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Abatract

Effect of storage on the tree and quality of early cultivar of Citrus unshiu Mare. produced in Cheju
according to harvest time were investigated. Soluble solids, acid content, flesh ratio, firmness and specific
gravity of the fruits harvested at 27th of November were 12.0, 1.03%, 79.98%, 0.774kg-force, 0912,
respectively. Soluble solids, total sugar and reducing sugar were increased gradually, but acid content
was decreased slightly as delayed in harvest time. Otherwise specific gravity and firmness were not
shown in great during harvest time, color index(a/b) was increased sharply till late November and then
remained in stationary phase. On these result, we recommend that the harvest time of early cultivar of
Citrus unshiu Marc. would be during December because of wilting partly. Fully ripened-fruits harvested
late, compared to ordinary harvest time, with cold storage would be kept more quality and freshness of

fruits for fresh consumption than the fruits harvested early and stored at room temperature,
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Table 1. Physicochemical properties of Citrus unshiu*

Width 3817 mm Firmness 0.774 kg—force
Length 4498 mm Specific gravity 0912
Fruit index 129 Soluble soilds(Brix) 120
Fruit weight 8440 g Total sugar 1032 %
Peel thickness 208 mm Reducing sugar 3T %
Flesh ratio 7998 % Acid content 103 %
Color pH 333

L 58.29 " Brix/Acid ratio 11.65

a 31.33

b 34.36

AE 59.03

color index(a/h) 0.912

* Harvested at November 27, 1995, in Hwabuk-Dong, Cheju-si
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Table 2. Proximate compositions of edible part
of Citrus unshiu Marc*

Composition Content(%)
Moisture 38.32
Carbohydrate 10.32

Sucrose 6.44

Fructose 1.97

Glucose 1.80
Maltose 0.11
Crude fiber 0.62
Crude protein 0.62
Crude fat 0.18
Vitarmnin C 4055 mg/100g

* Harvested at November 27,
Dong, Cheju-si
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Fig. 1. Soluble solids, total sugar and reducing
sugar changes of Citrus unshiu Marc.

according to harvest time.
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Fig. 2. Acid content and pH changes of Citrus

unshiu Marc. according to harvest time.
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Table 2. Physicochemical properties changes of Cilrus unshin Marc. during storage at room
temperature
Storage Firminess Soluble Acid Edible part
Density pH Brix/ Acid
date (ke-force) solids content(%) ratio(%)
11/20 0.8% 0.739 11.8 1.28 329 80.94 9.22
12/20 0.935 0.966 128 1.26 3.36 82.86 10.16.
1/10 0.926 0974 124 113 3.46 84.78 10.97
1/30 0.924 0.986 126 1.06 3.50 82.47
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