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Ananas comosus (L.) Merrill

GENUS Ananas FAMILY Bromeliaceae

COMMON NAMES  Pineapple

EDIBLE PARTS AND USES

Edible parts: Fruit, Shoots, Vegetable

The fruit is eaten fresh or used for juice. The fruit can also be sliced and cooked with ham.
The fruit is used in ice cream, jams and juices.
The young heart leaves can be eaten. They are cooked in curry dishes.

Unripe fruit are also cooked and eaten.
The flower spikes are peeled and sliced and steamed as a vegetable or added to stews.
The rind of the fruit is used for drinks.

DESCRIPTION

A perennial herb with a rosette of long, thick, spiky leaves up to 1 m high & spreading 1-1.5 m. The leaves are

arranged in spirals. Some kinds have thorns along the edges of the leaves. The plant produces suckers both
near the base of the stem and also higher up the stem near the fruit. These are called slips and these, and the
suckers, are broken off and used for planting. The main plant dies after producing a fruit but the suckers keep

growing. The plant produces a flower and fruit at the end. The fruit is made up of about 150 berry-like fruitlets
that are almost fused together. There is a small crown of leaves on top of the fruit. The fruit can be 25 cm long
and weigh 0.5-4 kg. The two main kinds of pineapples are the rough leafed variety which has spines on the
leaves and produces a smaller but sweeter fruit. The other kind is the smooth leaf kind with spineless leaves and

larger fruit. There are several cultivated varieties.

HABITAT

It is a tropical plant. They grow from sea level up to 1800 m altitude near the equator. It can survive brief periods
down to freezing but cold retards growth, delays fruiting and causes fruit to be more acid. A friable well drained
soil with high organic matter is best. Plants cannot stand water-logging. It can survive drought but adequate soil

moisture is necessary for good fruit production. Pineapples need an annual average temperature between
17.2°C and 26.9°C. Growth ceases below 20°C. In the equatorial tropics this is mostly between sea level and
1800 metres altitude. Pineapples need well drained and fertile soil. They suit an acid soil and can develop rots in

soils where lime has been added. The soil acidity can be between pH 3.3 and 6.0. The best range is pH 4.5 to
5.5. Soils which are not sufficiently acid can be treated with sulphur. It suits hardiness zones 9-10. In Yunnan.
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PRODUCTION

Cultivation

The suckers and slips can be used for planting as well as the top of the fruit. The time to maturity is the fastest for

the suckers near the bottom of the plant and slowest when the top of the fruit is planted. Therefore use suckers
that grow from the stem near the ground, for earliest yield. Other suckers or the top of the fruit can be used.
Pineapples can grow well under shade. Pineapple flowering hormone can be used for fruit production with

thorny varieties and calcium carbide for smooth kinds. Fruiting is less seasonal in the highlands than in the
lowlands. Pineapples can be planted with 35,000 to 43,000 plants per hectare or 3 or 4 plants per square metre.
If plants are spaced more widely they produce more suckers. Fruits become more acid where plants are closely

spaced. If too many suckers are left growing from the main plant then smaller fruit will be produced. They can
grow in partial shade and in this situation the plants are normally more green. The red colouring of pineapple
leaves is due to a deficiency of the nutrient nitrogen. This shows up more quickly in plants in full sunlight.
When the plant is sufficiently large it responds to changes such as less nutrients available or less water available,

and starts to produce a flower, then a fruit. The number of hours of sunlight as well as reducing temperature and
reduced sunlight also help the flowers start to form. The result of this is that flowering and fruiting is often
seasonal. This can easily be changed by using a fruiting hormone which allows fruit to be produced at times to

suit the grower.
Pineapples can grow in semi-arid conditions and this is because the leaves can store some water. They also tend
to lose only small amounts of water evaporating through their leaves. But with plenty of water they can grow

well. The roots are very sensitive to water logging. Therefore the soil must be well drained. Pineapples do not
cover the soil well so it is good to use a mulch of plant material to help weed control, provide some nutrients
and to stop soil erosion.

Harvesting and Seed Production

Plants usually produce for about 4 years. Fruiting is less seasonal in the highlands than in the lowlands in the
tropics. The growth rate for pineapples gets slower as the temperature gets less. So plants grown in the
highlands or at higher latitudes take longer to get ready for harvest. It takes 60 days from when the flower starts

to form until it appears. Then there are 5 months until the fruit is ready for harvest. The time from planting to
harvesting ranges from 11 months up to 32 months depending on temperature. The fruit are smaller, poorer
shape and more acid where the temperatures are lower or there is less sunlight.

NOTES

There are 7 Ananas species. It contains a chemical called Bromelain which breaks down protein and is also

antibacterial. It has antioxidant and antitumoral properties and is cardioprotective.
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