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Excellent quality throughout
the season

Excellent flavour and texture - Very firm fruit - Long shelf life
High °Brix throughout the season - Good fruit size




*Data Trial SAF

Quality fact sheet
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Sugars-Acids Quality parameters

B % Sugars W %Acids @ Sugars/Acids Ratio Rabida  Rociera Marisma
FNM FNM FNM

8 - - 12 Firmness
[ measured with dynamometer 382 391 434
[ 10 Subjetive firmness 55 6.4 21
6 . 1to 7 scale ! ’ !
-8 o Shelf life
E 2 = number of days 7,2 L 6,7
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= 4 L6 B Commercial appearance
§ <\ 3 days 4°C +2 days room T? 5,7 5,9 5,7
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) . Flavour
w
2 4 1to 7 scale 517 6,2 6,3
1 M2 Internal colour
CIREF code 2,5 2,0 37
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Rabida Rociera Marisma External colour 5.2 4.2 6.0
FNM FNM FNM CIREF code ’ ’ ’
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