
HS174

Murcott (Honey Tangerine)1

Stephen H. Futch and Larry K. Jackson2

1. This document is Fact Sheet HS-174, a series of the Horticultural Sciences Department, Florida Cooperative Extension Service, Institute of Food and 
Agricultural Sciences, University of Florida.  Date printed: September 1993.  Date revised: March 2003.

2. S. H. Futch, multi-county extension agent-citrus, CREC-Lake Alfred; L. K. Jackson, professor emeritus, extension horticulturist, CREC-Lake Alfred, 
Cooperative Extension Service, Institute of Food and Agricultural Sciences, University of Florida, Gainesville FL 32611. 

The  Institute  of  Food  and  Agricultural  Sciences is  an equal  opportunity/affirmative  action  employer  authorized  to  provide research,  educational 
information  and other  services only to individuals and institutions that  function  without  regard to race, color, sex, age, handicap, or  national  origin. 
For information on obtaining other extension publications, contact your county Cooperative Extension  Service  office.  Florida  Cooperative  
Extension Service/Institute of Food and Agricultural Sciences/University of Florida/Christine Taylor Waddill, Dean.

The actual origin of the Murcott (Figure 1) is 
unknown but is most likely a tangor which is a cross 
between a tangerine and a sweet orange. The early 
history discusses the possibility that the variety 
originated in a USDA planting around 1916. In about 
1922, the early history states that Mr. Charles 
Murcott Smith had a nursery in Bayview, Pinellas 
County, Florida where several of these trees were 
located. Mr. Smith most likely obtained the original 
trees from the USDA.

Figure 1. Murcott.

At the present time, it is the most widely grown 
late Florida tangerine and the fruit is marketed under 
the name Honey Tangerine; however, its official 
variety name is Murcott.

Fruit Characteristics

The Murcott fruit is medium in size, averaging 
from 2 1/2 - 3 inches in diameter and has a shape that 
is typical of a true tangerine. The peel color is reddish 
orange and may be yellow orange in warmer winters, 
smooth, and while it can be peeled by hand it is 
somewhat more difficult to peel than a tangerine. The 
flesh is a rich orange color. Seed number will vary 
from 12 to 24 seeds per fruit and are white in color 
when cut.

The fruit matures in January-March making it the 
latest maturing tangerine type fruit, and it has 
excellent qualities for the fresh fruit market. The late 
maturation of the fruit may put it at risk in the event 
of a freeze.

The fruit and leaves are susceptible to citrus scab 
(Figure 2) and alternaria fungus disease. For more 
information on citrus scab see Fact Sheet PP-153, 
Citrus Scab and for Alternaria see Fact Sheet PP-152, 
Alternaria Brown Spot. The fruit is produced on the 
end of the branches with the blossom end directed 




