HHEPIAHYH

Ta eomepdoeldn OmOTEAOVY U0 OO TIG ONUOVTIKOTEPES KOAMEPYELEG TAYKOCUIOS, TOGO GE
TOPAY®YN, OGO GE EUTOPEVCIUOTNTO KOl OIKOVOUIKT 0&iol, HE GUVOAIKY] TOYKOGULOL TOPOymYN
népav towv 120 esxotopvppiov téveov. H Kinpoc amd apyootdtov ypdveov kKoAlepyel Kou
EUTOPEVETOL EOTEPLOOEWDN, KOOIOTAOVTAG TO U0 €K TOV ONUOVIIKOTEP®OV OEVOPOKOUK®DV
KOAAMEPYEIDV TOL VNGOV UEYPL Kol CHUEPA. AVGTLYMG, N KOTAGTOON £xEl OAAAEEL OPKETA TIC
TEAELTAIEG OEKOETIEG, 0POD EKPILOONKAV LEYALEC EKTAGEIS EOTEPLOOEIOMV KL 1) TOPAYWYN EXEL
petwbet dpapatikd. Ilapoio ovtd, AOY® TOL €LVOIKOV KAIMATOC TOV VNOlO0 Kol 1TNG
TEYVOYVOGCIOG OV VIAPYEL, 1 KOAMEPYEWL TOLG cuveyiletal adIIKOTO KOl WE TPOOTTIKES VL
vdpyovv.

2mv Konpo kadlhepyovvror 4 S1apopeTikd €101 £0mePO0EODV, e TO KabBéva va £xel TIg
dwkég tov Eeywplotéc mowidies. Ta €idn avtd elvar ta moprokdia, pe moapaywyn 34%, to
poavtapivie/poviopivoedn pe mapaywyn 40%, ta Aepovia 12% napoaywyn kot o fotpuoxkapmog M
ykpémepovt 14% mapoywyn. EmmAiéov, afloonueiot oavagopd umopei vo yivel kot 6TO
LovTaptvoeldég «Mavtopay, 10 omoio KaAMEPYOUTAV TOAOOTEPO GTO VNGi Ue emituyio, OH®G
TAEOV VITAPYOLV TAGES eKpIlONS TG, KLPImG AOY® TG TPODONGNG VEOV TOIKIAGDV.

Yy enduevn evotto aoyoAndnko pe S véeg VTOGYOUEVES TOIKIAIEG E0TEPIOOEIODV
(Orri, M7, Kinnow LS, US Furr-ST, Tango), ot onoieg KukAo@Opnoav TpdGOTe GTNV ayopd Kot
amoteA0VV PEATIOUEVEC TOIKIATEG e EMBLUNTA Y10 TOV KOTAVOAMTY OPOKTNPLOTIKAL.

H mowidMo moptrokaAiov ‘Valencia® amotelel o omd TG  ONUOVIIKOTEPES
KOAMEPYOLUEVEG TTOIKIAIEG TaYyKOGUImG, N omola kaAlepyeitan kot oty Kompo. Xnv mapovoa
epyocia, peremnOnkov mn oyKopeTpovpevn oShTnTao pe TN YPNON OVTOUOTOV TITAOOOTNTY|, TO
SAVTA OTEPEN GLOTATIKA UE GOKYAPOSIAOAAGIHETPO Katl M yvpomeplekTikoOTNTo 250 KOpTdV
Valencia, ot onoiot cuykopiotnkay and 10 SLPOPETIKA TEUAYLO GTO OYPOKTNIO ECTEPIOOEIDDY
omv mepoy] tov Pacovpiov kot €ywve ocOykpion petaEy tovg. Ta amoteléopata £6ei&av
TOGOGTA YVUOTEPLEKTIKOTNTOG HETAED 45-50%, A.X.X 12-13%, Oyxopetpodpuevng o&vtmrog 1.4-

1.7% won Agiktn oppotrag peta&d 7 kot 8.
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ABSTRACT

Citrus fruits are one of the most important crops worldwide, both in production as in
marketability and economic value, with total world production of over 120 million tonnes. Since
ancient times, Cyprus has grown and marketed citrus fruits, rendering it one of the most
important horticultural crop of the island today. Unfortunately, the situation has changed
considerably in recent decades, after large areas of citrus have been grubbed up and production
has decreased dramatically. Nevertheless, due to the favorable climate of the island and the
know-how that exists, their cultivation continues incessantly and with the prospect of being
there.

In Cyprus, four different types of citrus are grown, with each having its own distinct
varieties. These species are oranges with production 34%, mandarins with production 40%,
lemons 12% of production and grapefruits 14% of production. In addition, remarkable mention
can also be made to the mandarins “Mandora” which was successfully grown on the island in the
previous years, but there are now tendencies to eradicate it, mainly due to the promotion of new
varieties.

In the next section, | dealt with 5 new promising citrus varieties (Orri, M7, Kinnow LS,
US Furr-ST, Tango), which have recently been marketed and constitute improved varieties with
desirable characteristics for the consumer.

The “Valencia” orange is one of the major varieties cultivated worldwide, which is also
cultivated in Cyprus. In the present study, we studied the titratable acidity (TA) by using
automatic titrator, total soluble solids (TSS) with sugar refractometer and the juice content from
250 different Valencia fruits, which were harvested from 10 different pieces on the citrus farm in
the Fasouri area. Results showed rates of juice content between 45-50%, TSS 12-13%, titratable
acidity 1.4-1.7% and maturity index between 7 and 8.
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