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Effects on Storage Life of Satsuma Mandarin as Affected by
Wax-coating, Paper Packaging and Film Packaging
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Abstract

The storage effects of Satsuma mandarin(Citrus unshiu Marc. var. miyagawa) were investigated by selecting
various prefreatments; non-treated, wax-coating, paper packaging, 0.02mm cryovac film packaging. Weight loss of
film packaging was the lowest among that of others, but decay ratio was increased highly at late stages of storage.
Soluble solids, moisture content of peel and total sugar were maintained almost constant, but acid content, vitamin
C and fimmess were reduced grdually during storage at room temperature. For 100 days storage, losses from
weight and decay of non-treated, paper packaging, wax-coating and film packaging were 159%, 18.5%, 17.4% and
12.9%, respectively. Acid content was decreased from 128% to 0.81~0091% after 100 days storage. Fthylene
evolution was increased in a degree after 65 days storage, and the amount was increased rapidly afer 115 days. It
seemed 1o be derived from decayed fruits and physiological activities. CO, content of inner part of fruits was
increased between 40100 days after storage. Optimum storage period of early variety of Satuma mandarin was
regarded for 100days on the basis of appeareance and taste.
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Fig. 1. Changes of weight loss during storage at
room temperature.
-%- ; film packaging,
- ; wax-coating,

-A- ; paper packaging,
-~ ; mon-treated.
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Fig. 2. Changes of decay ratio during storage at
room temperature.
- ; film packaging, --- ; paper packaging,
-(O- ; wax-coatng, -O- 5 non-treated,
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3. Changes of soluble solids during storage

at room temperature,

-3k~ ; film packaging, -A- ; paper packaging,

-~ ; wax-coating, -~ non-treared.
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Fig. 4. Changes of acid content during storage at
room temperature.
-- ; film packaging,

-/\- ; paper packaging,
-(O- ; wax-coating,

->- ; non-mreated.
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Fig. 5. Changes of vitamin C during storage at
room temperature.
-#- ; film packaging,

~A- | paper packaging,
- ; wax-coating,

-{»= ; non-treated.
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Fig. 6. Changes of firmness during storage at
room temperature,
-%- ; film packaging,

-A- ; paper packaging,
- ; wax-coating,

- ) non-treated.
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Fig. 7. Changes of ethylene evolution during
storage at room temperature.
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Fig. 8. Changes of CO; content in the fruits
during storage at room temperature.
-%- ; film packaging, -A- ; paper packaging,
- ; wax-coating, -{O- 5 non-treated.

wn

i)
fach

. FH3 54, WEA4ES NFEos § 24
FeAR A ARRAC] Frg A
1009 =7t gug oz gadd. ASAR
F2o] Tk oA uiGE JPel| o Hrlel et
Aol A7 fEHA 29 #For Adqy
BN g 2HVE R A4E ez B
vk 2y A4 fYe AFshe v} FopAde
9 Wzt YT 71E) AAAMS Tk Al
AT FAZ RE st JeAFe o3 25Uzt
< FEF 10082 20skA] ge dAdN Fust
B, 3 o]F= AFEUE AEY AYNREH A%
A AR ohie HHAREANN AZAAE
AT ALAge 283} FE AWt H3 o
MY Qs WHe2 gAY

#Ale] 2

o] EE 197dE 25y Headradncsy
Sehel s olfold d7dze) el old
e LR

2 o

Fol¥, 423, 02mm BEEF £ AAA
Ao zAL 2 RFUe] 4 eAR BEAE
ZERHY. AFEFL RS 9F Fadrtadt
74 wgton} M Fr) Ralnte) wale] AR @
gtk ARV F AT EE, AR, 22 @
%e A9 Wgst glol dAsIHen, 4 Fa wE
9 Cc Axr At Z2asinh 10097 A A
A BG4 Rugd] o9 ¢gde A 7Hv)
159%, Fo|¥XAo} 18.5%, Z=HEo] 174%, DEL
Zo] 129%4t. AFA 1.28%YH 4 Faro] 100Y
e 081-091%2 YolHr) oddl 4L =G
6544 o7k ZrlECh} 1159 o)F FA3 Zolsl
o Rajate] 24 2 AgAT ddo] ge AL
E Xtk ZEW CO; #3ol 2ol A% 40~100
g Atole] ch& Frlslych @ 2 JeAgdRS 7
FIHd FEFAE YA E £EF 1009 =)
FYLFAZre] A ARz s genich

—142—



2.

- 1A, A9 (1996) ATt

THEAGHFEYA A5H A2E(1998)

Angs
. FE AFAGER (1997) ZEREAHAAHES,
p. 16, 22.

oA, 9y, $4E AAY JAE (1997) A
Yz w2 FALFURe AeAF B4, T
5 8}83)A], 40(2), 117-122,
e ALY ALA
Z FREAFEEEA 3(), 1520

TR, PIT, A (196) AFY A2

ALA%E, FEAAEEEE A, 3(2), 105-111.

e, HQE, Wil WAE 1972) BEFO

717l
285-290.

29 A7, LIHEANEA, 44

. SAE (1991) AFA 23U CAAA) B

A7, B, (), 1420,

. Hatanaka, C. and Y. Kobara (1980) Determination of

glucose by a modification of Somogyi-Nelson
method, Agric. Biol. Chem., 44(12), 2943-2949.

8. Z&ATF (1995)

AEFEAY, FEAL p. 409,

9. DR, AL, o, AL, A (19%) A

10.

11

12,

2d A7t EFRRe ARl e 9%,
g5 3181E) A, 41(3), 2HE.

AKES, #EzE (1980) vriavisrak
BRUEDCRIETRAERENRE, IARBEE
Hisk 49(2), 260-268.

Iwasaki, N, C. Oogaki, M. Iwamasa and K.
Ishihata (1986) Adatability of citrus species
based on the relationships between «climatic
parameters and fruit quality characteristics, J.
Japan. Sec. Hort. Sci., 55(2), 153-168.

3%, F9Y (1994) ATt &x93e] F4%
7hol wlAe 89, FAEAAREFLIA, 10)
9-14.

—143—

(199814 49 289 H%)



