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Physicochemical properties on the quality evaluation of
Citrus unshiu produced in Cheju
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Abstract

In order to determine the quality of Citrus unshiu(medium cultivar of satsuma mandarin). produced in
Cheju, citrus fruits sampled at sorting places and harvested directly on citrus tree in south and north
area of Cheju were analyzed. The fruits were grown in size till early of November, and soluble solids
were increased continuously after that. Compared with the duality of citrus fruits as a factor of soluble
sohds, firmness, total sugar, pH, and color index, the optimum- harvest periods were supposed to be
reasonable from early of December for C. unshiu Marc. var. yonezawa and C. unshiu Marec. var. hayashi.
Fruit weights and peel thickness had a linear correlation with increasing fruit size, but soluble solids
and acid contents had not a correlation. The selection of C. unshiu variety was needed to determine by

the properties of storage.
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Fig. 1. Changes of fruit diameter, fruit
weight, fruit index, and color index
of Citrus unshiu Marc. var. hayashi
sampled at Donghong-Dong, Seog-
wipo-si, according to harvest date.
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Fig. 2. Changes of fruit soluble solids,
firmness, pH of Citrus unshiu Marc.
var. hayashi sampled at Donghong
-Dong, Seogwipo-si, according to
harvest date.
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Fig. 3. Changes of fruit edible part ratio,
peel thickness, total sugar, and redu
cing sugar of Citrus unshiu Mare.
var. hayashi sampled at Donghong
-Dong, Seogwipo-si, according to
harvest date.
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Fig. 4. Changes of fruit diameter, fruit
weight, fruit index, and color index
of Citrus unshiu Marc. var. yonezawa
sampled at Donghong-Dong, Seog-
wipo-si, according to harvest date.
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Fig. 5. Changes of fruit soluble solids,
hardness, pH of Cifrus unshiu Marc.
var. yonezawa sampled at Donghong
-Dong, Seogwipo-si, accordlng to
harvest date.
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