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Pouteria campechiana 



Pouteria lucuma 



Pouteria viridis 



 
   

 

   Kanizte 
“The Mayans fruit” 
 
        800 B.C 
 
Ti-es, kanis, 
kanizte, huicon, 
costiczapotl  
 
 



CANISTEL 

MEXICO 

grows wild in parts of 
southern Mexico  



CANISTEL 

South America 
Peru: Canistel remains popular 







Caribbean 
island: 
especially 
Cuba 



CANISTEL 

JAPAN 

Displayed at a market, Makishi 
Public Market, Okinawa, Japan. 



Growing Canistel Japan.   
Green house, container tree 



Educating new consumers 
in Japan 





CANISTEL 

FLORIDA 





The Fairchild Farm 
Core Genetic Collections 

 
Canistel Pouteria campechiana 

 
         Bruce 

Fairchild 1 
Fairchild 2 
Fitzpatrick 
Keseiau 
Ross 
Saludo 
TREC 9680 
TRC 9681 
USDA1 
Oro 
 



 



Multicrop 



 
   

 

Tree size can be 
improved 











Canistel 
Inverted root grafts 









Trees should be 
planted in the full 
sun 
They respond well to 
mulching. Mulching 
improves water-
holding capacity, 
nutrient retention 
and availability, and 
soil structure.  



 
   

 
Trees require watering until they get established. 
Once established they are drought tolerant, partially 
losing their leaves with the onset of extreme drought.  



Annual pruning of 
will trees at a 
manageable height 
and provide ready 
access to the fruit.  



Trees adapted well to life in the Caribbean and can 
be grown in close proximity to the water.  
however and will die with salt water inundation or 
persistent salt spray.  



Young trees are cold-sensitive, and should be 
protected from frost or freezes.   



Fertilization is best done with three applications per year 
(March, July and September) of an 8-3-9 or other fruit tree 
formulation. 



 
   

 

November-April 

The fruit of canistel do not 
mature at the same time. 



 
   

 

Harvest and 
post-harvest 
 
•Yellow Color 
•Ripe room 
temperature 
•Store 
refrigerator 15 
days or 
Frozen 
 

 
 



 
   

 

Table 4.   
Nutritional value of canistel  
       (100 g; 3.5 oz).z 
 

 
Constituent Value  Constituent Value  

Water 61% Calcium 26.5 mg 
Calories 139 kcal Phosphorus 37.3 mg 
Protein 1.7 g Iron 0.9 mg 
Fat 0.13 g Carotene 0.32 mg 
Carbohydrate 37 g Niacin 3.7 mg 
Fiber 0.1 g Ascorbic acid 58 mg 
 
z Morton, J. 1987. Fruits of Warm Climates. J.F. Morton, Miami, Fla. P.402-405. 



 
   

 



 
   

 



 
   

 



 
   

 



 
   

 

Canistel Powder 



Baby food 



Thank you! 


