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Abstract

Physicochemical properties and the conditions of cold storage of kiyomi tangor(Citrus unshiv x
sinensis) produced in Cheju were investigated. Firmness, edible part ratio, soluble solids, and acid
content were decreased gradually with incurasing fruit size. Carbohydrates in juice were consisted of
65.12% sucrose, 19.65% fructose, and 15.23% glucose The main organic acid in juice was 57.4% of
citric acid, and others were lactic acid, malic acid, oxalic acid and fumaric acid, respectively. Weight
loss were occured very slowly to about 6% till late of May, but decayed fruits were occured very
slowly to about 6% till late of May, but decayed fruits were arisen to about 8% at 3 C, and about 13%
at 5°C of storage temperature. The changes of peel moisture content, soluble solids, total sugar,
vitaamin C, and density of fruits were slightly occured during cold storage. Cold storage at 3°C and 87
% relative humidity kept freshness of citrus fruits for a long-term without damage of cold Injury.
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Table 1. Physicochcmical properties of kiyomi tangor produced in Cheju according to fruit size

Widih/Length ~ Weight Fimness  Peel thick-  Soluble Acid pH Edible part Brix
(mm) (g) (kg) ness(mm) solids(%) content(%) ratio( %) Acid
56.58/51.28 81.64 1.57 3.29 12.0 1.61 3.14 74.57 7.45
59.50/53.83 97.51 1.28 3.55 11.8 178 2.99 74.99 6.63
60.83/60.80 109.71 1.22 4,10 11.4 2.03 2.93 71.40 5.62
65.88,/65.08 136.86 1.23 4.50 11.0 1.79 3.00 69.93 6.15
71.68/68.40 174.00 0.93 5.09 11.0 1.72 3.03 69.70 6.40
81.13/77.40  237.83 1.00 5.31 10.8 1,53 3,07 68.81 7.06

-17-



4 FAEARFERHA A3Y A15(1996)

Table 3. Composition of sugar, organic acids and minerals of Kiyomi tangor juice

Sugars(%) Organic acid( %) Minerals(mg/100 g )
Glucose 1.48(15.23)* Citric acid 1.614(57.40)* Ca 25.00
Fructose 1.91(19.65) Lactic acid 1.008(35.85) K 172.40
Sucrose 6.33(65.12) Malic acid 0.164(5.83) Na 2.25

Oxalic acid 0.025(0.89) Mg 6.40
Fumaric acid  0.001(0.03) Fe 0.12

= relative percents(%)
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Fig. 1. Changes in decay ratio and weight
loss of kiyomi tangor during cold
storage at 87% RH.
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Fig. 2. Changes in peel moisture content and
firmness of Kiyomi tangor during
cold storage at 87% RH.
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Fig. 3. Changes in soluble solids and “acid
content of Kiyomi tangor during cold
storage at 87% RH.
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Fig. 4. Changes in total sugar and vitamin C
of Kiyomi tangor during cold storage
at 87% RH.
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