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Postharvest Quality of Safsuma Mandarin Fruit Affected
by Controlled Atmosphere
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ABSTRACT This research was conducted to find out whether controlled atmosphere(CA) can maintain Satsuma
Mandarin fruit fresh longer compared to cold storage. Fruit harvested in Nov. 1998 at Jgu Province were stored in
three different CA condition including cold storage. The CA treatments consisted of combinations of 3%, 5% and
10.9% CO, with 1% and 3-3.9% O,, respectively. Weight and firmness were maintained higher in static CA
chambers than in the cold storage. Soluble solid content in fruit of cold storage increased until 2 months of storage
and thereafter sharply decreased, whereas that of CA-stored fruit increased slowly throughout the storage period of 120
days. Citric acid decreased obvioudly in al the treatments with a partialy longer retention in CA chambers during
storage. Sensory evaluation clearly showed that CA could extend market period of Satsuma Mandarin fruit.
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Fig. 1. Changes of weightloss and firmness in Satsuma Mandarin stored at 4°C
for 120 days under different CA conditions. Bars representstandard deviation.
cold; cold storage ; CA 1, CO,3% + O, 1%; CAII,CO,5% + O, 3%,; CA Il

Days of storage

Fig. 1. Changes of weight loss and firmness in Satsuma Mandarin stored at 4°C for 120 days under different CA conditions. Bars
represent standard deviation. cold; cold storage; CA |, CO, 3%+0, 1%; CA Il, CO, 5%+0, 3%; CA lIl, CO, 10.5%+0,

3.9%.
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Fig. 2. Changes of soluble solid contentin Satsuma Mandarin stored at 4°C
for 120 days under diffrent CA conditions. Bars represent standard
deviation. cold, cold storage; CA1,CO,3% + O, 1%; CAIIl, CO, 5% +

0,3%; CA lll,CO,10.5% + 0, 3.9%
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Fig. 2. Changes of soluble of solid content in Satsuma Manda-
rin stored at 4C for 120 days under different CA conditions.
Bars represent standard deviation. cold; cold storage; CA |1,

CO,

CO; 3%+0, 1%;
10.5%+0, 3.9%.
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Fig. 4. Changes of marketability in satsuma mandarin stored at

4°C for 120 days under different CA conditions. Marketability
was assessed by sensory evaluation. 5=excellent, 3=moderate,
l=very poor. cold, cold storage; CA1,CO,3% + O, 1%; CA II,
CO,5% + 0,3%; CAIll,CO,10.5% + 0,3.9%.
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Fig. 4. Changes of marketability in Satsuma Mandarin stored at
4T for 120 days under different CA conditions. Bars
represent standard deviation. cold; cold storage; CA |, CO,
3%+0; 1%; CA Il, CO, 5%+0, 3%; CA IIl, CO, 10.5%+
02 3.9%.
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Fig. 3. Changes of citric acid in Satsuma Mandarin stored at 4°C for 120 days
under different CA conditions. Bars represent standard deviation. cold; cold
storage ; CA1,CO, 3% + O, 1%;
€0, 10.5% + O, 3.9%.
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Fig. 3. Changes of citric acid in Satsuma Mandarin stored at
47T for 120 days under different CA conditions. Bars repre-
sent standard deviation. cold; cold storage; CA |, CO, 3%+
02 1%; CA Il, CO; 5%+0; 3%; CA IIl, CO; 10.5%+0:
3.9%.
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