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Abstract

Experiments were carried out for finding out a reasonable background of inferior
processing quality of Korean citrus fruits of unshiu varieties. The results obtained
were as follows.

1. It is considered that the essence of fruit tastes were sweetness and acidity. Their
contents were 9,0—10,0°Bx and 5,36, 6% (as citric acid) respectively. These
indicates that Korean native citrus fruits were inferior in quality.

2. The hesperidin contents were 58mg% in early ripe unshiu varieties, but were
low comparatively as 45mg% in late varieties.

3. The portions of fruit peel were high as 259 in Im and Sukcheon unshiu. Ther-
efore these varieties are favorable for long-time storage. The juice extraction rate
were 50% on the average with not much difference between varieties.

4. Specific gravity of the extracted juice were 1,040, Vit. C and hesperidin contents

of the juice were 25~30mg% on the average in all varieties.

Table 1. Annual output and expected yield
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Table 2. Appearances of Citrus varieties used
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varieties color size (cm)
early ripe unshiu Heungjin Light yellow 4.9X6.2
Sambo dark yellow 3.9%5.3
Gungcheon dark yellow 3.9%5.1
meditm ripe unshiu Mitaek light yellow 3.6X5.5
Namgam-20 light yellow 4.2X6.1
Bunjeon light yellow 7.2X7.1
late ripe unshiu Im light yellow 7.0X6.9
Samsan light yellow 6e3X6.2
Sukcheon light yellow 7.1X7.0
Date harvested —early; October 20
—medium; November 23
—late; December 5
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Table 3. Composition of fruit flesh of Citrus unshiu used for raw materials

varieties early l medium l late

components Hejlll:l]g {Sambo !G]f:;%;_ iMitaek |Nazr8gam’Bunjeon lIm ISamsan Suckh‘eon
moisture (%) 91,2  91.2f 90.2 91.1 9.8 91.2 909 90.9 917
Brix (°Bx) 10. 2 9.4 9.8 9.1 9.8 9.0) 9.0 9,7 9.2
reducing sugar(%) 2,470 2.32]  2.35] 2.16) 2.33  2.75  2.33 2,59 2.41
pH 3.4 3.2 3.2 3.3 3.4 33: 3.4 3.3 3.4
citric acid(%) 1.65  1.61  1.75| 1.55 1.60  1.68  1.47  1.47  1.43
ratio (Brix/acid) 6.18  5.831 560 5.87 G.1§ 535 612  6.50  6.64
pectin (95) 0.56 0.59 0.58 0.61 0.71 0.68 1.10 0.60 0.98
vit.C (mg%) 31.4 20,9 25.5/ €0.9  31.7] 27.4 259 21.7] 27.3
hesperidin (mg%) 56,0 . 59.0 58.00  44.00  54.0 45.of 47,5 42,5  44.9
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Table 4. Processing quality of Citrus unshiu. varieties used

varleties early [ medium ‘ late
components He;::g Sambo Gllr}ll%'on Mitaek ‘Ngggam]Bunjeon }Im iSamsan Suckh_eon
weight for each(gm) 125 135 110 "132 130 125 107 102 111
No of inner sac 10.1 9.8 9.8  10.6) 10.6| 10.5  10.4]  10.4/  10.3
peel (%) 19.90  19.5 18.7|  20.4] 24.3  25.0| 25.00 24,3  25.0
flesh (%) 80.1}  80.5  81.3  79.6| 75.7| 75.0| 75.00 75.7  75.0
juice (%) 49.0 57.1 58.8 54,1 49.2 48.3 50.0 45.0 50.0
pulp (%) 31.1 23.4 22.5 25,5 26.5 26.7 25.0) 30.7 25.0
waste (%) 51.00  42.90  41.20  45.9 50.8  51.7  50.00  55.00  50.0
°Bx of flesh 10,2 9.4 9.8 9.1 9,9 9.0 9.0 9.7 9.2
hardness (kg/10mg) 1.40f ~ 1.42 1.43] 1.5% 1.58] 1.37 1,15 1.19] 1.08
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Table 5. General properties of juice extracted from Citrus unshiu
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varieties early medium ’ late
componk; Heﬁgng Sambo Glilﬁ%;)n Mitaek VNZISgam(Bunjeon [Im ]Samsan Suck};eon
°Bx 9.7 9.0 9.6 9.0 9.6 9.0 9.0 9.5 9.2
pH 3.5 3.5 3.5 3.0 3.5 3.0 3.0 3.0 3.0
citric acid (%) 1.6 1.60 1.70 1.50 1.52 1.60 1,76 1.72 1.68
°Bx/acid ratio 6.06 5.62 5,64 6.00 6.31 5.62 5.11 5.52 5.47
Sp. Gr. 1.040 1.039 1.038 1.040 1.042 1.042 1.044) 1.044 1.040
turbidity (680nm) 0.220 0.242 0,202 0.223] 0,220 0,252 0.325 0.315 0.310
vit. C (mg%) 24.3 22.5 27.1 24.4 27.9 26.6 29.0 24.1 25.8
hesperidin (mg%) 26,0 25,00 29,00 15.0| 17.0] 21.00 24.00 25,0 32,0
amino-nitrogen{(mg%) 23.4 24.3 24.1 26.3 24.6 21.0 28.5 29,7 29.2
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