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Table 1. Physicochemical properties of Satsuma mandarin during storage

Storage days 15 30 45 60 75 90 105 120 135 150
Soluble solids(Brix) 9417 9.63 10.21 10.24 9.85 9.61 9.76 10.64 9.99 11.37
pH 349 3.62 3.87 3.46 3.68 3.63 3.89 3.94 4.19 423
Acid content (%) 0.88 0.79 0.70 0.80 0.76 0.77 0.53 0.53 0.57 0.38
Brix/acidratio 10.76 12.19 14.59 12.80 12.96 12.48 18.42 20.08 17.53 8.95
Total sugar (%) 7.75 7.57 7.98 8.37 7.55 7.73 8.15 9.02 8.09 9.38
Reducing sugar (%) 2.73 271 2.75 2.85 222 241 2.72 2.61 2.56 2.57
Ascorbic acid (mg/100g) 38.97 40.52 47.68 47.78 49.24 44.08 4043 ND* 41.49 44.76

*ND : Not determined.
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Fig. 1. Changes in decay ratio and weight loss of Satsuma
mandarin during storage. -O-; Weight loss, -ll-; Decay ratio.
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Fig. 2. Firmness changes of Satsuma mandarin during
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Fig. 3. Firmness changes of Satsuma mandarin during storage.
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Fig. 4. Moisture content changes of Satsuma mandarin during
maturation(a) and storage(b). -O-; Flesh, -H-; Peel.
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maiidarin during storage. -O-; Flesh, - Ml-; Peel.
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Changes in Pectin-degrading Enzymes activity during Storage of Satsuma Mandarin
Moon-Jang Kang, Ji-Yong Kim and Jeong-Sam Koh*(Faculty of Horticultural and Life Science, Cheju Natiohal
University, Ara-Dong, Cheju 690-576, Korea)

Abstract : Satsuma mandarin(Citrus unshiu Marc. vat. miyagawa) was stored at 3°C and 85% relative humidity, aid
then the changes of firmness, pectin- degrading enzymes activity and other physicochemical propetties of citrus fruits
during storage were investigated. Firmness of fruits with 2 mm probe was decreased quikly from 1,176.8 g-force to
503.6 g-force, and moisture of peel and flesh were decreased from 75.3% to 74.9%, and from 91.8% to 90.7%
during maturation, respectively. Decay ratio was increased to 18.75% after 90 days' storage, and after theti it was
increased rapidly. Weight loss was increased gradually to 24.5% during long=term storage. Firmness with 2 mii1 probe
were decreased from 538.9 g-force to 336.9 g-force gradually during storage. Peel moisture was decredsed from
75.8% to 72.6%, and flesh moisture was also decreased gradually from 90.3% to 88.3% diifing storage. Exopoly-
galacturonase activity of peel and flesh were incteased from 326.0 units/100 g to 334.9 units/100 g, and from
63.1 units/100 g to 81.0 units/100 g at 90 day's storage, respectively. After then, the efizyme activities were decreased
from 394.0 units/100 g and 38.0 units/100 g, respectively. Pectinesterase activity of peel and flesh were inefeased
from 14.4 umpl to 38.8 pmol, and from 26.0 umol to 39.0 wmol at 60 days' storage, respectively. After then, thé
enzyme activities were decreased to 6.0 umol and 8.2 [tmol, respectively.

Key words : Satsuma mandarin, citrus, enzyme, maturation, storage
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