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M6DW ffiffi.ffiili1-;:::: ,,
EDITORIAL COMMITTEE: BOB IIEATII

. TIIERESA IIEAI'TT
ARNOLD STARK
LILLIAIiI STARK

PRESIDENT: LILLIAII STARK CITAPTER ]IAIL ADDRESS: 313 PRUETT RD., SEFFNER FL 33584
(rNcItrorNc RENEWATS)

UEETINGS ARE HELD IIIE 2nd STNDAY OF IIiE UONTL AT 2:OO m{.

NEXT MEETING . JI,LY 12, Lggz

MEETING PLACE. . . RARE FRUIT COI]NCIL SLUBHOUSE. 3].3 PRI'ETT ROAD,
SEFFNER. Take I-4 ro Exir 8 North, S.R. 579,
go one mile to Pruett Rd. (See McDonald School
sign). Turn right (East). Go one uiLe. See

PROGRAM.

Clubhouse on left irmnediately past l1cDonald School.

''FLORIDA EXTENSION SERVICE sYsTEI"l''. MIKE McKINNEY,
DIRECTOR OF HILLSBOROUGH COIINTY EXTENSION SERVICE,
r.rill present a video and speak on the operation
and function of the Extension Service System. He
tri11 -diseuss research, faruer assistance, public
educat ion and cther fu::c i ions c f the Exiens ica
Service . system. $e rril1 also enj oy our plant
raf fl"e and tasting table.

******

CONDOLENCES. . .

The Club wishes to offer its condolences to George Riegler, a very active member,
for hi.s wife Shirley who recently passed away.

*** AI{NOUNCEII{ENTS ***

The Paln Beach Chapter Rare Fruit Council will hold their annual Tree Sale
Saturday, July 18 at Greer Park at the intersection of I-95 and Sumit
Boulevard on the south side of l{est Palm Beach. There will be a 1ot of
grafted and air layered plants and some very hard to find citrus. For
additional information you may caLl Gene Joyner at his Extension Service
office at (407) 233-1700.

******

The Fruit and Spice Park will hold their Fruit Tree Festival July 11 and 12
in Homestead. This is one of their nicer events and will be hosted by
Chris Rollins. There wiLl. be a large display of fruit and trees, and
nurser)rmen will be sel1ing trees. firere will be demonstrations and
various ethnic foods for sampling. The Festival resembles a country
fair or carnival without the rides. The hours are from L0:00 a.m. to
5:00 p.m. on the 1lth and 12th of Ju1y. Admission is only 91.00 and
they have door prizes.

******
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FRUIT FOR THE S}'[ALL LANDSCAPE by Gene Joyne r

Most of us are not blessed with having acreage like Gene Joyner, or even big
yards, and yet we rrant a lot of plants. Also we have to inelude a few flowers
and other ornamentals that don't produce edibles but, to keep peaee in the
family, we Eust have them. So Geners presentation will show us some fruiting
plants that don't get big or nay be kept pruned back to a reasonable size and
6ti11 produce enough fruit to make' it worthwhile. Also the smaller plants can
be grown in containers and aay be brought in for a feu days in the winter to
escape any cold damage. flith thisr -Gene put on his first slide which ras the
jaboticaba that some of our meubers are growing here in central Florida.

Ttre jaboticaba is native to Brazil and is a smalt tree rarely getting over 20
or 25 feet high in Florida. Ttre slide showed a jaboticaba tree which is a
very uniforn attractive plant with smal1 leaves and is being used frequently
by bonsai enthusiasts. It is a slow growing tree and takes 8 to 10 years to
fruit from seed which is usually the ways it is propagated.

The next slide showed Geners jaboticaba tree in full.bloom which is quite a
spectacul.ar sight because the trunk and large linbs are covered with white
blooms that look like cotton balLs covering the trunk and-branches. The
flowers open for just one day in the morning and- close again at night and are
very attractive to bees. From bloom to ripe fruit takes 21 to 24 days. This
short tirne is very important after waiting 8 to 10 years for fruiting to
begin.

The next slide showed the fruit 21 days later likewise covering the trunk and
large branches with dark purple 1r'diameter fruit. The fruit is very similar
to muscadine grapes with the thick skin and juicy pulp but unlike the grape,
the jaboticaba may produce as Bany as six or seven crops during e surmer
season. The tree should be heavily mulched and fertilized every second or
third month because they are heavy feeders and need plenty of water because
in Brazil they are a swamp growing tree. The fruit also freeze well in plastic
bags and the juice can be used anywhere grape juice can be used and it also
makes excellent ice cream.

The next tree that Gene showed us was the grr.rmichama. This is another of our
favorites from Brazil and is desirable in the srnall yard because it tends to
be columnar. It doesntt spread out too much. After about the second or third
year from seed it will start production and it blooms starting about April withpretty little white flowers. After 24 to 30 days the fruit witt be rtady to
eat. The ripe fruit is dark purple, L/2 to 1" in diameter and somewhat like a
slreet cherry in flavor. It produces two or three crops in the spring, after
which it will not bear anymore through the sunnner. It is great ior eating out
of hand, for je).lies, jams and in ice cream, and it makes delicious fruit
leathers.

The pitooba is a elose cousin of the grumichama and also comes frou Brazil and
ripens in late April or May. The tree can get up to 25t high so it makes a
sizable tree if itts allotred to grow,and the bright yellow iruit can ger up togolf ball size in good varieites. Like the grumichama, the pitomba riy produc"
more than one crop in the spring. The fruit tastes somewhat 1ike an apricot and
has one rather large seed. It makes a delicious jaur tasting very much 1ikeapricot jam, very high quality. Unfortunately, tike ttre grimichana, the pitombais a favorite host of the Caribbean fruit fly.
Another favorite fruit is the guava which can be kept as a relatively small
bush, or allowed to grow into a 25 or 30 foot tree. The cosmon guava has a
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showy yellowieh or cream colored flower and Lrhen we have a roild ninter they willflouer and fruit year round. Gene indicated that in flest palur this pasi yl"i-they had fruit production even in the winter tine becau"e ii-ras eo nild. Theleaf is rather large, hard and permanently veined and the fruit on the differentvarieties will.vary an1'where in eize fron an inch and a half up to the size of asnal'l traPefruit.- At Eaturity, the guavas have a yellow skin and as soon aa the
Suava begins to thow color it should be harvested and.urouitt ir-t"-rlii.t-riieninginside because birds love them and so do the fruit fliee. -io it is wise to harvesrthen early before other Predators get their chance at then. rneide, gu"r", 

"i"quite variable, with white, pink oi red rrestr, or variations in betneen. someh?Y9 " great qu?n^tity of seeds; others are viitually seedless. Also the shellnill vary in thickness from very thin to very-thick. Ttre white varieties tendto be nore tart than the pink virietiee and lne fruit can be ueed for jerlies,jansr-butterr Paste, ice crean and other-fioau.t". Guavas can be grown frouoeed but this takes 4 to 6 years to produle fruii; d;;;;; II"r."a or air tayeredtrees fruit much eooner. Many naued varieties are available so it ie not wiseto gron the guava from seed as it does not corBe true from seed. rf you plantseeds you night 8et eny kind of resulr, with tr""t variabiiiiy in rhe size orquality of fruit. The.cattley guava is ttre siarl fruited r"ri"ty.and is eitherred or vellow at uaturity' the ,ied varieti-u"iig stightly riiii", than the yeLtow.The cattley guava normally produces.t,ro.rop.-" y""r, onl in the spring and one inthe fall, and bears profusely. rt is less 
"ora ""nritive;i-.;-the coguron guava.Also' the tree has a denser ioru and is more ornanental than the conuron guava andis frequently grown as an ornamental. Ttre fruit is most ""*,""ry just eaten outof hand but can be used for jellies and j"rr. The cattley guava is nornally grownfrom seed ' even in the rrurs"iy trade beciuse it comes true to type,

Another favorite fruit for small landscapes is the caranl,bola, and.it also producest!'o erops a year' The trees are quite pietty when they bloosr and they should becoming into blootr now for the sutrrner clop. Th"ytlI btoorn again in about septemberfor the winter croP' veryrvery showy ritile iiiy pint blossoms. the fruir eornein various shades or yeril" .id ot"nge and we have some that are almost white.The fruit always Sets a 1ot of atteniion on 
"ny kind of ri.rit-aispray becausethey look almost artificial. They are-very shinyr.wary r.ooking and can get aslong as 6" or 7" and are quite showy "irr, lni--trominent ribs, usualry five,running the length of the fruit. Tire trees prid,r"" 

"*."piioi"iry n""ry crops.consrercially there are about 300 acres or ".I"iuolas in South Florida so theyare becoming a significant cor@erciar ciop:--rh;y are shipped frou there aL1over the united states. Mature trees havi produces up to 600 pounds of fruita year' The trees need plenty of fertiLizei and watei bec"u""-they fruit soheavily when they begin to bear. carambola fruit looks u".utirur in a punchbow1. rt makes.gooa jelly, pies, .r, .*""1i;;; wine and an excerlent fruitleather' Gene indicated ttrai irrey use it to Bake ice cream in parn Beach.There are several naned varieties. Gene has 10 naued varieties hinself. A11of the grafted varieties down thei" ,"y-"i"'"JI"a, high quality fruit. They
:il:.*:: :1"?ff1;:s 

ro pot culrure u"'"."," ;;;; i" "-;";-t;;-i.o g". 
"o

Another plant also used for- hedges is the natal plum or carrissa. rt is ueeda lot in the coastal areas becaise it rras i""i-torrgh leathery leaves and isvery salt tolerant. rt produces shorry white flowers and an inch or inch anda harf in diameter with a sweer, uild fr;;;;";;. -r. fruits regurarly throughoutthe year. The fruit can be oblong or alnost round, a dark pink or red atmaturity with pink pulp and a f€w small seeds insiae. LIh;r';;; pick the fruitit exudes a milky 
""p rti"tr r.rry people consider to be poison, but a 1ot oftropicl fruits sicrr as ttre sapoiiira'r,"rr".-riite nirty sap. so jusr becausethe fruit produces a uilky 

""p do""ntt re.r, you-storrd be afraid to eat it.
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It can be eaten out of hand as a fresh fruit or used in jellies and jans and,
again, to make ice cream. The carrissa ie rooted fairly easy from cuttings so
if you find one that ie fruiting well you should try to get cuttings, of if itrs
someone you know, maybe you can put on an air layer. Thetrees are aleo relatively
cold hardy and should be propagated uore frequently. However, they will not stand
wet feet, eo plant them in a well drained 8rea.

Tte banana. This ie everybodyts favorite and can be gro$n even up into the
northern part of the Btate because if they are frozen donn in the winter they
come beck up froro the root the next apring and certainly give a tropical look
to our landscape. They, together uith palnse Br€.the DoBt tropical looking
trees we can grord. If you have plenty of room you just put in lots of bananas
but if you dontt, you just grow one or tro, or even grow sooe in pots. Gene
showed us slides of bunches of bananee which he grew in hie orn yaid. One ras
about a four foot bunch that weighed alnost 150 pounds. I{hen a 6unch ofbananas
like that gets ripe, You have enough to feed the whole neighborhood. We ehould
remeruber, with large bunches of bananas, that the banana tiee needs some support
because the weight of the bananas can actually collapse the tree; and dontt
stand under the bananas when you cut the. tree! Ttris was a comrercial variety
but, for dooryard, a better aelection would probably be the apple banana wtritn
some PeoPle call Lady Finger although the Lady Finger name applies to a smaller
banana than the apple banana. The apple banana truit is thin-skinned, very srreet,
high quality bananas, 4 to 6" in length. A ful1 size mature tree can prodlce about
a 40 pound bunch of bananas. Ttre tree tends to get rather tall, about 18 to 20 feet,is slenderrand in high winds may be blown over so they need to be supported. The
apple banana has a tendency to split the skin as they ripen so the bunch should bepicked when the first bananas begin to show color and aliowed to ripen indoors.
The banana tends to grow too rapidly as it ripens on the tree and rpfitr the skin.
Another one that is used extensively as a dooryard banana tree is the Cavendishbanana. The cavendish produces a short stocky tree with a thick trunk that onlygets to be 8 to 10 feet high. ?he fruit are fulI sized, similar to those you
see in the market except they do not-display rhe brilliant yellow color. it"ystay a little bit greenish when theytre ripe. They form bunches of about 40 to
70 pounds at maturity._ rtts a good fruit but not quite as sweet as the applebanana. One variety of the Cavendish called the Giant Cavendish is grorrn'com-mercially. It gets to be 12 or 13 feet tall and produces bunches of about IOOpounds. Another variety, the Janaican Red, produces a beautiful fruit, burgundyeolored, and tend to be somewhat shorter and- fatter than the yellow bananasl
There is also another type of red banana called Kru with larglr bunches andfatter fruit. The fruit are very sweet and the pulp tends ti be a deeper orangethan the yellow bananas but is very similar in fiavor to the yellow skinned ones.

FRUIT SAFARL 
***

Gene Joyner and Tom Economou will conduct a Fruit Safari to Honduras in
August, Leaving Miani on the 15th and returning on the 23rd. Ttre Safari
wiLl include trips to various and sundry fruit tree collections and local
fruit markets around the area. It will also include a trip to Lancetilla
where the Honduran governnent maintains thousands of acres of fruiting
plants including a nine acre grove of mangosteens, probably the largesi
coLlection of mangosteens outside of Asia. The Eangosteen wirr be
fruiting at the tine of this trip and presents an opportunity for
participants to eat one of the worldts most delicious fruits. Ttris trip
will also include a visit to the Mayan ruins and copan, which are very
outstanding ruins recently restored by the Honduran government. The
cost of the tour is $ggO.00 which includes air fare from Miami Inter-
national Airport, hotels, bus tours, private guides and even some of
the mea1s. For reservations call Tom Economou in Miami at (305) 285-7173.

******
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Plant Exchanse: Jur€. 1992an xcnange: une,
Plant Donor f,irurer
Jaboticaba A. llendez Iilalter Vines
B1ack Sapote A. Itendez Samm Philmone
Asian Spinach A. llendez Nancy !{cComack
Sour Sop A. I'lendea llark Bennett
Atemoya A. Ilendez L. Duffey
Ponmelo C. Novak A. I,f i Iler
Poqmelo C. l{ovak Kyle Caupbell
Pommelo C. Ilovak Rachel Bennett
Pommelo C. Novak Audrey Rossa
Pommelo C. Novak JoeI Bennett
Poumelo C. Hovak ?

a

Peril Ia Yuku Tanaka N. ItcCotmack
Perilla Yulcu Tanaka Audrey Rossa
Perilla Yuku Tanaka l{onica Brandiees
Pepper (Hot) Yuku Tanaka L. Duffy
Pepper (Hot) Yuku Tanaka A. I{i11er
Downy !{yrtle Heath Rome Vaccaro
Hot Pepper Heath ?

a

Passion Fruit Heath L. Duffet
Naranjilla Heath L. Duffey
Wampi Heath L. Duf fey
Pineapple Heath A . I{i IIer
Loguat seedling tloyd shipley Heath
Loguat seedlinq Lloyd Shipley Heath
lfimosa Zmoda Nancy }lcCormack
Mimosa Znodaa Charles Novak
Chayote Honeycutt I

a

Conadria Fiq Honeycutt L. Atkins
Conadria F'ig Honeycutt Bob $lente
Grumichama Honeycutt KyIe Campbell
Grurnichama Honeycutt Janet Conard
Costa Rica Pineapple Philnore Walter Vines
Costa Rica Pineapple Philnore ?

a

Better Boy Tomato Philmore Heath
Custard App1e RFCT Jeanette Coleman
Sugar Apple RFCT Tlalter Vines
Blood Banana Harry Klaus A . I.fi IIer
Blood Banana Harry Klaus P. Zmoda
Sweet Potato N. llcComack ?

a

Kadota Fiq Bob Heath Jules Cohan
Roselle RFCI Charles Novak
Rosel le RFCI JoeI Bennett
Rosel Ie RFCI J. Coleman
Roselle ( 3 ) RFCT ?

ra

Surinam Cherry RFCT Jeanette Coleman
Surinam Cherry RFCI Audrey Rossa
Surinam Cherry RFCI AI Hendry
Surinam Cherry RFCI ?

a

Peppermint RFCI Rachel Bennett
Luffa RFCT Rachel Bennett
Cutting boxes (4) Xmoda AI Jean
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Tasting Table: June 1992
Pat Jean: Raspberry Danish
Janet Conard: Papaya Upside-down cake
A1 Roberts: Papaya juice
Rome Vaccaro: Ilhole glheat Key-line Pound Cake
Lillian Stark: Zucchini Alnond Cake
l{onica Brandies: Punpkin Dunp Cake
PauI Zmoda: Passion Fruit

t6m[ lou t6anf, ?ou t6an$ lor
Herb Hill for donating the lovely t{orris Arkin Caraubola Seedling
for auction; the winner ras Lois Duffy.

New Members:
Sanm Philnore 1019 lil. Euerald Dr., Brandon, FL 33511 (813)G$L-7L29

tois Duffey & Italter Stahl 2118 Poinciana llerrace, Cleamater, FL
34620 (8r.3)535-3682

What's Happening: June/July 1992
by Prul Zmodrt

Those of you who appreciate the nultitude of plants that we
are able to grow in this area should stop and snell the flowers
once in a while. But, why stop at srnelling the flowers rhen you
can eat then too! Not all flowers, uind you, but a good nany are
not only edible and tasty, but nutritious also. I heartily
recomnend growing the follawing flowering plants, not just to look
at and smell, but to enhance your diet.

Do you have the npineapple guavam? Neither a pineapple or a
true guava, but a member of the nyrtle fanily, Feijoa se-Z-lowiana is
is blooming now in shades of pink and bright red. The raw petals
nay be plucked and eaten out of hand or in a fruit salad. The
flavor is somewhat like a sweet marshmallow.

If you grow the Caban punpkin (a1so called Calabasa) or others
of the sguash fanily, you will have man y Dore naLe blossoms than
female. Steam the unopened male blossoms, or even better, pick
then early in the day, batter-dip and deep fry those orange
beauties for a taste treat. Be careful not to pick the fenale
flowers which have tiny future pumpkins at their base.

Daylilies are some other edible flowers. They are easy to
grow in a sunny, rich, uoist area. Pick full sized buds Just
before they open and slice then raw into a saLad oor stean them
briefly and serve rith a bit of butter as a side vegetable. Some
are as delicious as asparaqJus. Try different types until you find
those you enjoy best.

The banana group provides uale flowers which will never
develop fruit. Shrinp-like in appearance, the nale florers nay be
served as a steaned vegetable or in stir-fry dishes. Ifatch for
nale banana flowers year 'round; they form just under the fenale
bananas.

Do you have?
Itlenber Jules Cohan in looking for seeds of Yerba l.late (Ilex
paraguensis) or the tea that is uade fron it. CaII(904)688-1940



92-45

THE AIVIAZING ROSELLE

The true roselle, Hibiscus sabdariffa, is of two main types. The more important
economieaLLy is Altissima, an erect sparsely branched annual to 16t high, which
is cultivated for its jute-like fiber in India, the East Indies, Nigeria and to
some extent, in tropical America. Ttre other distinct type, Hibiscus sabdariffa
sabdariffa, is the one that tre are most interested in and embraces shorter bushy
forms which have been described'as races. One of the four races has inedible
calyces; tuo have green/yellow edible catyces and also yield fiber, but the one
rre are most interested in is the race ttRubertt and its named cultivars with edible
red cal.yees, or the green-fruited strain belonging to the race "Albus".
The Hibiscus sabdariffa ruber is an annual erect bushy herbaceous shrub to 8 t

tall with smooth cylindrical red stems. The leaves'are alternate,3 to 5" long,
green with reddish veins, deeply three, five or even seven lobed. The fLowers
borne singly in the leaf axl.es are up to 4" wide, yellow with a rose or maroon
eye that turns pink as they wither at the end ofthe day. The calyx, consisting
of 5 large sepals with a eollar of 8 to 12 slirn, pointed bracts around the base,
begins to enlarge, becornes fJ.ashy, crisp and juicy, L-L/4" ta 2-'L/4" long, ful1y
encloses the velvety seed capsule, which is green when imrature, 5 podded with eaeh
pod containing 3 to 4 kidney shaped, light brown seeds. The capsule turns brown
and splits open when mature and dry. The calyx, stems and leaves are acid and
closely resemble the cranberry, Vacciniun species in flavor.
A minor ornamental in Florida is the red leafed hibiscus, Hibiscus acetosella,
of tropical Africa which has red stems, red or bronze leaves and red striped
yellow flowers vith a dark red eye. This plant has often been confused with
roselle, though its calyx is not fleshy and only the young leaves are used for
culinary purposes, usually cooked with rice or vegetables beeause of their acid
flavor.
The rosetle is native from India to Malaysia and must have been carried at an
early date to Africa. It has become widely distributed in the tropics and
subtropics of both hemispheres and in many areas of the West Indies and Central
America has become naturalized. Sees are said to have been brought to the New
World by African slaves. Roselle was grown in Brazil in the LTth century and
Jamaica in 1707 and by the turn of the century was being cultivated for food
use in Guatemalaand Mexico, at which time factories were producing roselle jam
in Australia and exporting considerable quantities to Europe. At about the
same time seeds were brought into California and Hawaii and into Florida. It
received nuch publicity in southern FLorida as a substitute for cranberries.
The roselle is stil1 produced in large quantities in Central America and in
the Philippines. Today roselle is attracting attention of food and beverage
manufacturers and pharmaceutical eoncerns who feel it nay have exploitablepossibilities as a natural fruit product and as a colorant to replace aome
synthetic dyes.

In l97l it was reported that roselle calyxes produced and dried in Senegal were
being shipped to Europe (Gernany, Switzerland, France & Italy) at the rate of
10 to 25 tons annually
After I{W2 the roselle lost popularity in FLorida and gradually declined as a
home grown plant until about 1980 when a resurgence of interest began to be
not iced .

The roselle is very sensitive to frost and succeeds best in tropical and sub-tropieal regions, from sea level up to 3000 feet with a rainfali of about 70"during its growing season. Deep fertile sandy loam is the preferablesoil forroselles but they will grow and produce well in almost any soil including our
sandy-soi1 in centraL Florida and the limestone soil in Dade County. In somelocations in southern Florida the plants have re-seeded themselves and havespread so extensively they have become a nuisance. (to be continued)
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BOB & TERRY'S BOUNTY rROM TERM FIRMA by Bob Hearh

I{e knew rre rrere eating lots of different fruit from our own yard, but we

had no idea how many. So Terry and I decided to make a list of fruit wetve
eaten from our own yard over the past couple of years. We t,rm decided the
members would like to see what anyone may grow. Herets our List:

Avocado
Baba Berry
Banana
Blackberry Jam Fruit
Calanond in
Carambola
Cattley Guava
Chayot e
Che rry o f the Rio Grande
Downy Myrt le
Fig
Glycosmos (Orange Berry)
Grape

Tampa Bay Chapter RFCI
313 Pruett Rd
Se ffner FL 33584

Grape f rui t
Ground Cherry
Grumichama
Juj ube
L imequat
Loquat
Mango
Miracle Fruit
Mulbe rry
Orange
Papaya
Pass ion Fruit
Peach

****
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Pear
Pers inmon
P ineai:p3.e
Plum
Podac.arpus
Prickley Pear
Rose 1 le
Sapodil 1a
Solanum Nigrum
Surinam Cherry
Tanger ine
I{ampi
I{hite Sapote



APPLES
ANNONAS
AVOCADOS
tsANANAS
BARBADOS CHERRIES
BLACKBERRIES
BLUEBERRIES

CARAMBOLAS
CHERRIES OF RIO GRANDE
CHINESE CHESTNUIS
FIGS
GRAPES

13th Annual
FRUIT TREE SALE

2 DAYS! 2 DAYS! 2 DAYS!

Saturday, October 10, 1992,2:00 - 5:00 PM.
Sund dy, October 1 1 , 1992, 1 t00 - 5:00 PM.

FT. HOMER HESTERLY ARMORY

500 N, Howard Ave. - Tampa
I-275 Exit 24 - 5 blocks South on Armenia Ave.

EDIBLE LANDSCAPING

GRUMICHAMAS
GUAVAS
JABOTICABAS
LOOITATS
LONGANS
LYCHEES
MACADAMIA NUTS
MANGOS
PAPAYAS
PEACHES
PEARS
PERSIMMONS

...ANDlttAnfOIHEPS
ALSO RARE HERBS AND VEGETABLES

All Varieties Subiect to Availability at Time of Sale

TAMPA BAY CHAPTER

RARE FRUIT COUNCIL INT'L rr*".1

PECANS
PINEAPPLES
POMEGRANATES
BLACK RASPBERRIES
TREE TOMATOES
GRAPEFRUIT
KUMQUATS
LEMONS
LIMES
NECTARINES
ORANGES
TANGERINES

(A NONPROF|T ORGANTZAilON)


