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The Cherimoya

The cherimoya is a sweet fruit that is documented
to have its origins in the mountainous regions of
South America in countries such as Ecuador,
Colombia, and Bolivia with plantings by pre-Incan
cultures that have been traced to a time as early
as 2,500 B.C.  This region of the world helped to
produce this fruit due to its subtropical climate.

The cherimoya fruit is conical shaped, is usually
about 4 inches in length by 4 inches in width, and
on average weighs 5 ½ to 18 ounces.  The fruit is
covered in a bright green skin that can be of
various textures including raised skin, smooth
skin, or a combination of the two .  The picture
above shows the three skin types.

The fruit flesh on the inside is smooth,
cream white, soft, juicy, and aromatic.
The flesh is segmented and each
segment surrounds a black seed. The
flavor contains hints of pineapple,
banana, and passionfruit and the fruit has
a “melt in the mouth” type of texture and
consistency.

Cherimoyas should be ripened out of the sunlight
at room temperature until they feel slightly soft
with a slight give, but not squishy.  After these
characteristics appear, the fruit is left for 1-2 days
and then can be used or stored in the refrigerator
for another 4 days.  The fruit can be eaten by
cutting in half lengthwise, removing the seeds
and then scooping out with a spoon or removing
from the skin completely and eaten or added to
fruit salads.

The fruit remains extremely prevalent in South
America in countries such as Colombia.  The
Colombians juice the fruit and mix it with lemon
slices and ice water for a soft drink.  This culture
also ferments the juice from the fruit to produce
an alcoholic beverage.

Often cherimoya is pureed and combined with milk,
sugar, and eggs to create a cherimoya ice cream.
This preparation of the fruit helps to highlight the
natural smooth, creamy texture of the fruit.  The
cherimoya is an extremely versatile fruit whose
uses are only bound by the imagination!


