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American Lime, (Citrus Microcarpa, Calamondin) 

Often also known as Key Lime or Mexican Lime, is a small, aromatic citrus fruit 
prized for its sharp acidity and distinct floral fragrance. Its thin skin and high juice 
content make it a favorite in culinary applications, from classic desserts to refreshing 
beverages. Widely grown in tropical and subtropical regions, it is valued for both flavor 
and nutritional benefits. 

 

Usage in Dishes and Drinks 

Savory Dishes 

Lime is a fundamental ingredient in many savory applications, especially in Mexican, 
Latin American, and Asian cuisines, where its acidity brightens rich or spicy flavors.  

 Guacamole and Salsas: A key 
ingredient in fresh guacamole 
and various salsas, providing 
essential tartness. 

 Tacos and Quesadillas: A 
squeeze of fresh lime juice is 
a common finishing touch for 
beef, chicken, or fish tacos to 
cut through richness and heat. 

 Ceviche: Lime juice is used to 
"cook" and tenderize raw fish 
or shrimp in this classic Latin 
American dish. 

 Marinades and Dressings: 
Used in marinades for chicken, pork, 
and fish, often combined with 
ingredients like garlic, ginger, and 
chili. It is also a popular addition to 
salad dressings. 

 Curries and Soups: West Indian lime 
leaves (or kaffir lime leaves) are 
used in many Asian dishes, 
including curries and chicken soup, 
for a unique aroma. 

 Seafood and Fish: Lime pairs 
exceptionally well with fish and 
shellfish, enhancing their natural 
flavors. 
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Culinary Uses  

 Key lime pie 

 Marinades for chicken, pork, and seafood 

 Salsas, ceviche, and dipping sauces  

 Salad dressings and vinaigrettes 

 Lime zest for baking and pastries 

Drinks 

 Lime juice for cocktails (mojito, margarita, gin-based drinks) 

 Lime-infused water and teas 

 Fresh lime juice for smoothies and fruit mixes 

 Lime syrup for desserts and beverages 

 

Nutrients (per 100 g fresh lime) 

 Vitamin C: ~30–35 mg  

 Fiber: ~2.8 g 

 Carbohydrates: ~10.5 g 

 Potassium: ~100 mg 

 Calcium: ~33 mg 

 Folate: ~8–10 µg 

 Low Calories: ~30 kcal 

 

Health Benefits 

 Boosts immunity due to high vitamin C content. 

 Aids digestion and supports gut health through dietary fiber. 

 Rich antioxidants help reduce inflammation and oxidative stress. 

 Supports skin health by promoting collagen production. 

 May assist weight management due to low calories and appetite-supporting 
acidity. 

 Promotes hydration when used in water and beverages. 
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American Lime – Tree Characteristics 

 Size: Small tree, typically 
3–5 m tall; can reach 6 m 
in ideal conditions. 

 Crown: Rounded to 
irregular, dense 
branching.  

 Leaves: Small, glossy, 
aromatic when crushed. 

 Flowers: White, fragrant, 
appear intermittently 
throughout the year. 

 Fruit: Small (2.5–4 cm), 
thin-skinned, strong 
aroma, high acidity. 

 Growth Habit: Vigorous, thorny branches; productive even in marginal soils. 

 

Root Characteristics 

 Type: Fibrous, shallow to moderately deep root system. 

 Behavior: 

 Spreads widely near the soil surface for nutrient capture. 

 Sensitive to waterlogging, requires well-drained soil. 

 Responds strongly to organic matter and loose soil texture. 

 Implication: Mulching is highly beneficial; avoid compaction and standing water. 

 

Growing Implications, Climate & Sunlight 

 Sunshine Demand: Prefers full sun (6–8 hours/day) for best productivity. 

 Shade Tolerance: Can tolerate light partial shade, but fruiting and acidity 
decline. 

Soil 

 Well-drained loam or sandy loam. 

 pH 5.5–6.5 optimal. 

 Avoid clayey, flood-prone areas. 

Water 

 Requires consistent moisture but not saturation. 
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 Dry season irrigation increases fruit quality and yield. 

Wind 

 Sensitive to strong winds due to thorns and small branches—windbreaks help. 

Fertilization 

 Responds well to N-rich fertilizers, organic compost, and micronutrients such as 
Mg, Zn, and Fe. 

Pests/Diseases 

 Susceptible to citrus canker, leaf miners, scale insects, and mites—requires 
monitoring. 

 

Table: American Lime – Characteristics & Growing Requirements 

Category Description 

Tree 
Characteristics 

Small (3–5 m), thorny branches, dense crown, aromatic leaves, 
continuous flowering, small acidic fruit 

Root System 
Fibrous, shallow to moderate depth, wide lateral spread, sensitive 
to waterlogging 

Soil 
Requirements 

Well-drained loam/sandy loam, pH 5.5–6.5 

Sunshine Need Full sun (6–8 hours) for high yield and acidity 

Shade Tolerance Light partial shade only; reduced fruiting and flavor 

Water Need 
Regular watering; avoid stagnant water; irrigation boosts 
production 

Climate 
Suitability 

Hot tropical/subtropical climates; performs well in Mindanao 

Wind Sensitivity Moderate; benefits from windbreaks 

Growth 
Implications 

Needs drainage, mulching, pruning, and pest monitoring for 
optimal output 
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Summary 

American Lime is a compact, highly productive citrus tree suited to tropical climates 
like Mindanao. Its shallow, fibrous roots require well-drained soil and benefit from 
mulching and good moisture management. Full sunlight is essential for strong fruiting 
and acidity, while shade reduces quality. With proper water, nutrition, and protection 
from wind and pests, the American Lime produces aromatic, high-value fruit for both 
fresh use and processing. 

Similar Citrus Varieties in the Philippines 

These are the closest equivalents to American Lime in terms of acidity, culinary use, 
and market role: 

 Calamansi (Philippine Lime)  

 Lemon (various imported and local selections) 

 Persian Lime (Seedless Lime) 

 Dayap (Native Philippine Lime) 

 Key/Mexican Lime (American Lime) 

 Pomelo varieties (acidic types, less commonly for seasoning) 

 Mandarin Lime hybrids 

 Citrus × Aurantiifolia local strains 

 



Research, Jessies Sunshine Farm, November 2025  

7 | P a g e  

 

Top 5 Similar Citrus Varieties for Commercial Use (Philippines) 

Ranked for market demand, yield, resilience, and profitability. 

Rank Variety Type Description 
Why Good for Commercial 

Use 

1 
Calamansi 
(Citrofortunella 
microcarpa) 

Philippine 
Lime 

Small, highly 
aromatic, strong 
acidity, prolific 
bearer. 

Very high domestic demand; 
essential for cooking, 
beverages, sauces, and export 
concentrate. 

2 
Persian Lime 
(Seedless Lime) 

Citrus 
Latifolia 

Larger than American 
lime, seedless, mild 
acidity, thick peel. 

Preferred by beverage 
companies, bartenders, and 
high-end markets; higher shelf 
life. 

3 
American/Key Lime 
(Mexican Lime) 

Citrus 
Aurantiifolia 

Small, thin-skinned, 
high acidity, floral 
aroma. 

Strong demand for drinks, 
marinades, and specialty 
products; productive in tropical 
climates. 

4 
Dayap (Native 
Philippine Lime) 

Local Lime 
Aromatic rind, softer 
acidity, traditional 
Filipino culinary lime. 

Growing niche demand in 
specialty restaurants and 
artisanal food producers. 

5 
Lemon (Eureka / 
Meyer types) 

Citrus Limon 
Larger fruit, bright 
yellow skin, moderate 
acidity. 

Good demand in retail, juice 
shops, and home 
consumption; fetches higher 
per-fruit prices. 

 

Summary 

The Philippines has several citrus varieties similar to American Lime, but the top 
commercial performers are Calamansi and Persian Lime due to strong domestic and 
processing demand. American Lime still ranks high for specialty uses, while Dayap and 
Lemon serve niche and premium sectors. Together, these five varieties offer strong 
market potential for farms targeting juices, culinary uses, and value-added citrus 
products. 
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Comparison Table for the Top 5 Citrus Varieties 

Below is a practical comparison table for the top 5 similar citrus varieties in the 
Philippines. 
Values are typical farm-level averages based on local production patterns, not exact 
national figures (these vary by region, management, and season). 

Comparison Table: Yield, Fruit Size, Acidity, Market Price 

Variety 
Yield per 

Tree 
(kg/year) 

Fruit Size 
(Typical 

Diameter) 
pH / Acidity Level 

Market Price (Farmgate, 
PHP/kg or per fruit) 

Calamansi 25–50 kg 2.5–3.5 cm 
pH 2.0–2.5 (high 
acidity) 

₱40–₱70/kg (peak season), 
₱80–₱120/kg (lean months) 

Persian Lime 
(Seedless) 

35–60 kg 4.5–6 cm 
pH 2.4–2.8 (medium-
high acidity) 

₱60–₱100/kg, premium 
₱120–₱150/kg 

American/Key 
Lime 

20–40 kg 2.5–4 cm 
pH 2.0–2.4 (very 
acidic, aromatic) 

₱70–₱110/kg (specialty 
markets) 

Dayap (Native 
Lime) 

10–25 kg 4–5 cm 
pH 2.2–2.8 (medium 
acidity, strong aroma) 

₱80–₱150/kg (rare, niche) 

Lemon 
(Eureka/Meyer) 

30–50 kg 5–7 cm 
pH 2.2–2.6 (moderate 
acidity) 

₱80–₱140/kg, premium 
₱150–₱200/kg 

 

Notes & Insights 

1. Yield 

 Calamansi and Persian Lime have the highest commercial yield and strongest 
consistent production. 

 Dayap yields less but sells at a premium due to limited supply. 

2. Fruit Size 

 Lemon and Persian Lime are the largest fruits; best for juice extraction. 

 American/Key Lime and Calamansi are small but highly aromatic. 

3. Acidity 

 American Lime and Calamansi are the most acidic—ideal for drinks and 
marinades. 

 Dayap has a unique fragrance prized in Filipino dishes. 
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4. Market Price 

 Calamansi fluctuates the most (strong seasonal swings). 

 Persian Lime and Lemons are stable and popular in premium markets. 

 Dayap remains high due to rarity and artisan demand. 

Intercropping Trees Good for American and Persian 

Lime 

Below is a clean, farm-practical intercropping guide for American Lime and Persian 

Lime, based strictly on value fruit or crop trees, following patterns we established in our 

previous discussions at Jessie’s Sunshine Farm (coconuts included). 

GOOD (Compatible & Beneficial) 

 Coconuts – ideal high-canopy crop; provides filtered light, good spacing, and 

shared market value. 

 Rambutan – compatible spacing, not overly shading, and similar moisture needs. 

 Lanzones – moderate shade, complementary root depth, high market value. 

 Cacao – partial shade crop that benefits from lime windbreak effect. 

 Durian – compatible if lime is placed on the borders; different canopy heights. 

 Marang / Breadfruit – moderately tall trees; good shade balance if spaced 

correctly. 

 Coffee (Arbica/Robusta under light shade) – thrives with citrus on farm edges. 

 Banana (Lakatan/Latundan) – fast returns, good early cash flow, not too 

competitive if spaced. 

 Calamansi / Other Citrus – can be grown together as mixed citrus blocks if 

disease is managed. 

Intercropping Trees Bad for American Lime / Persian Lime 

BAD (Shading, root competition, or disease risk) 

 Jackfruit – strong shading and wide, aggressive roots. 

 Mahogany / Gmelina – excessive shade, allelopathy, and high water extraction. 

 Large mango trees – deep shade canopy and nutrient competition. 

 Bamboo – root dominance and moisture extraction. 

 Avocado (dense, shading cultivars) – too heavy a canopy for citrus unless wide 

spacing. 
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 Tall acacia (Manzanita) / ipil-ipil – aggressive nitrogen competition and fast root 

spread. 

Summary 

American Lime and Persian Lime thrive best when intercropped with medium-height, 

non-aggressive, high-value fruit trees such as coconuts, rambutan, lanzones, cacao, 

banana, and coffee. These combinations balance canopy light, root depth, and market 

output—ideal for Mindanao-style diversified farms. 

Avoid heavy shade, aggressive-root trees, and allelopathic or timber species like 

mahogany, bamboo, and high-canopy mango. Maintaining proper spacing and pruning 

ensures citrus trees receive enough sunlight, which is critical for acidity, flower 

induction, and yield. 

Market Demand & Acceptance (in Southern Bukidnon 

/ Valencia, Bukidnon) 

 Local Demand: 

o Valencia City is strongly agricultural: ~56% of its land area is agricultural. 
Wikipedia 

o The Valencia Farmer’s Market serves as a landing point for agricultural 
produce from neighboring farms. Wikipedia+1 

o There is likely a local market for citrus (lime, calamansi) among food 
vendors, restaurants, and households, especially given Valencia’s status 
as a growing city. 

 Domestic & Export Demand: 

o Calamansi (Philippine lime) has a strong national importance and is used 
in juice, puree, sauces, and condiments. ResearchIntel+1 

o There is international demand for calamansi (not necessarily Persian or 
American lime) — SEARCA and other sources note export markets (e.g., 
to South Korea). searca.org+1 

o Locally produced citrus supply has sometimes been insufficient to meet 
demand, leading to import competition. ResearchGate 

 Value-Adding Acceptance: 

o There are opportunities in processed products, e.g., calamansi juice, 
concentrate, nectar, essential oils from rind. itdi.dost.gov.ph 

o Farmers could leverage postharvest processing to capture more value, 
which is likely to be attractive in a production area. 

 

https://en.wikipedia.org/wiki/Valencia%2C_Bukidnon?utm_source=chatgpt.com
https://en.wikipedia.org/wiki/Valencia%2C_Bukidnon?utm_source=chatgpt.com
https://researchintelo.com/report/calamansi-market?utm_source=chatgpt.com
https://www.searca.org/press/agritrends-huge-international-market-calamansi?utm_source=chatgpt.com
https://www.researchgate.net/publication/364413725_Nueva_Ecija%27s_Philippine_Lime_Citrofortunella_microcarpa_Agribusiness_Industry_Marketing_Disputes_and_Economic_Outlooks?utm_source=chatgpt.com
https://itdi.dost.gov.ph/images/LivelihoodTechnologyBrochures/11-Calamansi_Processing.pdf?utm_source=chatgpt.com
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Risks & Challenges (in Southern Bukidnon) 

Risk / Challenge Description / Impact in Valencia / Bukidnon Context 

Price Volatility & 
Oversupply 

Citrus (especially calamansi) has experienced gluts during peak season, 
causing farmgate prices to crash. ResearchGate+2Docslib+2 

High Input Costs 
Fertilizers, pesticides, and other inputs are expensive; citrus growers often 
struggle with input costs. ResearchGate+1 

Disease Risk 
Latin citrus face risks like greening disease (HLB) which is a major constraint in 
citrus production. Edge Davao 

Weak Market Power 
Farmers may lack collective marketing capacity; intermediaries (“kasadoras”) 
manipulate prices. ResearchGate 

Postharvest Losses Without good handling or processing, fruit can spoil during gluts. ResearchGate 

Infrastructure Gaps 
Potential issues with farm-to-market roads, storage, and transport may limit 
profitability. Docslib+1 

Limited Knowledge / 
Training 

Some growers may not adopt best practices due to gaps in training and R&D. 
ResearchGate 

Competition from 
Imports 

Imported citrus (or cheaper foreign lime) may undercut local production. 
ResearchGate 

 

Opportunities 

 Value-added Processing: Use juice, concentrate, essential oils, peel products, 
or nectar to capture more value and reduce losses. itdi.dost.gov.ph 

 Niche Premium Markets: Specialty lime like Key / American lime could target 
higher-value niche markets (gourmet, cocktail, artisanal food) — especially for 
local urban centers like Valencia. 

 Cooperative / Cluster Models: Forming grower cooperatives can help with bulk 
selling, negotiation, and reducing middle-man exploitation. searca.org 

 Off-Season Production Technologies: If implemented, off-season production 
(as done in some calamansi farms) can help stabilize income and avoid peak 
gluts. searca.org 

 Sustainable Branding: Promote “locally grown Bukidnon citrus” or “organic / 
climate-smart lime” to differentiate in both domestic and export markets. 

 Agri-tourism: Valencia, as an agrarian area, might leverage citrus farms in agro-
tourism (farm visits, farm-to-table products). 

 

https://www.researchgate.net/publication/364413725_Nueva_Ecija%27s_Philippine_Lime_Citrofortunella_microcarpa_Agribusiness_Industry_Marketing_Disputes_and_Economic_Outlooks?utm_source=chatgpt.com
https://www.researchgate.net/publication/373695121_Value_chain-based_development_plan_for_the_calamansi_Citrus_microcarpa_industry?utm_source=chatgpt.com
https://edgedavao.net/agri-trends/2019/04/agritrends-theres-a-huge-international-market-for-calamansi/?utm_source=chatgpt.com
https://www.researchgate.net/publication/364413725_Nueva_Ecija%27s_Philippine_Lime_Citrofortunella_microcarpa_Agribusiness_Industry_Marketing_Disputes_and_Economic_Outlooks?utm_source=chatgpt.com
https://www.researchgate.net/publication/373695121_Value_chain-based_development_plan_for_the_calamansi_Citrus_microcarpa_industry?utm_source=chatgpt.com
https://docslib.org/doc/7086888/nueva-ecijas-philippine-lime-agribusiness-industry-marketing-disputes-and-economic-outlooks?utm_source=chatgpt.com
https://www.researchgate.net/publication/373695121_Value_chain-based_development_plan_for_the_calamansi_Citrus_microcarpa_industry?utm_source=chatgpt.com
https://www.researchgate.net/publication/364413725_Nueva_Ecija%27s_Philippine_Lime_Citrofortunella_microcarpa_Agribusiness_Industry_Marketing_Disputes_and_Economic_Outlooks?utm_source=chatgpt.com
https://itdi.dost.gov.ph/images/LivelihoodTechnologyBrochures/11-Calamansi_Processing.pdf?utm_source=chatgpt.com
https://www.searca.org/press/oriental-mindoro-calamansi-farmers-reap-benefits-cooperative-approach?utm_source=chatgpt.com
https://www.searca.org/press/agritrends-huge-international-market-calamansi?utm_source=chatgpt.com
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Summary (for Southern Bukidnon / Valencia) 

 High Potential, but not without Risk: There is a good local and potentially 
export demand for citrus products (especially lime-like or Calamansi-type), but 
profitability isn’t guaranteed because of price swings, input costs, and market-
power imbalances. 

 Value-Adding Is Key: To maximize returns in Valencia, growers should not rely 
solely on raw fruit sales. Processing into juice, concentrate, or peel-derived 
products can reduce losses and improve income. 

 Collaboration Matters: Forming cooperatives or producer groups could help 
small growers get better bargaining power, reduce middle-man exploitation, and 
access better markets. 

 Risk Management: Disease control, postharvest handling, and diversifying 
(perhaps mixing American lime with Calamansi or other citrus) can help mitigate 
production and price risks. 

 Strategic Investment Opportunity: For farmers in Valencia, investing in citrus 
(especially limes) could be a smart long-term strategy if done with planning: 
pairing with processing, using good agronomic practices, and leveraging 
Valencia’s market infrastructure (farmer’s market, local demand) gives a pathway 
to profitable citrus farming. 

 


