KOREAN J. POSTHARVEST SCI. TECHNOL.
5(4), 339~341(1998)

A

al

st AQAAmE ¢ o st}

A Study on the Post-harvest Physiology of Citrus unshiu
Marc. Var. okitsu, During Transportation

Kim Min
Department of Horticulture, College of Natural Resource, Taegu University

Abstract

The changes of freshness from the several transportation methods and the effect of low temperature transportation

for Satsuma Mandarin (Citrus unshiu Marc. Var. okitsu) fiuit were investigated to get informations on keeping
freshness and good taste. There were 6% lower in fresh weight, 1.91 mg lower in vitamin C and 20% higher in
sugar acid rate for citrus fruit after room temperature (17°C) transportation than low temperature transportation (5°C),
respectively. The loss of freshness and tasting was caused by the weight loss of citrus fruit because the sugar acid
rate was increased in room temperature (from 16.11 to 21.75). Therefore, it is desirable for citrus fruit to transport

in low temperature to keep high quality and freshness.
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Table 1. HPLC condions for analysis of Sugar

Item Condition

Instrument Waters(Model 600E)

Column Sugar-PAK 1

Column temperature 90°C

Mobile phase HO

Flow rate 0.5m¢/min

Injection volume 1048

Detector Differential refractometer(Waters 410)

Table 2. HPLC condions for analysis of Organic

acid
Item Condition
Instrument Waters(Model 600E)
Column Sugar-PAK 1
Column temperature 65T
Mobile phase SmM-H2504
Flow rate 0.5m¢/min
Injection volume 2044
Detector Differential refractometer(Waters 410)
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Fig 1. Changes in weight loss of Satsuma manda-
rin fruit after transportation at low tempe-
rature(5T) and room temperature(17TC).
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Table 3. Comparison of Satsuma mandarin fruit
quality between at low and room tem-
perature transportation

Vitamin C _, . Acid

Periods (me%) Brix content(%) Brix/Acid
Before
Transportation 2585 116 072 1611
5 days RT 2104 104 052 20.00
LT 2376 116 071 16.33
15 days RT 2167 120 0.60 20.00
LT 2255 108 0.65 16.61
20 days RT 2049 124 057 21.75
LT 200 108 0.63 17.42

RT : room temperature (17C) LT : low temperature (57C).
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Fig 2. Comparison of sugar and acid composition
rate of Satsuma mandarin fruit between
low(5T) and room temperature (17T) after
5 days transportation.
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