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The Old/New World

of Fruit

Recent irradiation phytosanitary protocols mean new and

juicy flavors for the menu.
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As she anticipates celebrating Thai New
Year's at her restaurant in mid-April, one
chef/owner knows exactly what she
would like to bring to the menu to wow
her guests. The beloved Southeast Asian
mangosteen would bring back the tastes
of home to customers originally from
Thailand, Vietnam, Cambodia and Laos.

But, says Supatra Johnson chef/owner of
Supatra's Thai Cuisine in St. Paul, Minn,,

it would also be satisfying and nostalgic
for Americans who have visited those
regions, experienced mangosteen, and are
clamoring for the juicy fruit they haven't
been able to get at home. That is, until
November 2007, when the first shipments

of tropical fruit from Thailand were
allowed into the United States.

Mangosteen is just one of the allowed fruit
species. Longan, lychee, rambutan, mango
and pineapple also have been approved

to enter the United States from Thailand.
“People from Minnesota are

so excited. We've been ol

waiting so many é

years to get fruit
from Thailand;
Johnson says.

Equally excited
are natives

of India, who,
beginning in May 2007, were finally able to
get their beloved Alphonso mango variety
shipped to the United States.

The holdup through the years has been
the U.S. government’s vigilance at keeping
pest infestations from entering the

Rambutan, left, and mangosteen,
above, were two of the fruit
species approved to enter the
United States from Thailand in
November 2007.






