Sirsak Ratu Soursop
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Annona muricata ‘Sirsak Ratu’

Use: A sweet-type soursop cultivar from Java, Indonesia, where "ratu" translates
to queen. Annona muricata produces a fruit that is usually called soursop due to its
slightly acidic taste when ripe, but this type is sweeter. Native to the Caribbean and
Central America but are now widely cultivated in tropical climates throughout the
world.

Exposure/Soil: Grow in full sun. When indoors 6-8 hrs sun daily (south-facing win-
dow or grow lights). Well-drained, rich soil. pH of 5.5 to 6.5 necessary.

Growth: Small, upright, evergreen tree that can grow to about 20-30 feet

tall. Should be trained early to stay shorter and more productive.

Hardiness: Zone 9/10-11; Tropical. Frost-sensitive: protect if temps fall below 55°
F; never expose to freezing.

Foliage: Deciduous. Glossy, long foliage. Do not prune mature trees heavily be-
cause this can reduce the crop.

Flower/ Fruit: Dark green, prickly (or bristled) fruits are egg-shaped and can be up
to 30 centimeters (12 in) long, with a moderately firm texture. Flesh is juicy, acid,
whitish and aromatic. Features a sweeter, milder sub-acid taste compared to stand-
ard, more tart or acidic soursop varieties. Produces fruit that tends to have fewer
seeds and a smaller seed count relative to typical wild or common types. Soursops
are eaten straight from the tree, can be juiced, are popular as flavorings in ices and
popsicles, and are occasionally made into a custard with sugar and milk. Remove
most fruit the first year to prevent stunting.
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