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Many species of the family An-
nonaceae (custard-apple fam-
ily), for example the soursop, 

cherimoya and sugar apple seeds, constitute 
significant sources of lipids, proteins and car-
bohydrates and can therefore be used in food 
and feed, and offer relevant antioxidant ac-
tivity of phenolic compounds. The oil in the 
seeds are a good source of unsaturated fatty 
acids, especially oleic and linoleic acids. 

The genera Annona are also important 
sources of minerals, such as calcium, phos-
phorus and potassium. These are important 
in biological functions, such as helping to 
protect bones and teeth, providing strong 
muscles and improving general health.

The principal interest in these plants is 
because of its strong anti-cancer effects. The 
plants are derived from specific species, and 
various parts of several of the species have 
proven to be cancer remedies; also they are 
a broad spectrum antimicrobial agent for 
both bacterial and fungal infections (Atters-
field y Potter 2008). 

Annona species usually start flowering 
between 3–6 years after planting, depend-
ing on the type of propagation, cultural 
practices such as pruning or hand pollina-
tion, and climate. Annona fruits reach ma-
ture individually, so harvesting should be 
carried out selectively.

If you are interested in a photo exhibit 
on edible (and nutritious) tropical fruits of 
the Maya and Mesoamerica, or if you wish 
to have a joint project to utilize our pho-
tographic team(s), you can contact FLAAR 
at FrontDesk@FLAAR.org. Our current 
exhibit (on sacred Mayan flowers) is at the 
Missouri Botanical Garden (the home city 
of FLAAR in the U.S.)

VARIETIES
Chirimoya and sugar apples change from 
grayish green to yellowish-green, but their 
pulp should be firm.   ...continued page 68

Sacred animals and
Exotic tropical Plants

by Dr. Nicholas M. Hellmuth 
and Ilena García of FLAAR Reports

Dr. Nicholas M. Hellmuth is director of FLAAR 
Reports (Foundation for Latin American An-
thropological Research). Contact Dr. Hellmuth 
at frontdesk@flaar.org
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Soursop skin changes from dark green to 
slightly yellowish-green.

Sugar apple fruits reach the “harvest 
point” for local markets when the carpels are 
spread far apart, exposing a yellow creamy 
skin in the inner part between carpels.

Wild soursop is ripe when the white 
specks on the skin become orange-yellow.

Annona cherimola is a photogenic spe-
cies. The outside is very similar to that of A. 
squamosa. But with the chirimoya the pro-
trubances are more widely separated.

Annona diver-
sifolia is charac-
terized by spaced 
wide bumps, but 
not as sharp or re-
markable as some 
other species.

annOna  cont. from page 62 Annona glabra has a relatively smooth 
skin and is not as bizarre looking (and hence 
not as photographic) as the other species. 

Annona purpurea, in my opinion, is the 
most photogenic fruit in Guatemala. But it 
is a challenge to find a mature fruit that is 
not already splitting open.

Annona reticulata has a graduated pat-
tern, as sunken as other Annona fruit exte-
riors stick out.

Annona scleroderma, poshte, has a pat-
tern that resembles a dried out lake bottom, 
or mud that dried and cracked. 

Annona muricata has soft spiny-like 
protrusions; thin, not thick like on the A. 
squamosa or A. cherimola. The soursop, gua-
nabana, is common throughout many areas 
of Guatemala and Copan area of Honduras.

Annona squamosa has a consistent, con-
tinuous overlapping pattern.

Annona reticulata is relatively smooth, 
comparable to A. glabra.  

Annona muricata or 
soursop, Copán. photo: 
nicholas hellmuth

2nd PLACE by judges vote in the REVUE PHOTO CONTEST, Nov.
Fiambre de Doña Gladys by Roberto Portillo. Prize: 3 bottles of La Chamiza wine. 

All entries can be seen at www.REVUE.gt
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Welcome, Ken Veronda, Julie Potvin-Lajoie

Everyone eats. Food is often a topic 
of our daily conversation. There are 
numerous books, magazines, TV 

shows and entire television networks cover-
ing food issues, from recipies to health fac-
tors. This month we pay homage to some of 
Guatemala’s special meals, national dishes, 
traditional recipies, and regional foods.

We have articles on Pepián, Fiambre 
and Tapado from international food writer, 
Natalie Rose, who cooked up some of the 
dishes as part of her research.

Anna-Claire Bevan introduces us to the 
Golden Fork Award “Chef of the Year” and 
the new Organic Farmers’ Market in Gua-
temala City.

Thor Janson’s food contribution, apart 
from this month’s cover photo, is the tradi-
tional Mayan feast of Paab’ Ank, including 
a recipe for cak’ ik, a spicy turkey soup with 
stewed wild herbs.

Dr. Nicholas Hellmuth brings us the 
Annona fruit, a very healthy choice.

The theme for our November photo 
contest was Guatemalan Food and the 
submissions we received were great. All of 
them can be seen at our website and some 
can be seen in the following pages.

There are also some interesting non-food 
articles inside, and as always, plenty of use-
ful information. Have a great November.
            Buen provecho,

PHotoGRAPHERS
it’s time to gear up for the

10th Annual Revue Photo issue
Please send your hi-res photo to 

fotos@revue.gt
Deadline: Dec. 10, 2012 for the 

January, 2013 edition


