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Abstract: A study was conducted to identify the elite pummelo genotypes among its natural population from different
locations of North Bengal. The fruits from 22 different accessions were collected in ripe condition and their physio-chemical
characteristics were assayed. The study showed that a wide variability exists among different fruit samples collected from
distinct locations. The result shows that the fruit skin colour shows variation from greenish-yellow to orange, most of the
fruits are round shaped whereas some fruits are oval as well. The placental tissues shows colour variability from whitish to
pink and even reddish as well. The taste of the juice are classified as sour in some occasions to sweet in many occasions and
very sweet in few occasion. Accession-17 showed the maximum average weight of fruit whereas the minimum fruit weight
was observed in accession-16. The length and breadth of the fruit was found maximum in accession 17 and 20 and minimum
in accession 14 and 11 respectively. The peel-pulp ratio was maximum in accession 13 and minimum in accession 3. Juice
content was found maximum in accession 4 and minimum in accession 3. The TSS was found maximum in accession 15 and
minimum in accession 13.
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