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Table 1. Physicochemical properties of Citurs unshiu Marec.
var. miyagawa

Moisture 89.88% Crude fiber 0.48%
Soluble solids 11.81°Brix Crude fat 0.30%
Acid content 1.17% Crude protein 0.51%
pH 335 Ash 0.29%
Total sugar 7.17% Firmness 902.7 g-force
Reducing sugar 3.30% Fruit index 1.21
Vitamin C 51.77 mg/100 g
AAe 2 HE AP F FFpRS PALe
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Fig. 1. Changes of weight loss by pretreatment at various tem-
peratures before storage at 4°C, 85% relative humidity.

Pretreatment before storage was carried out by weight loss of 3~
4 level at *—*: 10°C, 0—0: 20°C, A—A: 35°C, ©—<: room
temperature, CJ— O : non-treated, respectively.
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Fig. 2. Changes of decay ratio by pretreatment at various

temperatures before storage at 4'C, 85% relative humidity.

Pretreatment before storage was carried out by weight loss of 3~

4 level at **: 10°C, 0—0: 20°C, A—A: 35°C, O~ room

temperature, (J—[1: non-treated, respectively.
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Fig. 3. Changes of flesh ratio by pretreatment at various tem-
peratures before storage at 4°C, 85% relative humidity. Pre-
treatment before storage was carried out by weight loss of 3~4
level at #—=+: 10°C, O—0O: 20°C, A—A: 35°C, &—<: room
temperature, 01— : non-treated, respectively.
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Fig. 4. Changes of firmness by pretreatment at various tem-
peratures before storage at 4°C, 85% relative humidity. Pre-
treatment before storage was carried out by weight loss of 3~4
level at +—x*: 10°C, O—O0: 20°C, A—A: 35°C, O—<: room
temperature, 0—0: non-treated, respectively.
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Fig. 5. Changes of ethylene evolution by pretreatment at vari-
ous temperatures before storage at 4°C, 85% relative humidity.
Pretreatment before storage was carried out by weight loss of 3~4
level at 7 20°C, m : 35°¢, O : non-treated.
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Fig. 6. Changes of CO; content in fruit by pretreatment at vari-
ous temperatures before storage at 4, 85% relative humidity.
Pretreatment before storpge was carried out by weight loss of 3~4
level at O—O0O: 20°C, ‘A—A 35°C, ©&—<: room temperature,
respectively.
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Fig. 7. Changes of soluble solids by pretreatment at various
temperatures before storage at 4, 85% relative humidity.
Pretreatment before storage was carried out by weight loss of 3~
4 level at *=—x*: 10°C, O—0: 20°C, A—A: 35°C, ©—<: room
temperature, O0—0O: non-treated, respectively.
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Fig. 8. Changes of acid content by pretreatment at various
temperatures before storage at 4°C, 85% relative humidity.
Pretreatment before storage was carried out by weight loss of 3~
4 level at »—=*: 10°C, 0—0: 20°C, A—A: 35°C, O—< 1 room
temperature, O0—[1: non-treated, respectively.
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Fig. 9. Changes of vitamin C by pretreatment at various tem-
peratures before storage at 4, 85% relative humidity.
Pretreatment before storage was carried out by weight loss of 3~
4 level at *—*: 10°C, 0—0: 20°C, A—A: 35°C, &—< 1 room
temperature, [J—J: non-treated, respectively.
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Effects on jthe Storage Life of Satsuma Mandarin by the Pretreatment at various Temperatures
Jeong-Sam Koh*, Wan-Tack Kim, Sang-Yong Lee, Ji-Yong Kim and Chang-Hee Kang'(Faculty of Horticultural
and Life Sciénce and 1Department of Chemistry, Cheju National University)

|
Abstract : The storage life of satsuma mandarin(Citrus unshiu Marc. var. miyagawa) by the various pretreatment of
temperatures§ non-treated, room temperature, 10, 20°C and 35°C were investigated. The pretreated citrus fruits were
stored at 4°C, 85% relative humidity. Weight loss of citrus fruits by the pretreatment at 35°C for 24 hrs was the
lowest among that of others. Decay ratio of 35°C pretreated fruits was increased at initial stages of storage; but was
maintained l:bw level after that, compared to other treatments. After 115 days storage, firmness of fruits was lowered
by the softe:ning, and decayed fruits were occurred increasingly. Ethylene evolution was increased between 55~65
days after st(j)rage, and the amount was increasing rapidly after 115 days. It seemed to be derived from decayed fruits
and physioldgical activities. CO, content in fruit was decreased at initial stages of storage, but was increased between
55~100 da)?rs during storage periods. Acid content, soluble solids, total sugar and vitamin C were reduced gradually
during cold jstorage, but the difference among treatments was not so great. Pretreated fruits at 35°C for 24 hrs before
cold storage}was effective on preventing from weight loss and respiration ratio. Optimum storage period of early var-
iety of Saturna mandarin was regarded for 100 days on the basis of appeareance and taste.

Key words: cold storage, Satsuma mandarin, pretreatment temperature
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