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Abstract

In order to obtain the basic data for processing adaptability of Korean figs, chemical ana-
lysis was carried out with 7 cuitivar produced at Namhae and 3 cultivar transplanted from
abroad. To prelong the storage period, Masan No. 1 was packed with PE films with different
thickness and stored at 24-0.5°C. The results obtained were as follows;

1. Total sugar conteat, total acidity and pectin were 37~89.6%(dry basis), 0.57~1.08%,
4.

2. Changes in moisture content of control during storage were rapid. After 16 days it was

0~7.79¢., respectively.

[45]

decreased about 5% but in the lot packed with PE films, moisture content was slowly
decreased.

3. Total sugar and acidity of the figs in the lot packed with 0.08 mm PE film were very
slowly decreased but control was not.

4. Changes in hardness, fracturability during storage showed similar decreasing pattern but
adhesiveness was increased.
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tion of the size and thickness for figs
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Table 1.  The ratio between length and dia-
meter, and between thicker part and

thinner part
Cultivar Length/Dia. %{:;gﬁg/
Masan No. 1 1.2440.06 4.20-1.26
Sinan No. 1 1.8240.08 2.47+0.91
Sinan No. 2 1.11+0.12) 4.5712.84
Mokpo No. 2 1.29+0.05 2.350-40.58
Mokpo No. 4 1.26+0.11 —
Jinju No. 1 1.44--0.12) 4.6712.27
Sacheon No. 2 1.2840.09 -
Magnolia 1.30420.111 2.37=0.49
Celest 1.18+=0.C6; 2.557+0.81
Everbearing type 1.1420.110 3.27+0.68
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Table 2. Chemical components of figs*

curtivar | MEST TG | et |t ] PR [ proincasy | Pt
Masan No.1 85.1 | 11.67(78.32)] 11.55(77.52)| 0.12(0.81)| 4.87 | 0.56(3.76)| 1.00(6.71)-
Sinan No. 1 84.0 9.70(60.63)] 9.52(59.50)| 0.14(0.88)] 4.78 | 0.44(2.75) 1.08(6.75)-
Sinan No. 2 84.3 | 14.08(89.68) 15.88(88.40)| 0.11€0.70)] 4.79 | 0.46(2.93)| 1.09(6.94).
Mokpo No. 2 82.4 | 12.67(71.99)) 12.85(70.17)! 0.19(1.08)] 4.838 | 0.56(3.18)| 1.11(6.31)
Mokpo No. 4 81.9 6.85(87.74))  6.77(37.28)| 0.150.81)] 4.88 | 0.33(1.81)] 0.78(4.30)
Jinju No. 1 84.2 | 11. 9(75.76)| 11.70(74.05)| 0.09(0.57)| 4.88 | 0.46(2.91)| ©.90(5.70)
Sacheon No. 2 82.6 | 10.53(60.52)] 10.21(58.16)| 0.14(0.80)] 4.76 | C.44(2.53) 1.058(5.92)
Magnolia 85.5 10.88(75.03)| 10.74(74.07)] 0.13(0.90)| 4.50 .60(4.14)| 1.13(7.79)
Celest 83.4 9.73(58.61)  9.42(56.75)! 0.14(0.84)| 4.60 | €. 5(2.71) 1.(7(6.45).
Everbearing type 85.2 | 11.18(75.54)| 11.08(74.18)] 0.13(0.88)| 4.75 0.40(2.70){ ©.93(6.28):

* Number in parenthesis is 9 on dry basis.
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