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Factors Affecting on Quality Evaluation of Citrus unshiu
Produced in Cheju
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Abstract

Soluble solids(® Brix), acid content and edible part ratio of Citrus unshiu collected at sorting places in south
Cheju area were more lowered, and peel thickness was more thickened with increasing fruit size. Compared to
carly variety of Citurs unshiu(C. unshiy Miyakawa Mar), peel thickness of medium variety of Citurs unshiu(C.
unshiu Hayashi Mar) was more thickened, and edible part ratio was more lowered with increasing fruit size. Sol-
uble solids of medium variety of Citrus unshiu were lowered, and acid contents were increased compared 1o

_early variety. Processing properties for pressing concentrated juice was good for early variety of Citrus unshiu,
especially on fruit diameter of 50-65mmi. Soluble solids, acid contents and juice ratio were decreased with in--
creasing peel thickness. The quality properties for frésh fruit with peel thickness had a good correlation on early
variety of Citrus unshiu, and these data are supposed to be applied to the quality evaluation of Citurs unshiu pro-

duced in Cheju.
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Figure 1. Fruit weight changes according to fruit di-
ameter between early and medium variety
of Citrus unshiu.
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Figure 2. Peel thickness changes according to fruit di-
ameter between early and medium variety

of Citrus unshiw
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Figure 3. Edible part changes according to fruit diam-
eter between early and medium variety of
Citrus unshin
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Figure 4. Total soluble solids(Brix) changes accord-
ing to fruit diameter between early and me-
dium variety of Citrus unshiu.
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Figure 5. Acid content changes according to fruit di-
ameter between early and medium variety
of Citrus unshiw
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Figure 6. Brix/Acid ratio changes according to fruit
- diameter between early and medium varie-
ty of Citrus unshiu.
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Figure 7. Juice ratio changes according to fruit diam-
eter between early and medium variety of
Citrus unshiu.
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Figure 8. Relation between Brix and peel thickness
between early and medium variety of Cit
rus unshiu.
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Figure 9. Relation between Acid content and peel
thickness between early and medium vari-
ety of Citrus unshiw.
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Figure 10. Relation between edible part ratio and peel
thickness between early and medium vari-
ety of Citrus unshiu.
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