What Color is Your Watermelon(s Belly?
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The University of Georgia Extension Service exists to use information from the university to improve people(s lives. In doing this, we meet many people and answer lots of questions. 

I have been asked so many questions ( can I ask a few now? These queries may seem a little (personal( but the answers are important as we approach harvest time in the melon patch.

What color is your watermelon(s belly? Why would I ask such a delicate question? Well, I just want you to know when your melons are ripe!

Watermelons are designed to tell us when they are ready to pick. As watermelons ripen, the vine and plant undergo some changes. If we know what to look for, we can know when and how to select a ripe melon.

Have you noticed the small curly growths along the watermelon vine? These are called tendrils. One of the first indicators of ripeness is that the tendril nearest the fruit will brown and die. Once you see this, you know that the fruit is approaching maturity.

One of the surest indicators of ripeness is that the bottom of the melon (the part touching the ground) will turn cream to yellow color as the watermelon approaches harvest time. This is the number one method I use to select watermelons. Select melons that have a cream colored to yellow belly. The darkness of the yellow color on the belly will depend on the variety of the watermelon.

Other indications of ripeness in watermelons have to do with the surface of the watermelon. As the melon ripens, the stripes on the melon become more prominent. This is because the under lying color lightens and the stripes then appear darker. 

Some may remember the old-fashioned method of selecting a melon ( thumping it with a finger. Riper melons sound more hollow. I find this method difficult to use, but I sometimes use a combination of these methods to pick a ripe melon.

Are your cantaloupes slipping?  Ripe cantaloupes send a clear message when they are ready to leave the garden for the table. Ripe cantaloupes will (slip( lose from the vine when gently pulled. The stem will remain on the vine and leave a shallow cavity on the fruit. This characteristic is aptly called, (slip(. In the garden, select cantaloupes that come lose when gently pulled. In the store, look for cantaloupes that have the small cavity on the stem end.

Look at the color under the netting. The netting should be tan or cream colored. Ripe melons should also have a cream to tan color underneath the netting. It is very important to look for this when selecting ripe cantaloupes. Look for a cantaloupe that is well netted also.

Does your honeydew smell sweet? I know I am really getting personal now, but you must know this if you are to select the best honeydew!

Honeydews do not grow as well in Georgia as other melons. Sometimes they do not seem to ripen well. When honeydews ripen, the green skin color turns creamy (sound familiar?) and the blossom end will give slightly under pressure. Often the fruit will have a nice smell. As the fruit ripens, the seeds may get loose in the fruit and rattle.

Unlike bananas, melons do not ripen after they are picked. Picking stops the transport of sugars into the fruits. Let the melons ripen on the vine for the best flavor. The flesh of the melon will soften after the fruit is picked, but you will get the best quality when the fruits ripen on the vine.

Whether you pick your melons in the patch, at a stand or at the grocery store - you need to ask some personal questions if you want to pick the right melon. Go ahead and get well acquainted with the melon before you buy. You will be glad that you know the secrets to picking a good melon.

