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Galia muskmelon (Cucumis melo Reticulatus 
group L.) is a specialty melon with green flesh and a 
golden-yellow netted rind, prized for its bold aroma 
and high sugar content (Fig. 1).  While it was 
developed in Israel for field cultivation, it can be 
successfully produced in greenhouses or walk-in 
tunnels (Fig. 2).  The primary market is currently 
Europe, however, field grown Galia melons are being 
imported into the United States from Israel and 
Guatemala.  The wide distribution has led to Galia 
being an identifiable trade-name for this type of 
melon.  Terminal market prices for Galia melons are 
substantially higher than those for other specialty 
melons.  For example, on March 26, 2002 at the New 
York Terminal market, Galia 4s were $18-20 while 
Crenshaw 4s were $14 and Orange Fleshed 6s were 
$11. Also, peak quality in Galia melons requires 
harvest near the vine-ripe stage, so shorter transport 
distances should result in increased fruit quality. 

Figure 1. Vine-ripe Galia melons.  Credits: Photo courtesy 
of Juan Rodriguez

Production Methods

Galia melons can be produced in any greenhouse 
suitable for growing tomatoes.  The gutter height 
should be sufficient to allow good air movement 
around the plants and to aid in ventilation, preferably 

greater than 8 feet.  Galia melons prefer temperatures 
in the range of 70-95o F and do not yield well when 
temperatures drop below 60o F.  Best fruit quality is 
obtained when night temperatures are at the lower 
extreme within the optimum range.

Tests in Florida have demonstrated successful 
hydroponic production of Galia melons in perlite or 
pine bark in white polyethylene lay-flat bags (Fig. 3). 
 Other media and containers should be evaluated on a 




