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CANTALOUPE VARIETY EVALUATIONS - 1991

M. L. Baker, D. R. Earhart, and F. J. Dainello

Background. Cantaloupe represents 9 percent of retail fresh fruit volume at mid-summer.
Texas is third in providing supplies of cantaloupe to the United States. Peak months are June,
July, and August.

Resistance to disease and productivity are important aspects among the varieties. Some
state promotion boards have established a 10% soluble solids minimum for cantaloupe sales.
Only a vine-ripe mature melon will provide the sweetness, texture, flavor, and juiciness that
characterize cantaloupe. It does not increase in sugar content after picking, although it will soften
and change types of sugars. A variety should produce fruit 5 inches or larger in diameter, well-
netted or webbed with a smoothly rounded, depressed scar at the tip end. A melon should be
judged on its appearance, aroma, juiciness, taste, and sofiness. Attention should be given to color
enhancement of orange flesh, since many are halved and overwrapped for the foodservice industry.

Due to growers’ mid-summer marketing interest in cantaloupe for local sales, newer
varieties were evaluated in a cooperative effort between the Texas Agricultural Experiment Station
and the Texas Agricultural Extension Service at the Texas A&M University Agricultural Research
and Extension Center, Overton in the summer of 1991.

Research Findings. Data were obtained from three harvests on August 2, 5 and 8, 1991.
Well-netted or webbed cantaloupe with a smooth rounded, depressed scar at the tip end were
harvested. The results are presented in the table below.

Caravelle had the highest soluble solids with 11.5% and marketable yields of 11,253
lbs/acre. Sunre-7052 had the highest marketable yields of 12,396 Ibs/acre and 10.5% soluble
solids. Sunex-7030 had 11.4% soluble solids and produced 12,233 marketable lbs/acre and was
rated number 2 overall in quality and production.

Application. Consumers purchasing cantaloupe at local fresh markets are demanding
higher quality produce with high sugar content. Melons should have firm flesh that will not
soften or deteriorate rapidly after purchase. All of the varieties rated more than 8.4% soluble
solids and greater than 7,000 marketable Ibs/acre had firm flesh and excellent orange color.

Producers should look at this study to determine the opportunity for sales of mid-summer
harvested cantaloupe varieties with the mentioned good qualities which lend themselves to retailers

interested in local farmer market,
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