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Abstract

In order to obtain a basic understanding of the storage of Satsuma mandarin sacs, the
canned sacs were stored at room temperature from Feb. 20 to June 20(4 months), after dipping
in chlorine solution and pasteurization as a pretreatment before canning.

In general, the brix, acidity and pH of the sacs were almost not affected by the chlorine
treatment and a variety of pasteurization temperatures during storage.

The broken rate was apperently increased by chlorine treatment, especially in the early
stage of storage. However, the broken sacs were partially recovered in the end of storage.

The contents of total carotenoid were almost not decreased by the conditions of the pre-

treatments during storage.

The contents of vitamin C were sharply decreased between 3rd and 4th month of storage
time on all sample. As a result, the decrement of vitamin C in canned sacs was caused by

storage temperature rather than the condition of the pretreament.
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Table. 1. Pretreatment conditions of seperated mandarin sacs before seaming

. Conditions Chlorine Initial Temp. of Come-up Time of
S treatment® temp. pasteurization time pasteutization
Samples ™S C)e (min)® (sec)
A 0 ppm 72 90 10 30
B 3 ppm 72 80 5 30
C 0 ppm 72 80 5 30
D 3 ppm 70 70 0 30

* Dipped for 15 sec in 3 ppm solution of chlorine (NaClO,).
b Temperature after adding hot sugar syrup into can.
¢ Time for rising from the initial temp. to the temp. of pasteurization.
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Table 2. Changes of some properties of canned Satsuma mandarin sacs during storage

Sam;e\sliriperties Months* De(gc.m'»izlig\)mm De%h}ssgar A(c(;:l)ity pH Brol({gz)rate
A(90T, no CI-) 0 40 8.9  0.43 4.1 3.5
1 40 8.6 0.48 4.3 3.7
2 39.5 8.7 0.49 3.3 . 2.1
3 35.5 8.4 0.55 3.4 2.6
4 33.5 8.4 0.55 3.4 2.6
B(8oT, CI7) 0 30 8.7 0.41 4.1 8.6
1 30 8.0 0.43 4.3 4.2
2 30 8.6 0.48 3.3 3.5
3 23 8.1 0.54 3.4 4.0
4 25 8.2 0.54 3.4 1.5
.C(8O°C, no Cl-) 0 34 8.9 0.44 4.2 1.9
1 33 8.2 0.47 4.3 1.5
2 30 8.7 0.48 3.3 1.3
3 28 8.4 0.58 3.4 3.6
4 28 8.3 0.59 3.4 3.6
b(7otc, Cl7) 0 30 8.7 0.42 4.0 6.5
1 28 8.5 0.43 4.2 3.5
2 27 8.3 0.48 3.5 4.0
3 24 8.4 0.55 3.2 3.5
4 22 8.1 0.60 3.2 4.0
* Storage month (from Feb., 20 to June 20)
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Fig. 1. Absorbance changes of total caro-
tenoid of Satsuma mandarin sac during
storage.
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Fig. 2. Changes of total vitamin C content Fig. 4. Changes of dehydro ascorbic acid
from the Satsuma mandarin sac during content from the Satsuma mandarin sac
storage. during storage.
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Fig. 3. Changes of Ascorbic acid content Fig. 5. Changes of diketogulonic acid con-
from the Satsuma mandarin sac during tent from the Satsuma mandarin sac
storage. during storage.
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