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Umbu is a native fruit from Brazilian Northeast that occurs in different sizes, shapes,
tastes, and skin color, characterizing different fruit genotypes, during its harvest season.
This fruit is very appreciated and consumed by local population and, therefore, it is
necessary to develop studies on its qualities features (color, chlorophyll, carotenoids,
firmness, soluble solids, sugars, acidity, pH and vitamin C). This work evaluated quality of
umbu ‘Laranja’ fruits harvested from 14 different plants from the property Mendonga 11,
Juazeirinho Municipality, Paraiba State, Brazil, in the maturity stages totally green (TG),
light green (LG), green-yellowish (GY), and yellow-greenish (YG). The experimental
design was the completely randomized, in four replications. Fruit firmness decreased as
maturation progressed, as coloration was intensified. The soluble solids and total sugars
increased. The titratable acidity was higher for TG fruits, which decreased for the
subsequent stages, increasing afterwards for YG stage. Based on observed changes, the
stage GY can be the most suitable for storage. For fresh consumption, fruit ean be
harvested as YG.




