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Cold stroage of Citrus unshiu Marc. var. akitsu produced in Cheju
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Department of Agricultural Chemistry, Cheju National University, *Chem RDA

Abstract

The conditions of cold stroage of Citrus unshiu Marc. var. okitsu produced in Cheju were investigated.

The changes of peel moisture content, soluble solids, total sugar, vitamin C and density were slightly

occured, and decay ratio was below 20% on keeping freshness relatively till late of March during cold

storage. After that, decayed citrus fruits were increased gradually mainly from cold injury with lower

temperature and high humidity. The loss of fruit weight, decrease of fruit hardness, and decrease of

acid content were occured gradually during cold stroage., Because of the difficulty of long term storage

for Citrus unshiu, the conditions and periods of cold storage would be determined after considering the

physicochemical properties of fruits every year,
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Table 1. Physicochemical properties of Citrus
unshiu Marc. var, okitsu for cold stor-
age in this experimemts

Moisture 88.90% Total acid 1.04%
Total sugar 879  Volitile acid 0.01
Reducing sugar 3.82 Extract 10.63
Crude fibre 0.22 Density(14C) 0.970
Crude protein 0.44  Firmness 0.621kg
Crude fat 023 Vitamin C  44.97mg/100g
Ash 0.23
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Fig. 1. Decay ratio and weight loss changes of
Citrus unshiu Marc, var. dkitsu during
cold storage at 87% RH,
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Fig. 2. Peel moisture content and firmness
changes of Citrus unshiu Marc. var.
dkitsu during cold storage at 87% RH.
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Fig. 3. Soluble solids and acid content changes
of Citrus unshiu Marc. var. dkilsu duwr-
ing cold storage at 87% RIL.
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Fig. 4. Total sugar and vitamin C changes of
Citrus unshiu Marc. var. okifsu during
cold storage at 87% RH.
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Fig. 5. pH and density changes of Citrus
unshiu Marc. var. dkifsu during storage
at low temperature, 87% RH.
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Table 2. Physicochemical properties changes of Citrus unshiu Marc. var. okitsu during storage at

room temperature.

Firmness Acid e Edi
Storage Date  Density (k) Soluble solids ( Ly:)r)ltent pH Eil:;l)e( ;j;t Brix Acid
11/18 0.97 0.621 10.7 1.19 301 8043 3.99
12/27 0.95 0.548 10.3 1.10 3.20 82.62 9.36
1/28 0.82 0.548 10.7 0.84 346 81.77 12.74
0.81 3.53 80.42 13.21

3/ 2 0.98 0.536 10.7
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