des émis-

sions, ,
est essentiellement imputable

au mûrissage et à la com-
mercialisation.27%.

8%
30%

Chaque étape compte…

En analysant avec précision les émissions à chacune de ces étapes, les producteurs
de Bananes identifient les postes sur lesquels ils vont pouvoir agir concrètement.

D'autres actions
d'amélioration

Mettre en place une
couverture végétale au
pied des bananiers pour
l’apport de matière
organique

Recourir à l’énergie
solaire pour diminuer
la consommation
d’électricité

Utiliser des véhicu-
les propres pour limiter
la consommation de carburant

Ajuster précisément les quantités
d’engrais aux besoins des plantes
pour limiter les pertes.
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Banana 

September 2009 
The small seasonal improvement gen-
erally observed in September did not 
happen. The recovery of demand re-
mained in the wishful thinking category, 
as it does most years. Retail sales re-
mained at a slow summer pace for 
most of the month, in spite of particu-
larly numerous promotion operations 
and very attractive prices in certain 
countries like France and the United 
Kingdom. In Germany, sales dipped by 
more than 10% in comparison with the 
average. In addition to the effects of 
economic recession the season's fruits 
were very present with large volumes of 
grapes and plums at extremely com-
petitive prices. Furthermore, the warm 
weather was more favourable for the 
consumption of these fruits than for 
banana.  

Meanwhile, supply increased and the 
deficit was smaller than it had been, 
especially in the last part of the month. 
Deliveries from Costa Rica remained 
distinctly short but those from Colombia 
and Ecuador displayed a seasonal in-
crease and were nearly 10% larger 
than average. Likewise, large volumes 
were shipped from African ACP coun-
tries. A dip in shipments from Ghana 
was more than compensated by large 
volumes from Côte d’Ivoire and Camer-
oon. Finally, shipments from the French 
West Indies returned to a normal level 
after strong deficits during this period in 
2007 and 2008 as a result of damage 
caused by hurricane Dean.  

The balance of certain markets (France 
and eastern Europe) therefore became 
delicate. Prices were merely stable and 
the small increase generally observed 
in September did not take place. 

EUROPE — RETAIL PRICE 

September 2009 Comparison 

type euro/kg September 
2008 

average for last 
2 years 

France normal 1.24 - 11% - 6% 
 special offer 1.07 - 15% - 5% 
Germany normal 1.12 - 1% + 1% 
 discount 0.92 - 1% 0% 
UK (£/kg) packed 1.22 - 1% + 13% 
 loose 0.76 - 15% - 10% 
Spain plátano 1.68 - 6% - 9% 
 banano 1.43 - 6% - 2% 

Country 

  Banana: less for 
Europe and more 

for France. European 
banana imports de-
creased for the fourth 
month running. The de-

crease reached 7% for the first 
seven months of the year, a loss of 
nearly 190 000 tonnes. The dollar 
zone has been running against the 
very good trend of recent years. 
The volumes shipped from the 
main Latin American sources are 
down with Costa Rica and Panama 
trailing behind with decreases of - 
15 and - 39% respectively. The 
production potential of the zone 
has still not recovered form the 
damage inflicted by serious floods 
at the end of 2008. The increase in 
exports from the Caribbean ACP 
zone to the EU was not enough to 
reverse the trend. Africa continued 
to display a slight deficit during the 
same period. 
 The trend was the same on the 
US market where imports also de-
creased by 7%. 
 This situation contrasts with that 
of the French market. Net supply 
increased by 5% during the first 
seven months of 2009. The per-
formance was even better for the 
last 12 months, with the increase 
attaining 7.5%. If the trend contin-
ues, apparent consumption in 
France should be 550 000 tonnes 
in 2009 in comparison with hardly 
490 000 tonnes in 2006. This 

would mean that consumption per 
person per year is slightly more 
than 8.5 kg. 

Source: CIRAD 

 Banana and the EU cus-
toms tariff of EUR148 per 
tonne from 1 July 2010? Dis-
cussions between Europeans and 
Latin Americans about greater 
opening of the European banana 
market would appear to be reach-
ing a conclusion. There could be 
agreement on a reduction of the 
customs tariff from EUR176 to 
EUR148 per tonne on the signing 
of the agreement, and a reduction 
of the tariff in seven years to a final 
EUR114 per tonne. If the multilat-
eral negotiations on agriculture 
modalities are not concluded rap-
idly, the decrease in the tariff will 
be suspended for a maximum of 
three years from the second year 
onwards. The decrease in customs 
dues would then continue even in 
the absence of an agreement on 

E 
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R 
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P 
E 

Banana - January to July  

Tonnes 2006 2007 2008 2009  Difference 
2009/2008 

EU-27 imports 2 584 242 2 770 727 2 879 851 2 684 744 - 7% 
MFN 2 075 277 2 251 202 2 359 493 2 139 204 - 9% 

Caribbean ACP & others 223 156 259 432 206 698 245 670 + 19% 
African ACP  285 809 260 092 313 660 299 869 - 4% 

Net supply in France 284 090 316 871 321 856 338 904 + 5% 
United States imports 2 257 611 2 391 460 2 365 973 2 202 835 - 7% 
Sources: USDA, SNM, EUROSTAT  

EUROPE — ALDI IMPORT PRICE 
Comparison 

previous 
month 

average for 
last 2 years 

12.34 + 1%  - 1% 

September 
2009 
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Banana 
 

USA — IMPORT PRICE 
Comparison 

previous 
month 

average for 
last 2 years 

15.15 - 2%  + 23% 

September 
2009 
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RUSSIA — IMPORT PRICE 
Comparison 

previous 
month 

average for 
last 2 years 

9.48 + 1%  - 29% 

September 
2009 

 

USD/box 

EUROPE — IMPORTED VOLUMES — September 2009 

Source 
August 2009 September 2008 cumulated total 

September 2008 
French West Indies  + 80% + 27% 
Cameroon/Ghana  + 15% - 4% 
Surinam  + 19% - 7% 
Canaries  + 6% - 10% 
Dollar:  - 4% - 5% 

Ecuador  + 4% + 3% 
Colombia  0% - 4% 

Costa Rica  - 17% - 16% 

Comparison 

agriculture at the WTO. The Latin 
Americans wish to obtain conces-
sions on the principle of the pause 
(duration and date of coming into 
force). Finally, they would always 
find it difficult to accept the Europe-
ans' request that they forgo their 
right to continue the banana dis-
pute at the WTO. The ACP coun-
tries would like the European Com-
mission to give them the right to be 
heard too and hope to obtain guar-
antees concerning the erosion of 
tariff preferences for other agricul-
tural products such as sugar and 
rum. In fact, they are asking the EU 
for more ambitious financial ac-
companiment than is awarded to-
day. The ACPs threaten to turn to 
the WTO if their arguments are not 
heard. 
 Agreement is thus close and 
could be on the trophy board of the 
director of the WTO at the mini-
ministerial meeting planned for 
December. If the calendar is re-
spected, the agreement could 
come into force on 1 July 2010. 
 These multilateral discussions 
are pushing bilateral discussions 
into the background, where they 
are in deadlock or at least in sus-
pended animation.   

Source: CIRAD 

 United States: banana 
retail prices at their highest. 
The retail price of bananas has 
been at its highest for more than a 
year and half in the United States. 
It has been more than USD0.6 per 
kg since March 2008 in comparison 
with USD0.5 a year before. 

Source: CIRAD 

 Banana – United King-
dom: it's more expensive 
than free but it's not expen-
sive! The traditional price war on 

the British market has just been 
started again by Asda, a subsidiary 
of the discount chain Wal-Mart. 
There has been some hard hitting 
going on. From the beginning of 
September, the retail price of loose 
bananas fell from £0.91 per kg to 
£0.63 per kg on average in a single 
month. Asda did even better at 
£0.46 per kg! The British press 
reports that this is the lowest price 
for 14 years. So who will finally pay 
the bill, as the import price is not 
covered. It is estimated that th 
shortfall is a minimum of EUR4.00 
per box. The contract system in 
force between banana operators 
and British retailers shelters import-
ers from these fierce promotion 
operations. On a more longer term 
basis, questions can be asked 
about the viability of the chain 
when the contracts expire. 
 This re-launching of the banana 
war is symptomatic of present price 
obsession of British retailers. Su-
permarket promotion budgets are 
soaring (+ 32%) and the range of 
own-brand products is increasing 
rapidly. Here, they are reacting to 
the 3% decrease in household pur-
chasing power.   

Source: CIRAD 
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Banane en vrac - Prix de détail
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CANARIES — IMPORT PRICE* 
Comparison 

previous 
month 

average for 
last 2 years 

16.69 + 60%  - 15% 

September 
2009 
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Spain - Green price - Platano* 

Loose banana - Retail price 
in £/kg 

Week / Source: TWMC 
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Orange 

September 2009 
The orange market has recovered. De-
mand has remained comparatively 
sluggish, even if a few promotion op-
erations generated some dynamism. 
However, supply has been very moder-
ate. 'Valencia' from Spain—in extra 
time until the end of August—started to 
disappear from the shelves. In this con-
text, larger volumes of 'Valencia' ar-
rived from the southern hemisphere, 
from both South Africa and Argentina, 
but quantit ies remained distinctly 
smaller than average. Prices firmed 
gradually, finishing the month some 
10% above average.  

Source 
Comparison 

previous 
month 

average for 
last 2 years 

S. Hemisphere  - 33% 

N. Hemisphere  + 13% 

V 
O 
L 
U 
M 
E 
S 

V 
O 
L 
U 
M 
E 
S 

Varieties 
by 

source 

Comparison 

Observations 

Cumulated 
total /

cumulated 
average for 
last 2 years  

previous 
month 

average for 
last 2 years 

Valencia 
from Spain  + 13% Season still prolonged. Volumes were still very large in August but then 

decreased markedly while remaining above average.  - 1% 

Valencia 
& Navel 
from S. Africa 

 - 36%  
Exports to the EU were larger than in August but distinctly smaller than 
the average. The Middle East and Russia were still taking large 
quantities.  

- 41% 

Valencia 
from Argentina  - 15% The season was prolonged with shipments focused on the EU; exports to 

Russia were still much smaller.  - 23% 

Source 
Average 
monthly 

price 
euro/box 15 kg 

Comparison 
with average 

for last 2 
years 

S. Hemisphere 10.5 4% 

N. Hemisphere 10.0 - 23% 
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Orange - France - Prix import

Hybrids — Spain — Supply calendar 
 N D J F M A M 

Clemenvilla                             

Fortuna                             

Nadorcott                             

Ortanique                             

 Citrus consump-
tion in France: a 
very poor summer! 

Citrus consumption on 
the French market appears 

to have fallen by about 5% in sum-
mer 2009 (June to August) in com-
parison with summer 2008. Orange 
is down by 7% and grapefruit by 
nearly 20%! This record decrease 
explains the absence of activity 
during the summer and the ex-
tremely low prices, in spite of small 
supply. Lemon is the only citrus 
fruit to have displayed a marked 
increase (+ 20%), but this was in 
comparison with an unusual year in 
2008 when small Spanish produc-
tion caused a sharp rise in retail 
prices and slowed consumption 
strongly. 

Sources: SECODIP, CTIFL 

 Easy peelers in Spain: a 
smaller harvest. According to 
official forecasts, the Spanish easy 
peeler harvest will be about 10% 
smaller than in 2008-09 in the 
Community of Valencia, returning 
to a volume similar to that of 2007-
08. This region accounts for about 
80% of Spanish production of this 
category of citrus fruit. The culti-
vars harvested in the middle and 

Clementines — Spain — Supply calendar 
 S O N D J F M 

Clemenrubi                             

Marisol                             

Oronules                             

Clemenpons                             

Oroval                             

Orogrande                             

Nules                             

Hernandina                             

end of the season are those most 
seriously affected.  

Source: CIRAD 

 First estimates of summer 
citrus exports: a variety of 
performances... Argentinean 
citrus exports in 2009 are some 
30% smaller than the figure for the 
2008 season when shipments to-
talled 654 000 tonnes. All citrus 
categories are down (orange - 
30%, lemon - 40% and grapefruit 
almost – 50%) with the exception 
of easy peelers, that gained about 
10%. The prolongation of the 
Spanish lemon and orange season 
weighed strongly on exports to the 
European Union. Above all, the 
plunging rouble caused a drastic 
decrease in shipments to Russia, 
an important market for Argentina 
and from which shipments in-
creased by 25% in 2008. The per-
formance of South Africa was less 
disappointing thanks to a more 
varied clientele, especially in Asia 
and the Middle East. Its exports will 
probably be down by some 5 to 
10%, a less marked decrease than 
in Argentina. Orange, easy peelers 
and lemon will have lost about 10% 
and grapefruit shipments will have 
increased in same proportion.  

Sources : FEDERCITRUS, CGA, CIRAD 

Orange - France - Import price 
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 Orange juice: 
lasting market 
recovery? Prices of 
concentrated orange 
juice swung upwards 
at last in September 
2009 after losing 
ground steadily for a 
year. After falling by 
nearly USD800 to 
about USD1000 since 
September 2008, spot 
market prices re-
gained 10%. First, 

production by the two giants supplying the world market is continuing to 
decrease. The trend is even stronger than forecast in Florida. The official 
production forecast issued in early October is a meagre 136 million boxes 
in comparison with an average of 165 million for the last two years. Fur-
thermore, the spiralling decrease in demand also seems to have stopped 
in the USA. Are the ingredients for lasting market recovery there at last? 
More news will be published in the November issue of FruiTrop. 

Sources: USDA, CIRAD 

Grapefruit 

September 2009 
The market gradually emerged from its 
torpor. Demand seemed to have re-
mained much smaller than in preceding 
years. However, supply was still very 
small. Although volumes from Mi-
choacán state were normal, arrivals 
from Mexico were smaller than average 
as a result of the small supply from 
Yucatán. In addition, quantities from the 
southern hemisphere remained small 
as the season ended in Argentina and 
moderate volumes were shipped from 
South Africa. In this context, the market 
gradually became tense for 40/45 size 
fruits and the price of high-quality pro-
duce started to rise. The situation re-
mained difficult for Honduras. However, 
the average monthly price was still dis-
tinctly lower than average.  

V 
O 
L 
U 
M 
E 
S 

Source 
Comparison 

previous 
month 

average for 
last 2 years 

Southern 
Hemisphere  + 2% 

V 
O 
L 
U 
M 
E 
S 

Source 

Comparison 

Observations 

Cumulated 
total /

cumulated 
average for 
last 2 years  

previous 
month 

average for 
last 2 years 

South Africa  - 44%  Seasonal decrease in shipments; the latter were smaller than average.  - 5% 

Argentina  na End of season. Hardly any shipments; supply reduced to a few stocks 
whose quality was often delicate.  - 13% 

Mexico  na Full season. Shipments from Michoacán average but a deficit in those from 
Yucatán.  na 

Honduras  na Full season. Shipments smaller than average.  na 

P 
R 
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Source 
Average 

monthly price 
euro/box 

grade 40-45 

Comparison 
with average 

for last 2 
years 

Southern 
Hemisphere 11.00 - 20% 
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Pomelo - France - Prix import

  Florida grapefruit: volumes decreasing. Grapefruit 
production in Florida will continue to decrease in 2009-10, losing 

about 9% in comparison with last season. With slightly less than 
30 million 85-lb field boxes expected, the harvest will be the smallest since 
2006-07 (27.2 million field boxes). However, Florida will still be the world's 
leading region for production, juice manufacture and export. In 2008-09, 
the 21 000 hectares of orchards produced nearly 840 000 tonnes of fruits. 
Two-thirds of the 360 000 t of fresh sales was exported, mainly to Japan 
and the European Union. 

Sources: USDA, CIRAD 

Pomelo - Floride - Evolution de la production
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Pineapple 

September 2009 
The situation was fairly paradoxical on 
the pineapple market in September. 
Operators were back from their holi-
days and so an improvement in prices 
was envisaged, especially as the sup-
ply of 'Sweet' from Costa Rica contin-
ued to dwindle week after week. Unfor-
tunately, the situation remained tense 
in spite of decreased supplies as de-
mand was sluggish. Demand only be-
gan to perk up a little at the end of the 
month and prices rose slightly, bringing 
hope that the situation would begin to 
improve at last.  

The situation was hardly any better on 
the 'Smooth Cayenne' market. Not only 
was supply very imbalanced throughout 
the month, with a large proportion of 
small fruits, but this fruit has increasing 
difficulty in finding a position and at-
tracts less and less interest. 

Sales on the air pineapple market were 
not very dynamic in spite of a fairly 
overall decrease in supply. With the 
exception of fruits from Ghana, which 
sold quite well, sales of goods from the 
other sources present (Benin and Cam-
eroon) were more difficult as fruits qual-
ity was often uneven. Even the usually 
more stable prices of Sugarloaf pineap-
ple from Benin lost considerable 
ground, starting the month at between 
EUR1.90 and 2.00 per kg and finishing 
at between EUR1.70 and 1.85 per kg. 

Very little business was seen on the 
'Victoria' pineapple market. Supply by 
air from Réunion and Mauritius was 
smaller but sold better than the larger 
quantities of fruits shipped by sea from 
Côte d’Ivoire, whose prices fell steadily.  

  Litchi from Mada-
gascar: a season 
with precise timing. 

As every year, the Mada-
gascar litchi export season 

is the focus of particular interest. Its 
shortness concentrates the efforts 
made by operators in the best pos-
sible conditions for the organisation 
of the harvesting and sale of this 
eminently festive fruit. The largest 
sales on the European market are 
concentrated in the Christmas and 
New Year period. In view of this, 
preparation of the season is par-
ticularly important in order to make 
supply of suitable quantity and 
quality coincide with strict, short-
lived demand.  
 The phenomological study con-
ducted in recent months by the 
Centre Technique Horticole de 
Tamatave (CTHT) concludes that 
the harvest will be later than it was 
last year. The length and severity 
(low temperatures) of the southern 
winter are said to be the main 
cause. In contrast, production po-
tential should not be affected. 
Thus, as a reference, observation 
of fruit growth set the start of the 
coming season between that of 
2003 and 2007. These seasons 
were opened officially on 29 and 24 
November respectively for the Ta-
matave production zone, the larg-
est in the country. Without taking 
into account 2006, the latest start 
of the decade (4 December), the 
2009-10 harvest should therefore 
start at the beginning of Week 48, 
with estimated market release in 

Europe at the end of Week 50 or 
the beginning of Week 51. 
 Using this probable but not cer-
tain set of dates, the countdown 
will begin for operators for the 
preparation of the marketing of 
litchis from Madagascar. A week of 
sales more or less before Christ-
mas can change the profile of the 
season, sales fluidity and prices. It 
is easy to understand the impor-
tance of the setting of the starting 
date for the season, governing sea 
freight logistics in particular. Christ-
mas Day is on a Friday this year 
and so a start at the beginning of 
Week 48 would mean benefiting 
from two weekends of sales before 
Christmas. Should the starting date 
be set at the end of Week 48, only 
one weekend of sales would re-
main before Christmas and the 
largest quantities of fruits are sold 
during these days when supermar-
kets are open exceptionally.  
 This year, operators have to 
cope not only with the date of the 
start of the season but also with 
another constraint for the time re-
quired to ship litchis. Problems of 
piracy, especially in the Gulf of 
Aden, make sailing times longer 
because of the safety requirements 
of shipping companies. This means 
that commercial tension may be 
very strong if the season starts 
late. Operators will doubtless pro-
tect the common interests of the 
sector in order to forget the bitter 
taste left by the 2008-09 season!   

Source: Pierre Gerbaud 

PINEAPPLE — IMPORT PRICE IN FRANCE — MAIN ORIGINS 
Weeks 2009  36 37 38 39 40 

By air (kg) 
Smooth Cayenne Benin 1.80-1.90 1.80-1.90 1.80-1.90 1.80-1.90 1.80-1.90 
 Cameroon 1.80-1.90 1.80-1.90 1.80-1.90 1.75-1.90 1.75-1.85 
 Ghana 1.70-1.90 1.70-1.85 1.70-1.85 1.75-1.85 1.75-1.85 
 Côte d’Ivoire 1.80-1.90  -  - 1.80-1.85  - 
Victoria Côte d’Ivoire 2.50 1.90-2.00 1.90-2.00 2.00-2.50 2.00 
 Réunion 3.50 3.50 3.40-3.60 3.30-3.60 3.40-3.60 
 Mauritius 3.00-3.30 3.30 3.30 3.30 3.30 

By sea (kg) 
Smooth Cayenne Côte d’Ivoire 5.00-6.50 5.00-7.00 5.00-7.00 4.00-7.00 5.00-6.50 
Sweet Côte d’Ivoire 5.00-9.00 5.00-9.00 5.00-8.00 4.00-8.50 7.00-9.00 
 Cameroon 5.00-9.00 5.00-9.00 5.00-8.00 4.00-8.50 7.00-9.00 
 Ghana 5.00-9.00 5.00-9.00 5.00-8.00 4.00-8.50 7.00-9.00 
 Costa Rica 6.00-7.00 6.00-7.00 6.00-7.00 6.00-7.00 7.00-8.00 

E 
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E 

PINEAPPLE — IMPORT PRICE 
euro 

Weeks 
36 to 40 Min Max 

By air (kg) 

Smooth Cayenne 
Victoria 

1.55 
2.50 

1.90 
3.50 

By sea (box) 

Smooth Cayenne 
Sweet 

5.00 
5.50 

7.50 
7.50 
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Litchi 

September 2009 
The sales season for litchi from Thai-
land and Israel ended in September. 
The various European markets were 
supplied mainly with Israeli fruits at 
falling prices. Imports generally con-
sisted of a spherical variety that, al-
though sweet, is not strongly flavoured. 
The best prices obtained were around 
EUR3.00 per kg but many transactions 
were concluded at from EUR2.00 kg 
upwards in Belgium, France and the 
Netherlands. Meanwhile, sales of the 
last Thai batches available continued, 
mainly on the Dutch market. As de-
mand was extremely limited, Thai li-
tchis (large fruits) that had been stored 
found it difficult to attract buyers and 
sold at low prices. The operators hold-
ing these goods had to run clearance 
sales to reduce their losses. Strong 
competition from the season's fruits 
available at attractive prices doubtless 
contributed to poor litchi sales in the 
first half of September. The gradually 
worsening of the quality of Thai litchis 
further increased sales difficulties.  

 

 

A few shipments from Spain completed 
European market supply at the end of 
August/beginning of September. These 
fruits arrived in very small quantities 
and were difficult to sell, showing the 
limit of even top quality demand. At the 
beginning of the month, fruits with good 
appearance  and tas te  qua l i t i es 
c h a n g e d  ha n d s  a t  h i gh  p r i c e s 
(EUR11.00 per kg), discouraging buy-
ers who preferred to turn to more af-
fordable produce.  

In mid-month, a few batches of the 
variety 'MacLean' ran into increasing 
difficulty because of their mediocre 
taste qualities and prices too high to 
attract potential buyers. Supply sources 
ceased their shipments in the second 
half of September. Litchi will return to 
the market with the start of the Indian 
Ocean export season at the end of 
October/beginning of November.  

Mango 

September 2009 
The European mango market was fairly 
well-balanced in September. Dull de-
mand was covered by the modest ship-
ments from the sources operating. Is-
rael, the main supplier during the 
month, gradually switched from ship-
ping mainly 'Kent' to mainly 'Keitt', a 
later variety. The apparent decrease in 
the volumes shipped from Israel was 
only partially compensated by the in-
crease in those arriving from Brazil. 
The latter were well down on the same 
period in 2008. September also marked 
the end of sales of mangoes from 
Senegal; these were difficult to sell for 
lack of reliability in quality (fungal at-
tacks). The limiting of the volumes 
available to less than natural market 
demand made it possible to keep prices 
high at more than those of the second 
fortnight in August.  

The Spanish export season started at 
the end of August with small quantities 
shipped. Supply did not become sub-
stantial until the second half of Septem-
ber, especially for the variety 'Osteen'. 
The increase in volumes caused selling 
prices to fall in mid-month before stabi-
lising around €6.00-7.00 per box. 

The air mango market was supplied 
mainly with 'Kent' from Israel at fairly 
stable prices, while the price of other 
varieties decreased more noticeably 
('Shelly', 'Kasturi', etc.). Supplies were 
completed by occasional small batches 
from Brazil, consisting mainly of Kent 
but also including 'Palmer' and 'Haden'. 
Brazilian deliveries of 'Kent' increased 
rapidly but the fruits did not match de-
mand as they lacked colour and often 
ripeness as well. 

MANGO — IMPORT PRICE ON THE FRENCH MARKET — Euro 
Weeks 
2009 36 37 38 39 Sept. 09 

average 
Sept. 08 
average 

By air (kg) 
Brazil  Haden/Palmer 3.00 3.00 3.00 3.00-3.50 3.00-3.10 3.80-4.20 
Brazil Kent - 3.50 3.50-4.00 3.50-4.00 3.50-3.80 4.00-4.50 
Israel Maya 3.00-3.50 - - - 3.00-3.50 nc 
Israel Kent 3.50-4.00 3.50 3.00-3.80 3.00-3.50 3.25-3.70 3.00-3.90 
Israel other varieties 3.00 2.00-2.50 2.00-2.50 - 2.30-2.65 nc 

By sea (box) 
Brazil  T. Atkins - - 4.50-5.50 5.00-6.00 4.75-5.75 5.25-5.85 
Senegal  Kent/Keitt 5.00-5.50 3.50-5.00 5.00-5.50 5.00 4.60-5.25 5.00-5.35 
Israel Kent 5.00-5.50 5.50-6.50 5.00-6.00 5.00-6.00 5.10-6.00 5.25-6.25 
Israel Keitt 4.00-5.00 4.50-5.00 5.00-6.00 4.50-6.00 4.50-5.50 4.75-6.25 

By road (box) 
Spain Osteen 8.00-9.00 6.00-9.00 6.00-7.00 6.00-7.00 6.50-8.00 8.00-9.10 

E 
U 
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O 
P 
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MANGO — ARRIVAL ESTIMATES 
Tonnes 

Weeks 
2009 36 37 38 39 

By air 

Brazil 10 20 15 20 

By sea 

Brazil 590 660 860 750 

Senegal 220 180 90  - 

LICHI — IMPORT PRICE ON THE DUTCH MARKET — Euro 

Weeks 
2009 36 37 38 39 

September 
2009 

average 

September 
2008 

average 

By sea (kg) 

Thailand*    1.50 0.50-1.00 0.50-1.00 - 0.80-1.15 nc 
Israel 2.00-3.00 2.00-3.00 - - 2.00-3.00 3.00-3.50 
* variety with large fruits 
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Sea freight 

September 2009 

R 
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US$cents/cubic foot 
x 30 days 

Large 
reefers 

Small 
reefers 

September 2009 29 52 

September 2008 33 46 

September 2007 53 71 

MONTHLY SPOT AVERAGE 
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As the Spot market continued to disap-
point reefer owners and operators dur-
ing September there was at least better 
news on the Period front with Del 
Monte fixing the latest set of Star new-
builds on a profitable ten-year charter. 
As if it were ever doubted the fixture 
fuels the belief that the container is not 
necessarily the better option for the 
transportation of perishable cargo, 
even at the significantly discounted 
rates the charterer could have secured 
in today’s market. 

With the construction of reefer equip-
ment coming to a standstill combined 
with the reduction in capacity of the 
specialised reefer fleet it is tempting to 
forecast that this year will be as bad as 
it will ever get for either mode. With the 
trade in reefer produce likely to recover 
in 2010 the economics certainly sup-
ports the theory: both the lines and the 
reefer operators will be hoping there is 
enough business for them not to have 
to compete head on. 

Going forward there is more reason for 
optimism: the capacity of the special-
ised reefer fleet will continue to shrink 
and if production of reefer equipment 
remains less than 100K units per year 
there will be a net fall in capacity for 
both modes. Combine this with a likely 
increase in the number of container 
vessels ‘super-slow’ steaming and 
more of this equipment should theoreti-
cally be tied up, reducing the efficiency 
by lowering the average number of box 
movements per year. 

What adds spice to the equation is that 
the lines need to force rate increases 

onto their customers because of the 
fall-off in trade of dry goods. There is a 
greater spotlight on reefer, which has 
suddenly become more difficult for the 
lines to justify because it needs to be 
independently profitable, and not just 
make a revenue contribution. In es-
sence the tail needs to start wagging 
the dog. 

Differentiating bunker costs for reefer is 
the first in what many believe may be a 
long list of additional surcharges cus-
tomers will have to face in the forth-
coming season if the container lines 
adopt the Ryanair strategy. Other sur-
charges might include changes to Ter-
minal Handling Charges, demurrage 
deals and inland haulage. The lines 
might start insisting on charging for 
priority loading: customers may be 
charged a premium for 20’ reefers as 
on a per-unit basis they are more ex-
pensive to operate than 40’ units. It 
would be no surprise if the lines impose 
costs for deadfreight – there is currently 
no penalty for shortloading on the ma-
jority of liner trades. 

Given that the lines rarely make a full 
recovery on bunker surcharges cus-
tomers should anticipate a tightening of 
procedures here. To summarise, the 
lines may be forced to adopt similar 
disciplines and start operating at similar 
service levels to those of the special-
ised reefer industry because the dry 
side of the business can no longer af-
ford to cross-subsidise reefer. 

 Distribution of fresh pro-
duce and town planning.  
In parallel with the conference of 
the World Union of Wholesale 
Markets, the 4th Entretiens de 
Rungis (Rungis Talks, 24 Sep-
tember), professional discussions 
organised by Rungis International 
Market on 'What is the future for 
wholesale markets?', painted a 
general picture of the evolution of 
the retailing of fresh produce in 
Spain, France and the United 
Kingdom. The main trends reveal: 

• the stagnation of superstores; 

• slowing of the progress of dis-
count supermarkets; 

• more distinct development of 
smaller stores specialised in 
fresh produce, with fruit and 
vegetables holding a core posi-
tion; 

• good resistance of fixed and 
street markets. 

Thus whether they are independ-
ent traders or affiliated to large 
retail groups, specialised stores 
are regaining ground in town cen-
tres, moving closer to their in-
creasingly diversified and specific 
customer bases. This trend con-
trasts with that of past decades 
with the pushing of supermarkets 
to the periphery of urban areas 
and has a structural merit for ur-
ban space. The rehabilitation of a 
London market—housed in old 
buildings and re-stimulated 
around a host of shops special-
ised in fresh goods—has not only 
enhanced a return to neighbour-
hood shops but also livens up the 
district, which is now visited by 
tourists. Perhaps we are reinvent-
ing the historical development of 
town centres?  

Source: Pierre Gerbaud 
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The seasons are not 
always the same ... 

The 2008-09 winter season 
was in line with this feature, 
with many ups and downs. It 
started fairly gradually in 
September with medium vol-
umes from Murcia where the 
cultivated area is still de-
creasing. Supply then in-

creased suddenly, 
with Morocco increas-
ing shipments from 
the beginning of Oc-
tober after the open-
ing of the tax-free 
quota. The quantities 
exported in the first 
fortnight of October 
were thus twice as 
large as in previous 
years .  Ar r iva ls  a t 
Saint-Charles whole-
sale market had al-
ready reached 3 000 
tonnes in Week 41 
w h e n  E u r o p e a n -
grown tomatoes were 
stil l firmly present. 
This resulted in a 
very strong decrease 
in prices and the set-
t ing up of a ' tar i f f 
equivalent' tax for a 
week at the end of 
October. Shipments 
to the European mar-
ket then decreased (-
 6% in November in 
c o m p a r i s o n  w i t h 

2008), with operators favour-
ing destinations outside the 
EU, and especially the east-
ern European countries and 
Russia.  

This reduction of Moroccan 
supplies combined with a 
decrease in the quantities 
available locally and small 
Spanish production allowed a 
marked price recovery on the 
European market. Indeed, 
Spanish shipments to Saint-
Charles market (Perpignan) 
did not exceed 1 000 t per 
week until Week 51, that is to 

say a 59% decrease in No-
vember 2008 in comparison 
with the average for the last 
three years. This resulted 
from the staggering of planta-
tion in the Almeria region and 
poor weather condit ions 
(continuous rain in October 
and hail in November) which 
accentuated the late start to 
the season. Likewise, the 
Canary Island season started 
very gradually in the second 
half of November, with ship-
ments mainly for the British 
market.  

Prices rocketed on the Euro-
pean market in the run-up to 
the Christmas period, reach-
ing EUR1.00 per kg for 57-67 
mm size at import stage in 
France, allowing the arrival of 
large volumes of the GATT 
quota. The market then re-
mained buoyant for Morocco 
as Spanish production was 
hi t  hard by a cold  spel l 
(harvest 25% less than nor-
mal in January and Febru-
ary). However, demand was 
fairly small (because of the 
cold winter) and extra-EU 
markets began to show signs 
of running out of steam be-
cause of the economic crisis 
and the accompanying fail-
ures to pay, currency de-
valuation and small con-
sumption. Prices thus dipped 
strongly in January under the 
pressure of Moroccan supply 
alone, oscillating around the 
entry price and leading once 
more to the application of a 
tax during a fair proportion of 
February.  

The market was then more 
competitive, with the increase 
in Spanish production al-
though sorting in both Mo-
rocco and Spain reduced 
export potential but broad-
ened the price range. How-
ever, the market recovered 
from mid-April onwards with 
the end of the old crops—

planted in the summer for the 
win te r—wi th  an  end-o f -
season quality level, Easter 
and increased consumption 
with warmer weather. In addi-
tion, northern European pro-
duction started very late this 
year as planting was post-
poned to reduce heat ing 
costs and this also coincided 
with cold, cloudy weather in 
northern Europe. 

… and so planting 
areas and calendars 
have to be adjusted 
again ... 

N e w  s t r a t e g i e s  h a v e 
emerged for 2009-10 in the 
light of the preceding season 
in order to reduce losses, 
especially in Spain. However, 
options are limited in the lat-
ter country as pest pressure 
is strong in the autumn and 
so planting has to be delayed 
until the winter and part of the 
crop must be picked before 
the main cold weather. So, 
after increasing several times 
to compensate for the de-
crease in the area under to-
mato in Murcia, tomato plant-
ing in the Almeria region is 
reported to be smaller this 
season. This reduction of the 
potential appears to result 
mainly from certain tomato 
growers switching to cour-
gette, especially in the tradi-
tional Níjar zone. The low 
prices recorded last year, 
loss caused by cold and the 
costs generated by infesta-
tion by tomato leaf miner, 
Tuta  abso lu ta ,  wi th  de-
creased yield and expendi-
ture on treatment, have en-
couraged growers to opt for 
crops with lower production 
costs and shorter cycles. The 
decrease may reach 5% in 
Níjar and 2% in Poniente 

After a 2008-09 
season rich in 
events, 2009-10 
promises to be just 
as uncertain. New 
adjustments related 
to the strong 
competition 
between the various 
suppliers are 
expected, and also 
strong pest 
pressure and 
uncertainties as 
regards the 
evolution of the 
climate—all this in a 
strongly changing 
framework of 
regulations.  

Winter t  mato 

Adapt and then adapt again! 

THE LATEST ON... 
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while the situation is reported to 
be stable in the Cañada zone. 

Recent meteorological and sani-
tary events have also resulted in 
changes of strategy and espe-
cially in modification of the cal-
endar and the range of varieties. 
Thus even if pressure on the 
sanitary condition of the crop is 
strong, it would seem that grow-
ers have chosen to plant earlier 
for good establishment of the 
plants and to limit risks before 
the arrival of cold weather. As a 
result, the first planting was car-
ried out around 5 to 10 August 
in the Níjar area and around 15-
20 August in the Poniente area. 
This is two weeks earlier than in 
2008. The first significant vol-
umes could therefore reach the 
market in October and increase 
considerably in mid-November. 

In addition, to reduce pressure on the sanitary 
state of the crop, companies have tended to 
choose disease-resistant varieties and have 
planted more round tomatoes than last year to 
limit the number of category II fruits and de-
stalking. Indeed, either the market is better for 
round tomatoes than for clusters and the 
trusses are destalked for sale as round fruits, or 

there is a quality problem in the stalk or in cer-
tain fruits and the cluster is sold as category II 
or destalked so that some of the fruits can be 
sold as category I. The proportion of large fruits 
and beef tomatoes is also reported to be up to 
meet increasing demand from supermarkets. 
The proportion of cluster tomatoes may there-
fore fall again to less than 50% and balance the 
proportion of round fruits.  

However, production should remain compara-
tively stable in the Canary Islands where grow-
ers hope to receive EUR33 million in European 
aid, that is to say EUR20 000 per hectare culti-
vated within the framework of the POSEI 
(Programme of Options Specifically Relating to 
Remoteness and Insularity). The organisation 
Aceto is fairly confident, stressing that there has 
not been a reduction in the cultivated area this 
year after falling for four consecutive years. 

… and integrated pest 
management enhanced 
in particular to control 
Tuta absoluta... 

No major changes in areas, variety or calendar 
are expected in Morocco, although it should be 
mentioned that Tuta absoluta arrived in south-
ern Morocco during the summer. Indeed, sum-

Tomate - Maroc - Evolution de la Valeur Forfaitaire à l'Importation sur le marché européen
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A reminder of the tariff 
concessions awarded to 
Moroccan tomatoes in Europe 
 

Morocco currently benefits from a duty-free preferential quota of 
213 000 tonnes plus a 20 000-tonne additional quota. Tomatoes 
are exempted from ad valorem import levies from 1 October to 31 
May within the limits of the quota authorised each month, if the 
entry price agreed by the European Union and Morocco is 
EUR461 per tonne or more. The entry price regime is based on 
the principle of recording quotations by product and by source; 
this leads to the setting of standard import values whose levels 
are compared to those of the entry prices in force (EUR0.461 per 
kg for tomato). The standard import value is the weight average of 
the prices of a product on the European market determined for a 
given source; these prices are first decreased by the amounts 
specified in Regulation 3223/94 (customs dues, importer's margin, 

wholesaler's margin, miscellaneous expenses, etc.). Failure to 
respect the entry price leads to the payment of a financial penalty 
called the tariff equivalent, with the amount of this being: 
 
• 2% of the entry price if the standard import value is less than a 

maximum of 2% of the entry price; 

• 4% of the entry price if the standard import value is less than a 
maximum of 4% of the entry price; 

• 6% of the entry price if the standard import value is less than a 
maximum of 6% of the entry price; 

• 8% of the entry price if the standard import value is less than a 
maximum of 8% of the entry price; 

• the maximum tariff equivalent if the standard import value is 
more than 8% lower than the entry price, equal to the WTO 
consolidated specific customs duty. 

©
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Tomato - Morocco - Evolution of the standard import value (SIV) on the European market 
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mer tomato yields were particularly affected by 
this leaf miner, with a production loss of some 
30% in comparison with the normal volume and 
rocketing prices during Ramadan: MAD15.00 
per kg instead of the usual 4 or 5. Measures 
have been taken to limit the spread of this lepi-
dopteran in greenhouses. They consist mainly 
of prophylactic measures, strengthening of re-
search and development and the making of a 
TV spot to foster growers' awareness of the 
biology of the insect and of control measures. 
The tomato leaf miner is now established in a 
large number of countries in the Mediterranean 
region: Algeria, Morocco, the South of France 
(Corsica and Provence-Côte d'Azur), Italy 
(especially Sicily and Sardinia and now the 
whole of southern Italy), Greece, Malta, Portu-
gal and, recently, Iraq, Kuwait, Libya and Alba-
nia. It is also found in Switzerland and it has 
been detected in the United Kingdom and the 
Netherlands. The particularly rapid spread of 
the insect led the United States in early 2009 to 
stipulate treatment measures and phytosanitary 
certificates for tomato imports from Morocco, 
Spain, France and Algeria. So most countries 
are setting up programmes for the control of the 
pest, which is also a threat to potatoes, auber-
gines, peppers, etc. The Andalusian plan is to 
come into force this autumn with a budget of 
about EUR300 000, EUR265 000 of which will 
be earmarked for the two-year research pro-
gramme and EUR42 000 for the purchase of a 
greenhouse insectarium.  

… while regulations maintain 
strong tension 

The winter tomato market depends not only on 
production conditions. It could also be reformed 
by changes in the framework of regulations. 
The bilateral negotiations that have been in 
progress between the Kingdom of Morocco and 
the European Commission for three years 
within the framework of the Euro-Mediterranean 
Agreement are still suspended for lack of a 
compromise. But they have not been stopped, 
even if they stalled at the last meeting in Rabat 
in January 2009 on the question of the liberali-
sation of agricultural products. One of the sensi-
tive points for Brussels and for Spanish growers 
is trade in strawberries and tomatoes. Indeed, 
Morocco would like to see an increase in its 
preferential quotas for the export of fruit and 
vegetables to the EU, while Brussels wishes to 
increase exports to Morocco of dairy products, 
cereals and processed foods, including certain 
fruits and vegetables. However, negotiations 
could soon be resumed—even though no offi-
cial date has been set—if one or other party 
decided to ease off its claims.  

In addition, the market might be somewhat de-
stabilised this year by the abolition of the Euro-
pean tomato marketing standard. It is reminded 
that community standards for 26 fruits and 
vegetables were rescinded on 01/07/2009, but 
tomato is still one of ten main products with a 
so-called 'specific' standard corresponding to 
the former European marketing standard. Now, 
the European Commission has decided in 
Regulation (EC) No 771/2009, to be applied 
from 1 September 2009, that the 'specific' stan-
dard for tomatoes should be aligned with the 
changes in the EEC/UNECE standard validated 
in 2008 and should '…avoid unnecessary barri-
ers to trade…'. For tomatoes, this measure 
contains in particular the changes in sizing that 
can now be determined by 'maximum diameter 
of the equatorial section, by weight or by 
count  

Cécilia Celeyrette, Infofruit 
c.celeyrette@infofruit.fr 

THE LATEST ON... 
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Tomato — European Union — Imports and re-exports 
Tonnes 2000 2001 2002 2003 2004 2005 2006 2007 2008 

Intra EU-27 1 866 477 2 010 865 1 959 371 2 075 857 2 186 344 2 256 613 2 377 735 2 444 075 2 363 144 
Spain 904 084 1 031 963 951 305 936 980 905 228 857 058 928 568 808 710 844 824 
Netherlands 603 239 570 166 585 844 641 516 723 616 785 366 819 303 824 902 781 797 
France 56 983 67 700 68 095 67 291 75 370 91 576 101 143 128 649 144 729 
Portugal 5 164 22 251 35 298 50 767 68 507 101 526 56 079 208 086 139 234 
Belgium 122 325 124 710 130 645 170 899 162 702 145 568 159 562 151 959 133 147 
Italy 113 441 125 754 109 785 90 199 111 864 93 977 102 136 110 250 97 861 
Poland 7 178 7 039 16 635 36 554 26 144 51 951 59 157 74 000 82 324 
Germany 26 023 37 534 40 911 58 053 81 483 82 185 90 865 85 724 77 321 
Czech Republic 342 254 255 293 2 145 5 386 8 465 8 995 15 641 
Slovakia 6 186 7 419 5 157 3 595 2 903 5 909 8 073 10 536 11 675 
United Kingdom 7 754 7 665 6 356 6 334 10 393 14 919 25 524 8 345 9 474 
Austria 1 420 1 334 1 528 5 785 6 370 7 594 5 250 7 776 7 637 
Lithuania 1 772 2 286 2 714 1 382 2 620 1 940 3 037 3 923 4 194 
Greece 2 159 508 624 476 2 533 3 790 4 047 4 128 2 078 
Hungary 2 671 1 204 772 592 720 1 488 986 1 992 2 043 
Bulgaria 206 32 92 376 84 50 397 756 1 919 
Slovenia 42 0 0 12 21 145 704 1 392 1 682 
Denmark 2 663 1 362 680 953 1 266 614 645 668 1 472 
Ireland 791 343 1 655 1 630 459 1 082 988 1 173 1 272 
Latvia 0 0 0 10 155 999 605 541 824 
Sweden 189 319 338 649 740 1 531 355 413 619 
Luxembourg 258 412 158 321 153 309 572 567 602 
Finland 614 153 290 444 119 191 99 249 372 
Romania 367 81 71 537 270 56 54 174 182 
Estonia 7 3 12 0 374 475 142 88 139 

Extra EU-27 211 494 263 384 280 886 292 810 289 285 355 078 355 128 470 923 473 060 
Morocco 149 997 187 311 186 122 189 421 191 160 215 027 219 923 301 785 305 612 
Turkey 25 698 49 486 61 907 65 752 47 984 76 221 61 846 91 357 97 762 
Macedonia 2 022 1 519 3 741 4 526 4 460 7 232 13 000 18 951 24 443 
Israel 14 601 13 662 11 001 13 618 15 332 21 010 25 407 26 761 19 062 
Senegal 1 873 2 293 2 736 3 546 4 274 4 735 5 999 7 300 8 824 
Jordan 3 745 1 725 3 136 1 575 1 677 1 720 3 150 3 227 5 084 
Tunisia 1 820 1 942 1 858 1 867 1 890 2 502 2 136 3 161 4 019 
Egypt 344 458 831 963 1 012 1 365 1 848 2 372 2 678 
Syria 4 853 2 192 6 456 7 488 19 619 18 389 20 126 10 955 2 509 
Serbia 0 0 0 0 0 465 316 2 875 1 464 
Croatia 88 97 29 15 217 96 151 229 508 
Lebanon 0 1 16 7 0 23 1 16 208 
Montenegro 0 0 0 0 0 0 0 308 201 
Dominican Rep. 10 13 78 53 36 146 121 120 127 
Colombia 0 0 0 97 337 454 145 124 121 
Albania 18 57 102 27 110 0 1 88 120 
Switzerland 32 20 64 37 23 64 37 23 90 
West Bank 0 0 118 623 475 432 529 281 84 
Kosovo 0 0 0 0 0 0 0 197 44 
Chile 15 0 0 0 0 23 29 0 42 
Russia 498 326 395 111 11 4 33 4 28 
Bosnia Herzegovina 24 37 130 113 0 7 0 547 11 
Algeria 0 0 3 9 0 28 0 8 6 
Thailand 5 26 6 6 7 7 6 10 4 

Source: Eurostat, code 0702 

Cyprus 2 2 9 0 7 28 74 69 6 

Malta 0 0 0 0 5 68 172 8 58 
Not determined 600 370 143 209 96 834 734 4 20 

Not determined 0 0 0 5 7 0 3 0 3 
Vietnam 0 0 0 0 0 0 0 0 3 
Brazil 57 76 75 104 90 106 79 14 1 

Tuta absoluta 
 

Belonging to the order Lepidoptera (Gelechiidae family), Tuta absoluta is considered to be one of the main pests of to-
mato in South America, where it originated. It is a grey moth 6-7 mm long. It has a wingspan of about 10 mm and the 
wings have black spots. Tuta absoluta develops mainly on tomato but also on other Solanaceae species, including pota-
toes, aubergines, etc. Damage is in the form of whitish galleries in leaves, each containing a larvae and excreta. After a 
while the galleries become necrotic and turn brown. The larvae attack both green and ripe fruits that then display necrotic 
spots on the calyx or exit holes at the surface. The fruits are then unsaleable and unsuitable for consumption.   

After the Fédération Régionale de Défense contre les Organismes Nuisibles de Corse (FREDON) 
http://www.fredon-corse.com/ravageurs/Tuta_absoluta.htm 
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A lthough it is widely dis-
tributed in the tropics, 

papaya is little exported to the 
European Union. Annual sup-
ply totals 35 000 to 38 000 
tonnes. Four supply countries 
ship nearly 90% of this: Brazil, 
Ecuador, Côte d’Ivoire and 
Ghana. The first of these 
alone accounts for 66% of EU 
supply. The recent develop-
ment of the European market 
for papaya resulted in the 
rapid emergence of Ecuador 
as a supplier from 2003 on-
wards. It became the second 
largest supplier of the Euro-
pean market in 2004, a posi-
tion that it has kept with a 
volume soon stabilising at  
4 000 to 5 000 tonnes per 
year. 

The calendar of availability of 
papaya in Europe is very 
regular, with monthly arrivals 
of 2 000 to 3 000 tonnes 
throughout the year, with no 
period of disturbance. 

Papaya is an extremely deli-
cate fruit and was long im-
ported by air only. Changes in 
product logistics were the only 
way of increasing European 
imports. The planting of the 
variety 'Golden' in Brazil, the 
main suppl ier,  doubt less 
made it possible to ship pa-
paya by sea in recent years 
and hence to sell it in super-

market outlets. This variety is 
more robust during transport 
and forms the basis of the 
steady increase in import vol-
umes. The change in variety 
accompanied the threefold 
increase in Europe imports 
over a period of about ten 
years. The other exporting 
countries have replanted with 
'Golden', with the exception of 
Ecuador, which is continuing 
its exports with a variety bred 
from 'Solo' and 'Sunrise'. The 
large fruit variety 'Formosa' 
has also developed in recent 
years in response to demand 
from local authorities and 
caterers as these prefer this 
variety used in fruit salads 
and exotic dishes. Its devel-
opment is also the result of its 
success on ethnic markets as 
its fragrance is more marked 
t h a n  t h a t  o f  ' G o l d e n ' . 
'Formosa' is shipped mainly 
by air for reasons of its fragil-
ity. The import flow has been 
steady for about five years. 

European consumption has 
changed little in recent years, 
with the positions of the major 
importing countries remaining 
much the same. The Nether-
lands are well in the lead, 
followed by the United King-
dom, Spain, Portugal and 
France. When intra-European 
movements are taken into 
account to better identify con-

sumer countr ies, 
Germany joins the 
list above. Without 
any dramat ic  in-
crease, European 
market imports are 
increasing steadily. 

Development of the 
papaya market is 
probably coming up 
against the fragility 
of the fruit and its 
special taste fea-

tures. It is susceptible to post-
harvest fungal attacks that 
shorten its commercial life. 
The characteristic flavour of 
papaya also slows consump-
tion. However, its use in dif-
ferent exotic cuisines contrib-
utes to wider sales. These 
sometimes contradictory char-
acteristics account for the 
fairly slow progress of Euro-
pean imports  

Pierre Gerbaud, Consultant 
pierregerbaud@hotmail.com 

European papaya market 

Slow progress 

THE LATEST ON... 
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Papaye du Brésil - Bateau - Prix de gros aux Pays-Bas

Packaging 
and sizing 
 
Papayas for export to 
Europe are general ly 
packed in 3.5 kg card-
board trays. Some ship-
pers prefer to use 5 to 6 
kg telescopic cardboard 
boxes but this tends to be 
reserved for shipments 
by air. The fruits are usu-
ally wrapped individually 
in paper or expanded 
polystyrene protection to 
prevent them from bruis-
ing each other. 'Formosa' 
papayas  a re  usua l l y 
packed in 4.5 kg card-
board trays with the fruits 
p ro tec ted  by  an  ex -
p a n d e d  p o l y s t y r e n e 
sleeve. 

Papayas are sized ac-
cording to the number of 
fruits per box. Six to 10 
f r u i t s  a r e  g e n e r a l l y 
packed in a 3.5 kg box. 
The number varies from 8 
to 14 in telescopic boxes. 
T h r e e  t o  f o u r  l a r g e 
'Formosa' variety fruits 
are packed in each 4.5 kg 
box. 

Photos © Guy Bréhinier 

Papaya from Brazil by sea - Wholesale price in the Netherlands 

Ecuador 
Côte d’Ivoire 
Brazil 
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Papaya — European Union — Imports 
Tonnes 1999 2000 2001 2002 2003 2004 2005 2006 2007 

Extra EU-27, incl. 14 021 16 802 18 848 26 724 38 910 41 939 41 856 37 916 36 520 
Brazil 10 322 13 505 15 304 20 332 29 111 29 344 31 855 26 942 24 660 

Ecuador 2 88 25 14 1 272 4 367 3 387 4 078 4 740 

Côte d’Ivoire 382 317 236 340 232 1 164 1 398 1 857 1 806 

Ghana 1 790 1 859 1 937 1 414 1 649 1 860 1 334 1 223 1 042 

Thailand 230 244 362 645 789 495 671 700 949 

India 4 13 23 1 288 2 004 1 722 1 067 519 622 

Pakistan 2 0 1 1 301 2 007 1 676 1 152 785 885 

Egypt 4 0 0 172 191 170 297 827 705 

St Lucia 0 0 0 0 0 36 12 38 155 

Uganda 0 0 2 2 11 6 8 18 31 

Turkey 69 0 8 0 0 0 0 0 140 

Dominican Rep. 2 3 10 19 118 213 106 158 28 

Jamaica 318 259 226 235 181 52 32 30 136 

Malaysia 103 98 127 122 97 97 69 58 55 

Costa Rica 0 23 0 0 4 0 3 20 22 

United States 208 237 309 236 267 106 63 82 150 

Sri Lanka 7 5 5 43 117 121 41 22 33 

Kenya 10 2 6 5 19 88 50 74 65 

Vietnam 1 0 2 0 2 5 16 20 100 
Bangladesh 2 2 7 17 17 7 5 1 0 
South Africa 292 67 79 95 41 31 1 21 45 

Barbados 0 0 0 0 0 0 0 0 1 
Source: Eurostat, code 08072000 

2008 
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Production calendar 
 
The production calendar extends throughout the 
year but the harvest decreases significantly in 
July and August because of heavy rainfall.  

With 25% of world production, Brazil is the leading 
papaya producing country, far ahead of Mexico. 
Production is mainly for the domestic market but a 
new export chain developed strongly between the 
end of the 1990s and 2005, thanks mainly to the 
growth of the European market for papaya 
shipped by sea. Exports to both the EU and the 
USA have decreased in recent years.  

Producer country sheet 
 

Papaya 
in Brazil 

Production zone 
 

For reasons of climate, papaya pro-
duction is concentrated mainly in 
two coastal regions of Brazil. Some 
56% of production is on small farms 
(minifundios) in the Nordeste (mainly 
in Bahia state, followed by Rio 
Grande do Norte and Céara). High 
temperatures and irrigation make 
production possible throughout the 
year. The rest of the orchards are in 
the south-east, above all in Espirito 
Santo state. The climate is more 
temperate and production units 
more varied, in particular with com-
mercial estates (the Caliman com-
pany has 2 100 ha near Linhares). 
Most of the volumes exported are 
from this region. A plantations of 
limited size are also sited in the 
northern region (less than 2% of 
national production) mainly in Para 
and Roraima states.  

Guatemala
3%

Colombia
3%
Congo

3%
Ethiopia

4%
Indonesia

9% India
10%

Nigeria
11%
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13%

Brazil
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52 other 
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Papaya - Producer countries 
Source: FAO, 2007 

PRODUCER COUNTRY SHEET 

Photos © Guy Bréhinier 
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Exports  
 

The export sector has developed recently, with the 
first shipments in the early 1980s, and it is still a 
minor outlet as hardly 2% of total production is 
exported. Growth was only moderate until the mid-
1990s, when annual exports totalled only 5 000 t. 

B u s i n e s s  i n c r e a s e d 
strongly in the second half 
of  the 1990s with the 
growth of the European 
and then the US markets. 
The fruit became much 
more common in Europe 
from the end of the 1990s 
thanks to the increase in 
production of 'Golden', a 
v a r i e t y  t h a t  c a n  b e 
shipped by sea. European 
imports tripled between 
1999 et 2003. This growth 
then stopped. First, cus-
tomer interest in the vari-

ety decreased. Second, shipments to North Amer-
ica also lost ground as a result of strong competi-
tion from Mexico because of the North American 
Free Trade Agreement (NAFTA). Total exports 
there fell to less than 30 000 t in 2008 after reach-
ing nearly 40 000 t in 2003. Two commercial op-
erations (Caliman and Gaia) account for most of 
the exports. 

Production and varieties 
 
Papaya is a traditional crop in Brazil. Production began to 
increase towards the end of the 1970s with the introduc-
tion of the variety 'Solo', much sought-after on the do-
mestic market. The dynamics has remained very strong 
since then thanks to the growth of the domestic market 
and to a lesser degree to a growing export market, al-
though this is still marginal. Production has doubled since 
the end of the 1990s, reaching 1.9 million tonnes in 
2006, making Brazil the world's leading papaya producer. 
Three main cultivars are grown: 'Golden', 'Solo' and 
'Formosa'. Two varieties are export-oriented: 'Golden' by 
sea and 'Solo' by air. 'Formosa' is sold mainly on the 
domestic market as it is a larger fruit.  
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W hile the CLOSE-UP on small 
exotic fruits in FruiTrop 160 of 

October 2008 covered the key 
secondary exotics, this month we 

explore ten more fruits and vegetables 
that are shipped from diverse sources and 

are of varied economic importance on the 
European markets. Thus purely ethnic products such as 
breadfruit, durian and okra rub shoulders with rarer tropical 
and subtropical fruits whose names do not come to mind 
immediately but that nonetheless form significant trade 
flows, such as limes, figs, persimmons and pomegranates. 
These fruits are overshadowed by pineapples, mangoes and 
papaya but have their roles in the range of imported fruits, 
either as silent accompaniment like lime or in a more visible 
but seasonal position like figs and persimmons. It does not 
matter that they are not stars. They are nonetheless part of 
the scene and so why not shine a spotlight on them? Talking 
about them will help them to again the position that they 
deserve in the very varied tropical fruit sector. 

A report by Pierre Gerbaud 

Contents  

p. 23 The small exotic fruits market in Europe: 
room for both big and little 

 PRDUCT SHEETS 
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T he range of tropical produce in retailers' 
displays in Europe does not consist just 

of banana, pineapple and mango. It is true 
that these fruits and others are sold in large 
quantities and have gradually become part of 
European diets, forming a driving force for 
sales of the secondary exotic fruits and vege-
tables examined here. The word 'secondary' 
refers only to quantity of course. 

Discreet but present 

The species mentioned below are very varied 
as regards both their nature (fruits, vegeta-
bles and fruits eaten as vegetables) and their 
economic importance. They fall into two main 
categories: 'silent' tropical and subtropical 
fruits and produce with a more ethnic conno-
tation. By 'silent' I mean tropical and subtropi-
cal species that are not the leading lights 
among exotic fruits but that are available 
regularly according to the season. They are 
difficult to classify as they are not the subject 
of large advertising campaigns or point of 

sale operations 
but they are al-
ways there and 
some are gaining 
ground. It will be 
remembered that 
specialists in the 
1980s gambled 
on the increase 
in the volume of 
limes, with the 
most optimistic 
a m o n g  t h e m 
mentioning 10% 
of the traditional 
lemon market. 
But even though 
this was not at-
t a i n e d  i n  t h e 
medium term as 
had been fore-
cast at the time, 
the  pred ic t ion 
was not too bad 
as  today l ime 

has reached nearly 17% of the lemon market!  
Lime has gradually gained a position in retail 
displays—something that did not seem cer-
tain. Changing eating habits in Europe en-
couraged in particular by growing numbers of 
people from third countries and also greater 
awareness among Europeans of new fla-
vours as a result of foreign travel have doubt-
less contributed strongly to the development 
of sales of limes. The gradual recognition of 
the intrinsic qualities of lime and its dissocia-
tion from lemon has resulted in its current 
success. The methods used to disseminate 
limes—in fish shops or by makers of cock-
tails—seem to have paid off in terms of the 
results, with 70 000 tonnes imported in 2008. 
Of course, limes are increasingly shipped by 
sea and so the prices approach those of lem-
ons, removing a further obstacle to sales. 
Growth of the lime market was not certain as 
it seems to be more a condiment than a fruit 
in its own right. Tasting limes as they are by 
the public would not seem to be a good way 
of making it known, whence the use of round-
about ways of promoting its organoleptic 
qualities. 

Figs, persimmons, pomegranates, kumquats 
and, to a lesser degree, cherimoyas, form a 
range that is closer to the eating habits of a 
proportion of Europeans. Often grown in 
Mediterranean countries, these fruits natu-
rally arrive in our shops because they are 
both physically and psychologically close. 
They followed in the wake of citrus fruits and 
vegetables traditionally shipped by several 
Mediterranean countries that are important 

The small exotic 
fruits market in Europe 

Room for both big and little 
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suppliers of fruit and vegetables to the EU 
outside European production seasons. 
Cherimoya is an exception as despite a 
tradition for growing and eating the fruit in 
Spain as a result of contacts with Andean 
South America, it is difficult to find outlets 
beyond a small clientele of connoisseurs. 
The others are well-positioned in the as-
sortment of imported produce and con-
sumption appears to be increasing slowly. 
In addition to Mediterranean sources, less 
traditional suppliers that tend to operate 
in the counter-season mean that these 
fruits are always available on Euro-
pean markets. 

Strong character 

Finally, the other Annonaceae, (soursop, 
bullock's heart, etc.), durian, okra, bread-
fruit and chillies are aimed more at the 
ethnic market, with consumption by West 
Indians, Asians and Africans settled in the 
various EU countries. The strong charac-
ter of these fruits that are often not well 
suited to European diets limit the quanti-
ties imported. However, the trends are 
often positive and meet requirements for 
the segmentation of the fruit and vegeta-
ble market. Selling well as a result of sta-
ble demand and appropriate import flows, 
these niche markets are growing and con-
tributing to the diversification of exports 
from certain tropical countries. Although 
okra and chillies generally arrive via clas-
sic import channels, durian, breadfruit and 
Annonaceae follow routes that are less 
well known and often organised by per-
sons from source countries who have set-
tled in Europe. This often results in 
shorter, more specialised chains. It seems 
that the marketing of this type of produce 
depends on a specific clientele found par-
ticularly in cities in former colonial powers 
in Europe. However, the greater spread of 
people from third countries and rapid 
transport mean that such produce is better 
disseminated in Europe. 

The produce covered here are gradually 
becoming anchored in European market 
habits at various levels, as has been seen. 
This is perhaps the common feature that 
distinguishes them from the tropical fruits 
described previously (FruiTrop 160, Octo-
ber 2008); sales of these depend to a con-
siderable degree on festive demand. They 
could thus form an interesting assortment 
in the future—midway between the tropi-
cal and the temperate  

Pierre Gerbaud, Consultant 
pierregerbaud@hotmail.com 

T he cherimoya tree can grow 
to a height of 8 to 10 metres. 

The oval leaves are matt green. 
The flowers are greenish white 
and sweet-smelling. The heart-
shaped fruit has a skin of varying 
thickness, greenish yellow and 
scattered with scale-shaped flat 
facets. An individual fruit can 
weight up to 2 kg. 
 
The tree that produces the bul-
lock's heart is bushy and strongly 
ramified from the base. It can 
grow to a height of 7 metres. The 
elongated leaves are dark green, 
with a prominent central vein. The 
greenish yellow flowers grow in 
small clusters. Fruits weigh from 
250 g to 1 kg. The skin is thin, 
green, and tinted with red when 
the fruit is ripe. Like the cheri-
moya, the skin is divided into pen-
tagonal platelets. 
 
The soursop tree grows to a 
height of 3 to 8 metres. The elon-
gated dark green leaves are shiny 
and leathery. The bell-shaped 
flowers are borne either at shoot 
t ips or directly on the larger 
branches. Fruits are large and can 
weigh as much as 4 or 5 kg. They 
are twisted and often elongated 
and covered with soft spines. The 
skin loses its shininess when it 
ripens and becomes greyish. 
 
Sweetsop grows on a small tree 4 
to 6 metres tall. it is deciduous, 
like most of the Annonaceae. The 
upper sides of the leaves are dark 
green and the undersides a paler 
green. The flowers are generally 
single and greenish yellow. The 
fruit is globular with a green colour 
with hints of brown or violet in 
some varieties. The scales on the 

skin are protuberant and well 
separated from each other. 
 
The small pond apple tree is 5 to 
10 metres high and often grows 
close to rivers. Less frequently 
eaten than the other Annonaceae, 
it is found in the Lesser Antilles, in 
southern Brazil and in some West 
African countries. Leaves and 
flowers are similar to those of the 
sweetsop. The fruit is smooth and 
oval and turns yellow at maturity. 
 
Atemoya, another variety is a 
hybrid of Annona cherimola Mill 
and Annona squamosa L. 
 
A p a r t  f r o m  t h e  c h e r i m o y a 
(Annona cherimola) which origi-
nated in the plateaux and valleys 
in the Andes, the other types of 
Annonaceae originated in tropical 
America in a hotter, more or less 
humid climate. The fruits have 
very varied shapes, size and ap-
pearance but fairly similar pulp. It 
is white to cream-coloured, soft 
when ripe and generally contains 
fairly large brown to black seeds 
that are often toxic; after macera-
tion, some are even used as an 
insecticide. The Annonaceae dis-
play marked dichogamy and this 
sometimes makes cultivation for 
commercial purposes difficult. 
Male and female flowers do not 
grow on the same tree at the 
same time and so self-fertilisation 
is not possible. This disadvantage 
is often handled by art i f icial 
(manual) pollination to ensure 
substantial, regular crops. The 
Annonaceae are mainly eaten 
fresh for their sweet, perfumed 
pulp. They are also used to make 
refreshing drinks, sorbets, ice 
cream and for a base for certain 
dairy products. 

Description 

Product sheet 
 

Annonaceae 
Annona cherimola Miller (cherimoya), Annona muricata 
(soursop), Annona squamosa (sweetsop), Annona 
reticulata (bullock’s heart), Annona glabra (pond apple) 

This sheet covers the Annonaceae family for reasons of the 
similarity of the fruits and their use. 
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Found in many tropical countries, these fruits are mainly eaten there. 
A few are produced and sold more intensively. This is case of cheri-
moya (Annona cherimola), the most common species on European 
markets. It comes mainly from southern Europe where it has been 
acclimatised. Spain and Portugal seem to be the main producers and 
exporters of the fruit to the European Union. Some complementary 
supplies are also shipped from other Mediterranean sources and from 
Madeira. Sales extend from September to December. The other An-
nonaceae are sold on a much more limited scale, targeting people 
from producer countries who live in Europe. For example, this is the 
case of soursop that is shipped from the French West Indies and other 
Caribbean countries, from Kenya and from a few Asian countries. An-
nonaceae are generally purchased by people who already know these 
fruits and this limits trade flows. Furthermore, they are fragile fruits that 
ripen quickly and this means that outlets are small. 

Supplier countries and calendar 

Cherimoya (Annona cherimola) is regulated by EEC-UNECE stan-
dard FFV-47 of 1994, revised in 2002. The standard applies to the 

various Annonaceae varieties described above. 

Sweetsop has a high 
vitamin C content and 
particularly interesting 
levels of B vitamins and 
especially B6. 

The recommended storage temperature for 
Annona cherimola is 12 to 16°C. 

Cherimoyas (Annona cherimola) are packed in card-
board trays that generally hold 4 kg and are of the cavity 
type to prevent the fruits from touching each other. Siz-
ing is by the number of fruits per box and ranges from 6 
to 12. Sweetsop is packed in the same way. Small fruits 
are sometimes prepacked by 4 to 6 in filmed punnets. 
Soursop is generally packed in telescopic boxes like 
those used for bananas The size and special shape of 
these fruits make packing somewhat difficult. 

Packing and sizing 

Energy 94 Kcal 

Carbohydrate 23.64 g 

Vitamin C 36.3 mg 

SWEETSOP  
Nutritive value 

(pulp/100 g) 

Nutrition 

Postharvest 

Regulations 

Photos © Guy Bréhinier 
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T he durian originated in Malaysia and 
Indonesia where it is particularly 

esteemed. The vigorous evergreen 
durian tree has horizontal branches and 
can grow to 30 to 40 metres. Growth is 
slow and the first fruiting is not until 7 to 
12 years after sowing. Grafting can re-
duce this waiting period to just a few 
years and conserve the features of se-
lected varieties. It requires a hot and 
humid climate in order to develop. The 
alternate leaves are lanceolate or ellipti-
cal, dark green and leathery with the 
underside covered will silver down. The 
inflorescences grow directly on the oldest 
branches. The whitish yellow flowers 

have an unpleasant smell. The globular 
fruits are large and heavy: up to 30 cm 
long and weighing from 1.5 to more than 
5 kg. The durian grows at the end of a 
strong stalk several centimetres long. It is 
covered with hard pyramid-shaped 
spines about 1 cm long. The thick green 
rind becomes yellowish brown when the 
fruit is ripe. The yellowish white or pink 
flesh is creamy and scattered with large 
beige seeds housed in several alveoli.  
 
Opinions of the organoleptic qualities of 
the fruits are very varied. Some say the 
taste is a mixture of caramel and vanilla 
while others talk in terms of garlic, 

cheese, onion and turpentine. People are 
not indifferent to durian! The question of 
the smell is such that signs are displayed 
in certain public places (public transport, 
etc.) showing a fruit with a red bar on it, 
forbidding the presence of durian. 
 
Durian is often eaten fresh but is also 
used to make ice cream and exotic 
dishes. The seeds are also eaten cooked 
or grilled. Immature fruits can be used as 
a vegetable. Some parts of the plant and 
the fruit are used for medicinal purposes 
in producer countries. 

The durian is typical of Asia, where large quantities are grown. 
In the absence of precise statistics, it would seem that Thai-
land, where production was increased strongly, is now the 
main supplier. Very present in Indonesia, in the whole of south-
east Asia and in India and Polynesia, it is mainly eaten where it 
is produced. The production area has been enlarged by a few 
plantations in Australia, the United States, Madagascar and 
China. Exports of durian to the European market total some 
500 tonnes per year and depend on demand from Asian popu-
lations settled in Europe. It is a typical ethnic fruit as consump-
tion is by people who know and appreciate it. Its smell prevents 
wider consumption. Furthermore, this large fruit is more suit-
able for family than individual consumption. The appearance 
and taste of durian are special and so are the distribution chan-
nels. Imports tend to be organised by specialists in ethnic pro-
duce. The fruit is available in varying quantities throughout the 
year, depending on the source, with play on northern and 
southern hemisphere production. 

Description 

Supplier countries and calendar 

Product sheet 
 

Durian 
Durio zibethinus Murr. 
(Bombacaceae) 
 

Photos © Guy Bréhinier 
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There is no international standard for durian. 

The sugar and lipid contents 
make durian a particular 
good source of energy. 

It is recommended that durian should be 
stored at around 15°C. Ripe fruits do not 
keep for very long. 

Given their size and the 
import channels used, 
dur ians are general ly 
packed in 10 to 15 kg 
te lescopic  cardboard 
boxes. Depending on the 
source and the shipper, 
the fruits are wrapped 
individually in paper or 
p a c k e d  l o o s e  i n  t h e 
boxes. There is no sizing 
of this fruit that comes in 
varieties of shapes and 
sizes. 

Packaging 
and sizing 

Energy 147 Kcal 

Carbohydrate 27 g 

Vitamin C 19.7 mg 

DURIAN 
Nutritive value 

(pulp/100 g) 

Lipids 5.33 g 

Nutrition 

Postharvest 

Regulations 

Durian — European Union — Wholesale price — Euro/kg 
Importing 
country 

Exporting 
country 

Average price 
Dec. 2007 March 2008 

Netherlands Thailand 6.38 6.38 
Source: ITC Market News Service 

Durian — European Union — Imports 
Tonnes 2002 2003 2004 2005 2006 2007 2008 

Intra EU-27, incl. 1 418 2 010 1 991 1 782 3 517 2 233 1 420 
Spain 795 998 871 1 012 932 675 500 
United Kingdom 0 3 165 24 15 41 429 
Netherlands 499 888 462 422 372 101 288 
Italy 88 73 452 83 675 461 112 
Germany 23 26 15 55 110 40 34 
France 7 12 18 137 120 17 28 
Belgium 6 10 8 12 631 57 25 
Denmark 0 0 0 2 2 3 5 
Extra EU-27, incl. 636 572 473 461 372 445 434 
Thailand 634 571 472 459 369 430 422 
Indonesia 1 1 1 1 0 1 6 
Vietnam 0 0 0 1 0 6 5 
China 0 0 0 0 0 0 1 
Malaysia 0 0 0 0 2 4 1 
Philippines 0 0 0 0 0 4 1 
Source  Eurostat 
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T he fig tree can grow to a height of 10 
metres. It originated in Persia and 

Asia Minor and spread throughout the 
tropics and subtropics where the climate 
is hot and dry. It is well established 
around the Mediterranean as it can stand 
short periods of frost. There are two 
types of fig: the caprifig or wild fig (male 
fig) and the domestic or female fig. There 
are two distinct types of domestic fig, 
those that give one harvest and those 
that give two. The floral biology of the fig 

is very complex and depends on a polli-
nating insect that lives in symbiosis with 
the plant. However, some varieties fruit 
without pollination. The leaves are fairly 
large and have stalks several centime-
tres long. They alternate on shoots and 
have three to five lobes. Dark green and 
rough on the upper side, the underside is 
paler and downy. The stem of the inflo-
rescence is swollen and hollow, forming 
the fruit. In fact, the fig is the fleshy, 
thickened axis of the inflorescence. Figs 

are pear-shaped and more or less globu-
lar according to the type and variety, with 
the shape ranging from very rounded to 
elongated. External colour ranges from 
yellowish white to green and even violet. 
The skin is flexible but thick, containing 
small atrophied flowers that form the 
pulp. Figs are eaten fresh during the 
season and also dried. This means that 
they can be kept, opening up a substan-
tial trade outlet. They can also be used to 
make jam and can be crystallised. 

The main fig producing counties are to be found around the 
Mediterranean and in the Middle East (Turkey, Egypt, Iran, 
Algeria, Morocco, Tunisia and Spain). Other large producers 
include the United States and Brazil. The ten leading producer 
countries account for 80% of world production (source: FAO). 
Figs are commonly eaten in producer countries and have only a 
marginal position in international trade. Indeed, production is 
nearly a million tonnes per year and only some 20 000 tonnes 
is traded internationally. Half of these exports are shipped to 
the European Union. Although Turkey, the world's leading pro-
ducer, is also the leading exporter, European market supplies 
also come from Italy, Spain, Israel, etc. The most remote 
sources such as Brazil and Argentina allow counter-season 
supply. The greatest quantities are traded in May and June and 
then from September to December, with southern hemisphere 
countries taking over from December to April. 
 
There are numerous varieties of figs with different shapes and 
internal and external colour. The total exceeds 700 but far 
fewer are traded. Mention can be made of 'Dauphine' (round 
and violet), 'Goutte d’or' (elongated, golden yellow to red), 
'Dame noire', 'Dottato' (Italy) and 'Figue de Solliès' in south-east 
France 
 

Production of dried figs is naturally smaller at 13 500 tonnes per 
year. The leading suppliers by far are Turkey and Afghanistan 
(40 000 to 50 000 tonnes). Secondary producers (between 
1 000 and 3 000 tonnes) include Spain, the United States, 
Syria, Iran, Morocco and France. The EU market is supplied 
mainly by Turkey and Iran with complementary volumes from 
the Mediterranean EU countries (Spain, Greece, France and 
Italy). Annual European imports of dried figs total nearly 
26 000 tonnes, to which flows within the EU should 
be added. 

Description 

Supplier countries and calendar 

Product sheet 
 

Fig  
Ficus carica L. 

(Moraceae) 

Photos © Guy Bréhinier 
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There is no international standard for figs. 

Figs have a reasonable calo-
rie content and a high fibre 
content. The mineral content 
is high—especially potassium 
and calcium. 

The recommended storage 
temperature is 0 to 4°C. 

Figs from the Mediterranean countries of the European Union 
are generally delivered in wooden boxes, net weight 4 to 7 kg. 
They are packed loose. However, they cannot be piled too 
deeply or they will be crushed. Some shippers show off their 
produce by packing them in a single layer (boxes of 2 to 3 kg). 
This can be on a suitable bed—paper or even a cavity tray in 

cardboard or synthetic material. The fruits may also be pro-
tected by a paper covering the crate. Fruits from more distant 
countries tend to be packed in cardboard trays containing 1 to 
2 kg of fruits. In this case, they are almost always placed on a 
cavity support.  

Packing and sizing 

FIG  
Nutritive value 

(pulp/100 g) 

Energy 56 Kcal 

Carbohydrate 12.3 g 

Vitamin C 2 mg 

Nutrition 

Postharvest 

Regulations 

Fig — European Union — Wholesale price in 2008 — Euro/kg 
Importing 
country 

Exporting 
country 

Average price Grade March 2008 Aug. 2008 
Germany Brazil 7.00  24 
 Turkey  2.00  
Belgium Brazil 8.50 9.10  
 Israel  4.25 16-18-20-25 
France Brazil 7.10   
Netherlands Brazil 7.88  24 
 Turkey  4.50 18-20-22-25 
UK Brazil 7.31   
 Brazil  8.70 24 
 Israel  6.83  
 Turkey  5.49  
Source: ITC Market News Service 

Fig — European Union — Imports 
Tonnes 2002 2003 2004 2005 2006 2007 2008 

Intra EU-27, incl. 11 985 11 121 14 590 13 469 11 354 10 914 11 583 
Netherlands 25 552 25 211 24 662 25 983 22 820 24 158 19 387 
Italy 3 964 2 624 4 478 4 498 3 687 3 723 3 793 
Spain 2 443 2 095 2 749 2 035 2 164 1 568 2 250 
Belgium 571 606 836 817 671 696 918 
Germany 368 619 1 124 755 468 662 493 
France 417 472 531 397 401 377 424 
Portugal 497 234 467 48 19 148 329 
Extra EU-27, incl. 8 164 9 242 10 786 9 862 9 871 8 659 10 099 
Turkey 70 322 79 228 91 311 82 128 80 668 64 804 79 891 
Brazil 910 1 033 1 228 1 153 1 211 1 515 1 490 
Austria 1 177 1 819 1 881 1 591 1 534 1 179 1 347 
Peru 712 382 597 292 729 605 485 
Israel 63 144 220 329 392 394 411 
Argentina 3 29 37 62 61 82 119 
Syria 59 6 10 0 60 76 34 
Source: Eurostat 
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T he prickly pear is a cactus with 
leaves like thick paddles covered 

with spines. The plant is often used to 
form hedges in producer countries. The 
leaves lignify in time and become cov-
ered with silvery grey bark. It originated 
in Mexico and Central America and 
spread to the Mediterranean region after 
the discovery of the Americas. It is found 
in tropical and warm subtropical zones 
and is particularly fond of arid hills, mak-

ing it an important plant in desert areas. 
Bright yellow flowers grow on the edges 
of the leaves and give fruits that are a 
kind of ovoid berry that is greenish yellow 
and sometimes orange-red. The fruits 
are also covered with small spines that 
must be removed by brushing before 
sale. Some varieties are spineless and 
thus more sought-after for sale. The 
thirst-quenching fruit contains sweet 
green to yellow pulp with numerous 

seeds. Some fruit stems are sometimes 
eaten as a vegetable (nopales). Other 
types are also sought-after because they 
are the habitat of a scale insect (Coccus 
cacti) used as a food colorant (E120). 
Prickly pear fruits are generally eaten 
fresh. They can also be dried or used to 
make compote, fruit paste and alcoholic 
drinks. 

The main prickly pear fruit producer countries are on the 
Mediterranean and in Central America. The fruit is widely 
eaten in producer countries and plays only a marginal role in 
international trade.  
 
Few prickly pear varieties are grown. Spineless types are 
favoured to make harvesting and sales easier. 

Description 

Supplier countries and calendar 

Product sheet 
 

Prickly pear fruit 
Opuntia ficus indica Mill. 

(Cactaceae) 

Codex Alimentarius standard for prickly pear 
fruits: Stan 186 of 1993, amended in 2005. 

The calorific value is 
reasonable and the fibre 
content high. 

The recommended storage 
temperature is 0 to 4°C. 

P r i ck l y  pea r  f ru i t s  a re 
packed in cavity trays in wood 

or cardboard. Sizing is by the 
number of fruits per tray. They 
may also have point-of-sale 
packaging of the punnet type. 

Packing 
and sizing 

Nutrition 

Postharvest 

Regulations 

PRICKLY PEAR 
Nutritive value 

(pulp/100 g) 
Energy 47.8 Kcal 

Carbohydrate 10.5 g 

Vitamin C 12.7 mg 

Prickly pear — European Union — Wholesale price in 2008 — Euro/kg 
Importing 
country 

Exporting 
country 

Average price Grade March 2008 Aug. 2008 
Belgium South Africa 3.30  20 
 Colombia  6.45  
France South Africa 3.50   
Netherlands South Africa 3.00  20 
Source: ITC Market News Service 

Photos © Guy Bréhinier 
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The breadfruit tree is evergreen and 
vigorous, growing to 20 to 30 metres. 
The branches are long and horizontal, 
requiring considerable space in planta-
tions. It probably originated in Indonesia 
and Papua New Guinea before spread-
ing throughout the humid tropics. The 
tree is thought to have been introduced 
in the first American colonies at the end 
of the eighteenth century to feed slaves. 
Breadfruit leaves are large, growing as 
much as 1 metre long, briefly petiolated 
and deeply denticulate. The upper sur-
face is dark green and shiny while the 

underside is 
covered with rough hairs. The leaves are 
mainly at the ends of branches. Size and 
the strongly green foliage give breadfruit 
trees a luxuriant appearance. The male 
flowers are yellowish with spikes 30 cm 
long, whereas the pale green female 
flowers grow in spherical spikes. 
 
The fruits are globular, 25 to 30 cm long 
and weigh about 1 kg. The skin is rough 
and the flesh white, firm and floury when 
ripe. They do not contain seeds, unlike a 
seeded form thought to be a wild variety. 

Breadfruit seeds are eaten cooked or 
grilled.  
 
Breadfruit is generally used as a starchy 
carbohydrate in the form of boiled mash, 
purée or a kind of pudding. The fer-
mented flesh is used to make biscuits in 
Polynesia. It can also be prepared as 
fritters or soufflé. The latex found in all 
parts of the plant is sticky and used for 
caulking pirogues. Although brittle, the 
wood is used as firewood and also in 
boatbuilding. 

Breadfruit tends to be used as a vegetable. Widespread in the 
humid tropics, it is generally eaten there. It is imported in the 
European Union only sporadically to supply the ethnic market. 
Imported from various sources, it can be found all the year round. 
The main exporting countries are the West Indies, Madagascar 
and a few Asian countries. 

There is no international standard for 
breadfruit. 

Its starch and sugar con-
tent make breadfruit a 
high energy foodstuff. It 
is also rich in fibre. 

Description

Supplier countries and calendar 

Shippers do not have any particular sizing system for the 
fruit but try to keep a degree of homogeneity in pack-
ages. The fruits most commonly sold weight 1 to 1.5 kg. 
They are usually packed in telescopic cardboard boxes 
similar to those used for bananas. 

Packing and sizing 

Product sheet 
 

Breadfruit 
Artocarpus altilis Fosberg 

(Moraceae) 

Energy 103 Kcal 

Carbohydrate 27.12 g 

Vitamin C 29 mg 

BREADFRUIT  
Nutritive value 

(pulp/100 g) 

Nutrition 

The recommended storage 
temperature is 12°C. 

Postharvest 

Regulations 
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O kra originated in tropical Af-
rica. Its name is derived from 

'ókùrù' in Igbo, a Nigerian language. 
Already grown in ancient Egypt, the plant 
was imported to Europe by the Spanish 
Moors in the twelfth century and then 
introduced in America during the triangu-
lar trade period. Okra is a herbaceous 
plant with an erect stem that can grow to 
2.5 metres but, grown commercially, 
does not exceed 1.5 m. This typical an-
nual hibiscus has leaves with 5 to 7 lobes 

that grow on a peti-
ole some 20 cm long. The 

solitary flowers grow in the leaf 
axils and are generally yellow with a 
violet centre. 

The fruit is an erect capsule 5 to 25 cm 
long. It is conical and may be angular, 
with a downy skin. It is usually green and 
sometimes red depending on the variety. 
The inside of the pod is divided into a 
varying number of compartments con-

taining small whitish seeds. Okra lignifies 
as it ripens. The fruit contains a mucilagi-
nous substance used to thicken sauces 
and exotic dishes. 

Okra is eaten raw or cooked. It is used in 
numerous African dishes such as 'tô' and 
various stews. It is also used in Creole, 
Japanese and Louisiana cooking. It can 
be dried or stored in brine. Oil extracted 
from the seeds is used in the food and 
cosmetics industries. 

Okra is widely grown in tropical and Mediterranean zones. Ac-
cording to the FAO, India is the world's leading producer with 
more than 3.5 million tonnes in 2007, that is to say nearly 60% 
of total production. It is followed by the sub-Saharan countries 
with 30% of production. Okra is eaten mainly in producer coun-
tries. However, it is traded internationally in small quantities. It 
is a typical ethnic product insofar as in Europe it is only eaten 
by populations for which it is traditionally part of the diet. Pur-
chased in particular by Africans, okra is also appreciated by 
Asians and people from the Maghreb. There is no true correla-
tion between the main producer countries and suppliers of the 
European market.  
 
Okra is available all the year round and supplies are shipped 
from several sources whose production calendars complement 
each other. The main exporting countries are Nicaragua, ship-
ping from November to July, Cyprus, shipping from June-July to 
October-November, the United States in October-November 
and Mexico from October to June. A few small batches arrive 

from time to time from Mali, Senegal and other African sources. 
In contrast with the producer countries, where comparatively 
large okra is sought, the European market is focused more on 
small produce not more than 6 to 8 cm long. They must be 
fresh with firm, turgescent pods. Whether ribbed or conical, the 
angles must be marked. Several varieties are found, with the 
best-known being 'Clemson Spineless', whose pods are a 
strong green colour with a pentagonal cross-section and a ta-
pered extremity. 'Emerald'—dark green and cylindrical—can 
also be mentioned. It is noted that numerous hybrids have been 
added to the range of varieties in the last few years. 
 
Demand is stable as it depends to a considerable degree on a 
well-defined clientele. Thus, the main places in Europe where 
okra is eaten are still towns and cities with populations who 
include it in their usual diet. No precise statistics are available 
but it is estimated that the French market imports 15 to 20 ton-
nes per week. 

Description 

Supplier countries and calendar 

Product sheet 
 

Okra 
Abelmoschus esculentus 
(Malvaceae) 
Other names: okro, lady’s finger, gumbo 
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There is no standard for okra. 

Okra is a good source of potas-
sium and magnesium. It con-
tains folic acid and vitamins A, 
B6 and C. 

The recommended storage temperature is 6°C. 

Okra is packed in different ways according to the source. 
Produce from America is generally packed in wooden or 
plastic crates that usually contain about 7 kg. The pods 
are packed loose. A few shippers align the pods to im-
prove presentation. Mediterranean and African shippers 
pack okra in flap closure or telescopic cardboard boxes 
containing 5 to 5.5 kg of produce. There is no real sizing 
of pods, except for European operators' requirement of 6 
to 8 cm in length. Only the wishes of shippers give the 
packed produce more or less homogeneity. 

Packing and sizing 

Energy 31 Kcal 

Carbohydrate 7.03 g 

Vitamin C 21.1 mg 

OKRA  
Nutritive value 

(pulp/100 g) 

Nutrition 

Postharvest 

Regulations 

Okra — European Union — Wholesale price in 2008 — Euro/kg 

Importing 
country 

Exporting 
country 

Average price 
Packaging  

March 2008 Aug. 2008 
Belgium Thailand 6.60  8x250 

France Mexico 3.50   

Netherlands Kenya 5.67   

 Thailand 5.75 5.50  

UK Thailand 4.45 4.66  
Source: ITC Market News Service 

Photos © Guy Bréhinier 
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T he pomegranate tree is strongly 
ramified and grows to a height of 4 

to 5 metres. It is very long-lived, was 
mentioned in ancient texts and is a sym-
bol of prosperity and fertility. It originated 
in temperate Asia and spread rapidly 
throughout the world. It is found in Asia 
and the Near East, in North and South 
America, in Africa and, of course, in the 
Mediterranean region where it is strongly 
present. Pomegranate is deciduous in a 
Mediterranean climate but evergreen in 
the tropics. The thick, dark green, gener-
ally ovoid leaves are opposite or in 
whorls. The hermaphrodite flowers are 
on shoot tips or in axils, may be solitary 

or in clusters and are a strong orange to 
red colour. The pomegranate tree is very 
hardy and can adapt to numerous eco-
logical zones. Its requirements are small 
and it can stand long periods of drought 
and short periods of frost, explaining its 
wide geographic distribution. However, 
too much moisture can limit fruiting. 
 
The pomegranate is a spherical berry 6 
to 8 cm in diameter bearing the remains 
of the sepals, giving it its characteristic 
shape. Colour ranges from pinkish yellow 
to strong red according to the variety. 
The fruits beneath the thick rind is sepa-
rated into compartments. Each one con-

tains numerous hard, often angular 
seeds set tin translucent pink to red ge-
latinous pulp. The pulp can be acidulated 
to varying degrees and develops com-
plex aromas. The rind hardens and dark-
ens at maturity, protecting the pulp. 
Pomegranates are picked when the fruits 
are easily removed from the tree. 
 
The fruits are eaten fresh and are also 
used in certain exotic dishes. The pulp is 
reported to be diuretic, with a water con-
tent of 81%. The bark is rich in tannin 
and was used for its medicinal properties 
in ancient Egypt. 

Most of the pomegranates sold on the European market are from coun-
tries around the Mediterranean. Spain and Israel currently seem to be 
the largest suppliers, but other sources are also present. Although Iran 
shipped large quantities in the past, political events there have wiped 
out this traditional trade flow. Other suppliers such as Turkey, Egypt 
and all the Maghreb countries have gradually started to ship pomegran-
ates. The Mediterranean countries supply the European market from 
September until the end of the year or a little longer, given the good 
keeping qualities of the fruit. In the counter-season, fruits from southern 
hemisphere countries such as Chile, Peru, etc. are seen on the Euro-
pean market from March to May. 
 
Numerous varieties are sold in Europe and these depend on the origin. 
Rind colour ranges from red to yellowish-orange. The Spanish varie-
ties, that tend to be yellow, are 'Valenciana' and 'Mollar'. Most exports 
from Egypt consist of the yellow variety 'Balady'. The large number of 
mainly red varieties in Israel, include 'Yellow Pink', 'Hershkovitz', 
'Wonderful', 'Akko', 'Shany' and 'Red'. Most of the fruits shipped from 
the United States are also red. In addition to colour, these many culti-
vars also vary in the amount of pulp and the more of less sweet flavour. 
 
As most of the suppliers of the European market are fairly close, pome-
granate is identified as a fairly common fruit. Prices are fairly low during 
the Mediterranean season as supply is sufficient to meet demand. They 
rise distinctly during the counter-season. Although it can be considered 
as a traditional fruit, consumption seems to have remained compart-
mentalised as the main consumers are still populations of Mediterra-
nean origin. 

Description 

Supplier countries and calendar 

Product sheet 
 

Pomegranate 
Punica granatum L. 
(Punicaceae) 

Pomegranates keep readily at 5-
10°C for several weeks. They can 
be stored for longer period under 
the conditions used for apples. 

Postharvest 
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There is no international standard for pomegranates. 

Pomegranates contain nu-
merous minerals—especially 
potassium—and significant 
levels of trace elements. 

Pomegranates are generally sized according to the 
number of fruits per box, varying from 8 to 20. The 
most common packaging is the 4 to 5 kg tray. The fruits 
are arranged on padding with the calyx upwards. Pres-
entation varies according to the shipper. The fruits may 
be simply placed in the tray but many shippers try to 
show them off by using a bed of shredded wood or 
individual wrapping. The trays are sometimes closed 
with a light, pierced lid or a translucent plastic complex. 
Larger boxes containing some 10 kg are also seen. 
These generally contain 24 fruits packed in two layers 
separated by shredded wood. 

Packing and sizing 

POMEGRANATE  
Nutritive value 

(pulp/100 g) 

Energy 74.2 Kcal 
Carbohydrate 16.2 g 

Vitamin C 11.4 mg 

Nutrition 

Regulations 

Pomegranate — European Union — Wholesale price in 2008 — Euro/kg 
Importing 
country 

Exporting 
country 

Average price Grade March 2008 Aug. 2008 
Germany Egypt  2.13 12 
Belgium India 2.33  12 
 India 2.22  14 
 India 2.18  16 
 India  2.25 12-14-16 
 Peru 4.57   
 Israel  2.06 8-9-10-12 
Netherlands India 2.33  15 
 India  4.25 12 
 Peru 4.28  6-7-8-9 
 Israel  2.88  
UK Egypt  2.64  
 Spain  2.49 2.55 
Source: ITC Market News Service 
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T he persimmon tree is bushy with a 
short trunk and can grow to a height 

of 12 to 15 metres. It originated in China 
and soon spread to Japan and northern 
India, the origin of the botanical name 
('kaki' in Hindi). It is now fairly common in 
all subtropical regions thanks to its good 
resistance to drought and frost (to - 15°
C). In the tropics, it prefers highland re-
gions with a well-marked difference be-
tween winter and summer. A deciduous 
tree, the dark green leaves with shiny 
upper surfaces turn red before falling. 
Some varieties have hermaphroditic flow-
ers and others have clusters of three 

male flowers in leaf axils and larger, soli-
tary females flowers on the strongest 
branches of the tree.  
 
The fruits are orange to red berries of 
various shapes (round, conical or flat) 
and can measure up to 10 cm in diame-
ter. The four sepals remain on the fruits. 
The skin is fine with a bloom and clings 
strongly to the flesh. The fruit pulp con-
tains four to eight brown almond-shaped 
seeds. Juicy and slightly fibrous, it is the 
same colour as the skin. Persimmon 
fruits are rich in tannin and bitter and 
astringent when they are not completely 

ripe. The tannins are then modified and 
the fruit becomes pleasantly sweet. 
 
Persimmon is eaten fresh when fully ripe. 
The more astringent varieties are eaten 
when they are soft. It is also used in the 
preparation of jam, ice cream and des-
serts. It is often dried in Asia. In Japan, 
tannin from immature fruits has been 
used in the making of sake. Persimmon 
is said to have medicinal properties, es-
pecially for the control of blood pressure 
and coughing. 

Persimmon is grown mainly in Asia, with China accounting for 70% of world 
production, Korea for 11% and Japan for 7%. The rest is divided between vari-
ous countries such as Brazil, Mexico and several Mediterranean countries, 
European or not. European supply is covered mainly by the Mediterranean 
countries, including Israel, Italy and Spain. Some shipments from Brazil com-
plete supply during the counter-season. 
 
There are more than 2 500 persimmon varieties but only a few are traded. The 
varieties 'Fuyu' and 'Hachiya' are sold widely in Japan but the best-known vari-
ety in Europe is 'Triomph', with flattish orange fruits that require ripening after 
picking to reduce astringency. Non-astringent varieties that can be eaten im-
mediately after picking include 'MayKawd', 'Jiro' and 'Sharon' (more specific to 
Israel). The Mediterranean shipping calendar runs from September-October to 
January-February. Shipments from Brazil are in April and May. 

Description 

Supplier countries and calendar 

Product sheet 
 

Persimmon 
Diospyros kaki L. 
(Ebenaceae) 
 

Persimmon — European Union — Wholesale price in 2008 — Euro/kg 
Importing 
country 

Exporting 
country 

Average price Variety Grade Packaging March 2008 Aug. 2008 
Germany New Zealand  3.50    
Belgium Brazil 5.00  Sharon 12-13-15  
 New Zealand  3.88   4 kg 
Netherlands Brazil 4.50  Sharon 18  
 New Zealand  4.14  18  
 New Zealand  3.85  20  
 New Zealand  3.70  23  
UK Israel  2.49 Sharon   
Source: ITC Market News Service 
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There is no standard for persimmon. 

Persimmon has a good mineral 
content, especially potassium 
and is one of the fruits with the 
highest level of provitamin A.  

Recommended storage temperature is around 0 to 4°C. 
Persimmon freezes well. 

European production is generally packed in wooden trays containing 
some 5 to 5.5 kg of fruits. Produce shipped from further away tends 
to be packed in cardboard trays with a net weight of 2 of 3 kg. What-
ever the source, the fruits are arranged on cavity trays in synthetic 
material or preformed cardboard. Sizing is by the number of fruits per 
tray. This can range from 9 to 30. The most sought-after are of aver-
age size (12 to 20 fruits). A few shippers such as the Brazilian first 
pack the fruits in plastic bags for a longer keeping period. 

Packing and sizing 

PERSIMMON  
Nutritive value 

(pulp/100 g) 
Energy 54.4 Kcal 

Carbohydrate 12.4 g 

Vitamin C 7.5 mg 

Provitamin A 1.4 mg 

Nutrition 

Postharvest Regulations 
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K umquat is a citrus fruit that origi-
nated in northern China and Malay-

sia. It grows on an evergreen shrub 3 to 
5 metres tall. The elliptical alternate 
leaves are dark green and shiny on the 
upper side and paler on the underside. 
Individual flowers or clusters are small 
and white and release a noticeably sweet 
scent. It is a hardy plant that can stand 
low temperatures in particular because 
its vegetative period is shorter than that 
of the other citrus species. Introduced in 

Europe in the nineteenth century, kum-
quat soon spread around the Mediterra-
nean. It often fruits twice—in the spring 
and at the end of the European summer. 
 
Kumquat is an ovoid or elongated fruit 
measuring 2 to 4 cm according to the 
species. The peel is smooth and orange 
when the fruit is ripe and encases pulp 
divided into 3 to 6 segments. The latter 
are not very fleshy and sometimes con-
tain a few pips. Unlike other citrus fruits, 

kumquat is eaten whole. It is scented, 
sweet and acidulated. There are five 
species, with the most important for trade 
being Fortunella margarita and F. japon-
ica Swingle. 
 
Kumquat is generally eaten fresh but it is 
also prepared as crystallised fruit. It is 
used in jams and pickles and is also an 
ingredient in certain sauces. 

Kumquat is grown in many regions and countries—California, 
Florida, Indonesia, Peru, Brazil, South Africa and Japan. But the 
main zone supplying the European market is still the Mediterra-
nean area and especially Israel. A small Corsican harvest com-
pletes annual supply. Israeli exports probably total some 650 to 
750 tonnes each season (from October to April). Occasional 
batches are shipped from South Africa, mainly in May and June. 
Corsica ships small volumes from January to June. The market is 
supplied by other sources such as Argentina, from where small 
quantities arrive from July to October. Kumquat is one of the 
small citrus fruits whose consumption is increasing slowly. With-
out being omnipresent in shops, it completes the range of tradi-
tional citrus. It is small and easy to eat, making it a di-
versification fruit, especially at the end of the year. 

There is no particular standard for kumquat. 

Recommended storage temperatures range from 8 to 12°C. 

Description 

Supplier countries and calendar 

Kumquat is rarely sized but exporters try to supply fruits 
that are as homogeneous as possible. Practically all 
the fruits available on the European markets are the 
elongated variety (Fortunella margarita). The round 
variety is favoured in Asia where it is sold on domestic 
markets and often processed. Shippers use mainly 
boxes with 2 kg net weight of fruits. These boxes are 
the flap closure type or sometimes trays with or without 
a net closure or transparent plastic like the packaging 
of fruits from Corsica. The kumquats are packed loose 
in the box without stalk or calyx. A few sources leave 

the stalk attachment and sometimes a few 
leaves for more attract ive presentat ion 
(Corsica). 

Packing 
and sizing 

Product sheet 
 

Kumquat 
Fortunella margarita and Fortunella japonica 
Swingle 

(Rutaceae) 
Other names: round kumquat (F. japonica),  
oval kumquat (F. margarita) 

KUMQUAT  
Nutritive value 

(pulp/100 g) 
Energy 71 Kcal 
Carbohydrate 15.9 g 
Vitamin C 43.9 mg 

Postharvest 

Regulations 

Kumquat — European Union — Wholesale price in 2008 — Euro/kg 
Importing 
country 

Exporting 
country 

Average price 
March 2008 Aug. 2008 

Belgium Argentina  4.25 
 South Africa  4.50 
France Israel 3.50  
 Argentina  3.40 
 South Africa  4.50 
Germany Israel 3.75  
 South Africa  4.00 
Netherlands Israel 3.95  
 Argentina  4.25 
UK Israel 3.82  
 Argentina  4.35 
 South Africa  4.97 
Source: ITC Market News Service 

Photos © Guy Bréhinier 
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'L ime' refers to two types of botani-
cally distinct but physically similar 

citrus: Citrus latifolia Tan and Citrus au-
rantifolia. Probably originating in south-
east Asia, lime spread widely in the trop-
ics and adapted gradually to the different 
climatic conditions of the countries in the 
zone. A vigorous, bushy tree, it can grow 
to 6 metres. The short shoots bear sharp 
spines. The alternate oval leaves are 
leathery, have shiny surface and release 
a smooth scent when rubbed. Flowers 
grow singly or in clusters of 3 to 10. They 
are white or pale pink and pleasantly 
scented.  
 
The fruits is a spherical berry 4 to 6 cm in 
diameter. The fruits of Citrus aurantifolia 
are generally smaller than those of Citrus 
latifolia, which includes the large-fruited 
variety Bearss, Persian or Tahiti lime. 
Those of Citrus aurantifolia have a vary-

ing number of pips while Citrus latifolia 
fruits are practically seedless. The fruits 
are green to yellow with fine, smooth or 
slightly rough peel. The flesh is pale 
green and in segments that it 
is difficult to separate. The 
pulp is acid and very aro-
matic. 
 
Fresh lime is used in many 
ways. It is an integral part of 
exotic cuisines, used more as 
a condiment than as a fruit. 
Lime has practically the same 
uses as traditional lemons, 
but possesses its own spe-
cific aroma. Lime juice is used 
fo r  beverages  (such  as 
punch) and also to 'cook' fish 
b o t h  i n  L a t i n  A m e r i c a 
(ceviche) and in Polynesia 
(poisson à la tahitienne). It is 

also used to make sorbets and pastries. 
It keeps well and used to be one of the 
only sources of vitamin C to prevent 
scurvy in the days of sailing ships. 

The trade is more interested in Citrus latifolia with 
large fruits and few pips. Citrus aurantifolia fruits are 
also traded but on a much smaller scale. Although 
lime is grown in a large number of countries, supply of 
the European market is a narrower affair. Nearly 95% 
of EU imports are from Brazil (about 49 000 tonnes in 
2008) and Mexico (about 18 000 tonnes in 2008). 
About 10 other sources ship limes but in a marginal 
manner. Production extends throughout the year and 

the fruit is always available. However, when produc-
tion is small the market suffers from relative under-
supply, occasionally resulting in high prices. The price 
is stable outside these special periods. There are two 
market segments, one supplied by sea and forming 
the great majority of European imports, and the other 
supplied by air and more focused on top quality retail-
ing. Brazilian fruits are often preferred to those from 
Mexico, whose juice content is considered to be 

lower. The lime market has 
grown slowly and gradu-
ally. It will be remembered 
that operators in the 1980s 
aimed at replacing 10% of 
the lemon market with 
lime. This target has been 
reached thirty years later. 
The popularity of exotic 
food has been an impor-
tant stimulus for the pro-
gress of lime sales on the 
European markets. 

Description 

Supplier countries and calendar 

Product sheet 
 

Lime 
Citrus latifolia Tan. and Citrus aurantifolia 
(Rutaceae) 
Other names: Mexican lime, West Indian lime, 
Key lime (C. aurantifolia); Persian lime, Tahiti 

lime (C. latifolia) 
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Lime — European Union — Wholesale price in 2008 — Euro/kg 
Importing 
country 

Exporting 
country 

Average price Transport March 2008 Aug. 2008 
Germany Brazil 1.22 2.01  sea 
Belgium Brazil 1.78   sea 
 Brazil  1.61 42-48 sea 
 Mexico  2.00 63 sea 
France Brazil 1.78 2.50  sea 
 Mexico 2.50 2.50  sea 
 Mexico 3.90 3.80  air 
Netherlands Brazil 1.56   sea 
 Brazil  2.00 48-54 sea 
 Brazil  1.77 60 sea 
 Mexico  1.95  sea 
UK Brazil 1.91 1.99  sea 
 Mexico 2.12 1.93  sea 
Source: ITC Market News Service 

Grade  

Lime — European Union — Imports 
Tonnes 2002 2003 2004 2005 2006 2007 2008 

Intra EU-27, incl. 17 172 22 406 26 039 33 322 34 994 43 191 43 397 
Netherlands 10 368 15 509 17 846 21 581 20 544 24 196 23 773 
Spain 3 271 2 679 2 397 3 658 4 215 6 416 7 913 
Belgique 661 1 173 1 102 2 156 2 426 2 806 2 736 
Germany 870 1 015 1 430 1 528 1 781 2 590 2 118 
Italy 153 336 273 498 1 019 1 457 2 085 
France 1 155 1 010 2 070 2 470 2 726 2 765 1 998 
Denmark 62 106 303 322 734 783 903 
Extra EU-27, incl. 31 119 42 932 47 803 53 605 59 187 68 057 72 513 
Brazil 18 807 32 023 32 351 39 610 43 732 50 937 51 104 
Mexico 10 734 8 291 10 028 10 567 11 520 12 905 17 864 
Colombia 324 904 579 869 887 1 130 1 215 
Dominican Rep. 44 133 209 236 355 558 663 
Venezuela 113 21 308 371 652 537 638 
Egypt 86 49 48 104 218 173 191 

Source: Eurostat 
Costa Rica 1 0 37 21 51 71 167 
Peru 1 85 113 103 153 280 167 

Limes are covered by two distinct 
Codex Alimentarius standards. 
The first is devoted to Citrus lati-
folia under the reference Stan 
213 of 1999, amended in 2005; 
the second covers Mexican limes 
(Citrus aurantifolia) under the 
reference Stan 217 of 1999, 
amended in 2005. Large limes 
(Citrus latifolia) are also covered 
by the EEC-UNECE standard 
FFV-14 of 1963, revised in 1992, 
2000, 2003 and 2004. 

The recommended storage temperature is 8 to 12°C. 

The fruits are sorted, washed and usu-
ally waxed to give them an attractive 
appearance and to improve their keep-
ing qualities. Sizing is generally based 
on the number of fruits per box. The 
most common sizes range from 36 to 60 
fruits per box packed in two layers. Like 
many imported fruits, limes are packed 
in flap closure boxes containing 4 kg of 
fruits for transport by sea and 6 kg for 
those shipped by air. A few brands ship 
2 kg boxes by air. In this case, the fruits 

are laid out in a single layer on syn-
thetic cavity packing. Limes 

are sometimes packaged in 
500 g or 1 kg nets for su-
permarket sales. 

Packing 
and sizing 

LIME  
Nutritive value 

(pulp/100 g) 

Energy 23.8 Kcal 

Carbohydrate 1.7 g 

Vitamin C 30 mg 

Postharvest 

Regulations 
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C apsicum is the generic name of both 
the plant and the fruit. It is a herb 

that grows to a height of 1 to 2 metres. It 
originated in Central and South America 
and spread widely around the world after 
the discovery of the Americas. Leaves 
are a medium shade of green, alternate 
and oval or lanceolate. The flowers are 
generally white, sometimes tinged with 
yellow, green and violet. The fruit con-
tains small cream-coloured seeds. It is 
probably one of the most varied fruits in 
shape, colour and power of taste. The 
following species are those most com-
monly found on European markets: 
 
• Capsicum annuum, probably the most 

commonly cultivated type. The elon-
gated, conical fruits vary in size from 5 
to 15 cm depending on the variety. 
The strongly clinging skin is shiny and 

green to red in colour. Paprika is part 
of this group that is not very hot. It 
also includes the Jalapeño, Piment 
d’Espelette and different kinds of 
pointed chillies; 

 
• Capsicum chinense, that is in fact 

unrelated to China in spite of its 
name, is one of the strongest chillies. 
It varies considerably in size and has 
the characteristic shape of a small 
pepper but can be more or less ribbed 
and pointed, with the colour ranging 
from pale green to bright red by way 
of golden or lemon yellow in certain 
varieties; 

 
• Capsicum frutescens is narrow and 

small (1 to 3 cm), very hot and gen-
erally green or red. Pili-pili, bird's 
eye chillies, Cayenne chillies, etc. 

belong to this species, as does the 
pepper used to make Tabasco sauce; 

 
• Capsicum baccatum includes in par-

ticular the South American Ají chilli 
(also known as Peruvian hot pepper). 

 
The hotness of a pepper, resulting from 
its capsaicin content, is measured on the 
Scoville scale of 0 to 10. Hot peppers are 
used fresh or in the preparation of 
sauces of varying piquancy to accom-
pany meat and fish in exotic cuisines. 
They are hardly used in European cook-
ing apart from a few typical dishes from 
the Mediterranean and Eastern Europe 

(paprika). For longer storage, peppers 
are also dried and used as such or 

ground. 

China is the world's leading capsicum produc t ion wi th 
14 million tonnes, that is to say half of t o t a l  p r o d u c t i o n 
(according to the FAO). The remaining 50% is shared by more 
than 100 other sources, with strong production in Asia, Africa and the 
Mediterranean region. Supply of the European market is much more 
limited in terms of source, being dominated by Morocco, which ships 
mainly 'corne de gazelle' type peppers of varying hotness. These are 
on the market from May to October-November. The European market 
is supplied all the year round with sources varying according to spe-
cies. The French West Indies ship habañero peppers, also exported 
from the Dominican Republic and certain African countries. They are 
even grown in the South of France They are available all the year 
round except during hurricane periods. Narrow, long chillies and 
bird's eye chillies come more from countries like Thailand and Mada-
gascar. The European market depends on people from third coun-
tries whose diet includes capsicum. This results in stable demand 
and sales are fairly speculative. A decrease in supply can cause 
prices to rocket and a glut can weaken them considerably. 

Description 

Supplier countries 
and calendar 

Product sheet 
 

Chillies or hot peppers 
Capsicum chinense, Capsicum frutescens, Capsicum 

annuum, Capsicum baccatum, Capsicum pubescens 
(Solanaceae) 

Photos © Guy Bréhinier 
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There is no standard for capsicum. 

The recommended storage temperature is 8 to 12°C. 

Packing depends on the type of pepper. Moroccan pro-
duce is generally shipped in wooden crates or cardboard 
trays with a net weight of about 4 kg. West Indian chillies 
are packed in cardboard trays and often in telescopic 
boxes like banana boxes. Small chillies are packed in 
boxes containing 2 or 4 kg. As peppers are used in small 
quantities, they are often prepacked in punnets with a 
smaller net weight (250 to 500 g) or may be sold loose 
by weight. There is no specific sizing of chillies because 
they come in many shapes and sizes. Attention is paid to 
the homogeneity of the produce in the packaging. 

Packing and sizing 

HOT PEPPERS  
Nutritive value 

(pulp/100 g) 

Energy 30 Kcal 

Carbohydrate  6 g 

Vitamin C 44 mg 

Postharvest 

Regulations 

Hot peppers — European Union — Wholesale price in 2008 — Euro/kg 
Importing 
country 

Exporting 
country 

Average price 
Variety Packaging  

March 2008 Aug. 2008 
Germany Thailand  10.00 bird’s eye 12x100 
Belgium Thailand  9.00 green 2 kg 
 Thailand  9.50 red 2 kg 
France Martinique 6.95 6.35   
 Madagascar 7.80 8.50 bird’s eye  
 Morocco 1.40  green  
Netherlands Israel 9.07  red 3 kg 
 Thailand 8.75  bird’s eye, red 2 kg 
 Thailand  6.25 green 2 kg 
 Thailand  8.00 red 2 kg 
 Thailand  11.36 bird’s eye 12x50 
 Uganda 7.25  red, yellow 2 kg 
 Zimbabwe 5.00  red 3 kg 
UK Gambia 8.48   1.8 kg 
Source: ITC Market News Service 
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Wholesale market prices in Europe 
September 2009 

WHOLESALE MARKET PRICES IN EUROPE — SEPTEMBER 2009 

     EUROPEAN UNION — IN EUROS 
     Germany Belgium France Holland UK 
AVOCADO Air TROPICAL BRAZIL Box     12.00     
  Sea FUERTE KENYA Box     6.75     
    HASS KENYA Box     6.83     
      PERU Box   9.55 6.56     
      SOUTH AFRICA Box   9.30 6.56     
      CHILE Box 7.50   6.17   7.48 
    NOT DETERMINED KENYA Box         8.22 
      SOUTH AFRICA Box         8.74 
    NABAL PERU Box     5.25     
    RYAN SOUTH AFRICA Box   10.00       
          
BANANA Air RED ECUADOR kg       4.88   
    SMALL COLOMBIA kg   7.05 6.00     
      ECUADOR kg       5.00   
  Sea SMALL ECUADOR kg     1.70     
          
CARAMBOLA Air  MALAYSIA kg   4.20 5.00 4.14 4.11 
  Sea  MALAYSIA kg       2.85   
     THAILAND kg         3.08 
          
COCONUT Sea  COSTA RICA Bag       15.50   
     COTE D'IVOIRE Bag   13.10 7.50 5.75 8.22 
     DOMINICAN REP. Bag         7.71 
     SRI LANKA Bag       15.50 6.68 
          
DATE Sea NOT DETERMINED EGYPT kg     1.60     
      TUNISIA kg       1.97   
    MEDJOOL ISRAEL kg   8.25   8.40 4.32 
      SOUTH AFRICA kg   8.34   8.40   
          
GINGER Sea  BRAZIL kg   1.60 1.70 1.80 1.40 
     THAILAND kg         1.03 
     CHINA kg   1.30   2.13 1.15 
          
GUAVA Air  BRAZIL kg     4.40 4.50   
     THAILAND kg   6.95       
          
KUMQUAT Air  BRAZIL kg         2.39 
     PERU kg         2.31 
      SOUTH AFRICA kg     4.50     
      ARGENTINA kg   6.30   5.50   
          
LIME Air  MEXICO kg     4.00     
  Sea  BRAZIL kg     1.52   1.45 
     MEXICO kg     1.90   1.53 
          
LITCHI Air  ISRAEL kg 3.00         
          
LONGAN Air  THAILAND kg   9.02   7.25   
          
MANGO Air KEITT ISRAEL kg   2.99       
    KENT ISRAEL kg   3.75 3.80 3.08   
    SHELLY ISRAEL kg       3.08   
    NAM DOK MAI THAILAND kg       6.50   
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WHOLESALE MARKET PRICES IN EUROPE — SEPTEMBER 2009 

Note: according to grade 

These prices are based on monthly information from the Market News Service, International Trade Centre UNCTAD/WTO (ITC), Geneva.  
MNS - International Trade Centre, UNCTAD/WTO (ITC), Palais des Nations, 1211 Geneva 10, Switzerland 
T. 41 (22) 730 01 11 / F. 41 (22) 730 09 06 

     EUROPEAN UNION — IN EUROS 
     Germany Belgium France Holland UK 
MANGO Sea ATKINS BRAZIL kg     0.94   1.48 
    KEITT ISRAEL kg   1.78       
      PORTO RICO kg         1.31 
    KENT ISRAEL kg   1.78       
      SENEGAL kg     1.13     
    NOT DETERMINED BRAZIL kg 1.42         
      ISRAEL kg 1.19       1.48 
  Truck KENT SPAIN kg     3.50     
    NOT DETERMINED SPAIN kg         1.75 
    OSTEEN SPAIN kg     1.70     
          
MANIOC Sea  COSTA RICA kg   1.38   1.11   
          
PAPAYA Air NOT DETERMINED BRAZIL kg     3.00 3.14   
      COTE D'IVOIRE kg         2.70 
    FORMOSA BRAZIL kg   3.87   3.11   
  Sea NOT DETERMINED BRAZIL kg   2.00   1.85   
      ECUADOR kg         2.24 
          
PASSION FRUIT Air PURPLE ISRAEL kg     5.50     
      KENYA kg   4.90       
      SOUTH AFRICA kg       4.75   
      ZIMBABWE kg   5.07   4.75   
    YELLOW COLOMBIA kg   7.90   7.00   
          
PHYSALIS Air PREPACKED COLOMBIA kg     8.00 6.25 5.99 
  Sea  COLOMBIA kg 5.00         
          
PINEAPPLE Air SMOOTH CAYENNE CAMEROON kg     2.00     
    VICTORIA MAURITIUS Box   12.80   13.00   
      REUNION kg     3.80     
      SOUTH AFRICA Box   11.60   9.50   
  Sea MD-2 COSTA RICA Box 8.50   7.75     
          
PITAHAYA Air RED ISRAEL kg   3.85       
      THAILAND kg     5.67     
      VIET NAM kg 6.00 5.80   6.17   
    YELLOW COLOMBIA kg   7.88 8.40 8.60   
      ECUADOR kg       7.80   
          
PLANTAIN Sea  COLOMBIA kg     1.20 0.84   
     ECUADOR kg     1.00     
          

RAMBUTAN Air  THAILAND kg   7.55   6.00   

          

SWEET POTATO Sea  EGYPT kg     0.83   1.08 
     ISRAEL kg       1.13 1.22 
     SOUTH AFRICA kg     1.20 0.95   
     UNITED STATES kg         1.08 

          

TAMARILLO Air  COLOMBIA kg   6.72   5.60   

          
YAM Sea  BRAZIL kg     1.85     
      GHANA kg     1.10 1.15   
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PREVISION INDIVIDUELLE DE MARCHÉ DE FOURNITURES 

Vitro plants – CDC – 
ATF 2005 – Mondoni 1 / 
Sud-Ouest / Cameroun 

 

 
1. Référence de publication 
  EuropeAid/ 
2.  Procédure 
 Appel d’offres ouvert international  
3.  Programme 
 Assistance Technique et Financière au 

secteur bananier  
Convention N° B-21.03.18/856/81 

4.  Financement 
 Ligne Budgétaire B - 21.03.18 (ex B7-8710) 
5.  Pouvoir adjudicateur 
 Cameroon Development Corporation 

(CDC Banana Project) 
6.  Description du marché 
 L’objet du marché consiste à l’acquisition 

de vitro plants de la variété « Williams ».  
L’action sera mise en oeuvre dans la 
plantation de Mondoni 1 d’une superficie  

 de 90 ha.  
7.  Nombre et intitulés indicatifs des lots 
 Le marché n’est pas divisé en lots. 
8.  Date prévue de publication de l’avis de 

marché 
 Décembre 2009. 
9.  Autres renseignements 
 Néant. 
10. Base juridique 
 Règlement du Conseil N° 856/1999 
 du 22 avril 1999. 

Cable way – CDC – ATF 
2005 – Mondoni 1 / 
Sud-Ouest / Cameroun 

 

 
1. Référence de publication 
  EuropeAid/ 
2.  Procédure 
 Appel d’offres ouvert international  
3.  Programme 
 Assistance Technique et Financière au 

secteur bananier  
Convention N° B-21.03.18/856/81 

4.  Financement 
 Ligne Budgétaire B - 21.03.18 (ex B7-8710) 
5.  Pouvoir adjudicateur 
 Cameroon Development Corporation 

(CDC Banana Project) 
6.  Description du marché 
 L’objet du marché consiste à la fourniture 
 et à l’installation d’un système complet de 

cable way pour le transport des bananes 
 de la plantation à la station d’emballage.  

L’action sera mise en oeuvre dans la 
plantation de Mondoni 1 d’une superficie 

 de 90 ha.  
7.  Nombre et intitulés indicatifs des lots 
 Le marché n’est pas divisé en lots. 
8.  Date prévue de publication de l’avis de 

marché 
 Décembre 2009. 
9.  Autres renseignements 
 Néant. 
10. Base juridique 
 Règlement du Conseil N° 856/1999 

du 22 avril 1999. 

Irrigation – CDC – ATF 
2005 – Mondoni 1 / 
Sud-Ouest / Cameroun 

 

 
1.  Référence de publication 
  EuropeAid/ 
2.  Procédure 
 Appel d’offres ouvert international  
3.  Programme 
 Assistance Technique et Financière au 

secteur bananier 
 Convention N° B-21.03.18/856/81 
4.  Financement 
 Ligne Budgétaire B - 21.03.18 (ex B7-8710) 
5.  Pouvoir adjudicateur 
 Cameroon Development Corporation 
 (CDC Banana Project) 
6.  Description du marché 
 L’objet du marché consiste à la fourniture 
 et à l’installation d’un système complet 

d’irrigation pour l’approvisionnement en eau 
des bananiers. L’action sera mise en oeuvre 
dans la plantation de Mondoni 1 d’une 
superficie de 90 ha.  

7.  Nombre et intitulés indicatifs des lots 
 Le marché n’est pas divisé en lots. 
8.  Date prévue de publication de l’avis de 

marché 
 Décembre 2009. 
9.  Autres renseignements 
 Néant. 
10. Base juridique 
 Règlement du Conseil N° 856/1999  
 du 22 avril 1999. 
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C y c l e  o f  F r e s h n e s s

UNIVEG KATOPÉ FRANCE | T +33 1 49 78 20 00 | katopeintl@katope.fr
24 Rue du Pont des Halles | FR-94656 RUNGIS CEDEX | France

UNIVEG KATOPÉ FRANCE IS A MEMBER OF THE UNIVEG GROUP |  www.univeg.com

Katopé’s diversifi ed production base 

allows to produce and to ship a huge 

variety of fresh produce throughout the 

year, including tropical fruits like lychees, 

mangoes, pineapples and bananas.

All Katopé growers and supply partners 

are committed to advanced safety, 

ethical and environmental standards.

Growing and delivering fresh produce

The personal touch
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