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Changes in Pectin of Satsuma Mandarin during Ripening and Storage
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Abstract

Changes in fimmness and pectin contents during maturation and storage of Satsuma mandarin{Cirrus unshin Marc,
var. mivagawa) were investigated. Fimmness of fruits was decreased quickly. from 1,176.8 g-force to 503 6 g-force.
Satsuma mandarin was stored at 3 and 85% £5% relative hurmdity. Firmness were decreased from 5389 g-force to
336.9 g-force during storage. Alcohol- inscluble solid(AIS) of peel and flesh were decreased quickly from 27.04 gf100
g to {2.30g/100 g, and from 2.67 ¢fl00 g to 191 g/100 g during matumtion of fruits. During storage of fruits, AIS of
peel was decreased from 1432 g/100g to 1206 /100 . During maturation of fruits, water soluble pectinfWSP) of
peel were increased from 420.82 mg/100 g to 601.62 mg/100 g as wet basis. Hexametaphosphate soluble pectin (HMP)
was also increased from 450.17mg/l00g to 577.53 mg/100 g. Hydrochloricacid soluble peciin(HSP) was decreased
from 1938.80mg/100g to ©695.14 mg/100 g. During storage of fruits, HMP and HSP of peel was decreased from
507.82 mg/100 g to 27547 mg/l00 g, and trom 67228 mg/100g to 35136 mg/100 g, respectively,. WSP of peel was
increased from 543,70 mg/100 g to 584.31 mg/100 g Total pectin substance(TPS) of peel was decreased from 2809.79
mg/l00g o 187429 mgf100 g during mawration, and from 1723 80mg/10Gg to 121114 mg/l00 g during storage,
respectively. Composition ratio of pectin was in order of WSP » HSP » HMP,
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Fig. 1. Changes m fimmess of Satsuma mandarin diring storage.
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Fig. 2. Changes in alcohol insoluble solid(AIS) of Satsuma
mandarin during nipening(a) and storage(b)
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Fig. 3. Changes in peel pectin of Satsuma mandarin during
riperung{a) and storage(b)
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Abbreviatien refer to Table 2.
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Fig. 4. Changes in flesh pectin of Satsuma mandarin during
ripening(a) and storage(h).
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Table 2. Changes in pectin of Satsuma mandann during
storage
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* The values in parenthesis were calculated as mg per 100g
of citrus fruits,
WSP  water soluble pectin,
HMP ' hexamataphosphate soluble pectin,
HSP . hydrochloric acid soluble pectin,
TPS - total pectin substance.
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