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Abstract

Physicochemical properties of Satsuma mandarin(Citrus wunshiu Marc. var. miyagawa) harvested in middle of
November according to production areas of Cheju were investigated. Peel thickness of citrus fruits was ranged from
2.54mm to 3.13mm, and it was lower on fruits harvested in westem areas than those of other areas in Cheju. Soluble
solids were ranged from 10.1 to 12.0° Brix, and it was lower on frits harvested in southem areas. Acid contents of
citrus juice were ranged from 1.28% to 1.42%, it was higher on fruits harvested in eastern areas, specific gravity of
citrus fruits was ranged between 0.86 and 0.88. Flesh ratic was ranged from 75.1% to 77.6%, it was lower on fruits
harvested in southern areas. Soluble solids, acid content and specific gravity harvested in southern areas of below
100m and over 150m sea level altitude were 11.8 and 112, 1.43% and 1.40%, 0.87 and 09, respectively. Fruits
quality harvested in southern areas was better, compared to other harvest areas of Cheju.
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Fig. 1. Sampling sites and harvest area group in Cheju.
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Fig. 2. Peel thickness of citrus fruits and pH of juice
according to harvest areas in Cheju.
[ : peel thickness. B : pH. Harvest areas
was grouped as follows.
1 : Aeweol~Cheju, II @ Chochun~Gujwa,
11 : Sungsan~Pyosun, IV : Namwon~Seogwipo,
V @ Anduk~Daejeong, VI : Hankyung~Hanrim.
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Fig. 3. Brix and Brix/acid ratio of juice according to harvest
areas in Cheju.
O : Brix, M : Brix/acid ratio. Harvest areas
refer to Fig. 1.
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Fig. 4. Acid content and specific gravity according to harvest
areas in Cheju.
[ : Acid content, W
Harvest areas refer to Fig. 1.

specific gravity.

3.5

@

Peet thickness{rmm

n
«

~

Harvest area

Fig. 5. Flesh ratio according to harvest areas in Cheju.
Harvest areas refer to Fig. 1.
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Table 1. Physicochemical —properties of citrus  fruits
according to sea level altitude in different sites

of Seogwipo area.
Harvested  Soluble 24 Briyf Flesh  Peel  Specific
le content  pH  Acid mtio  thickness Pout
Area solids 0 psad ) (?nm) gravity
Below 121 153 324 791 783 24 090
100m 110 131 338 840 7896 224 089

sealevel 3 145 325 848 7609 324 0%

Average 118 143 329 826 77179 264 090

Over 07 141 331 759 T4 162 086
150m 108 137 331 788 7886 253 088
sealevel o0 143 324 839 7514 310 088

Average 112 140 329 795 7701 275 087
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