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Abstract

Physicochemical propertics and sensory evaluation of Satsuma mandatin produced in Cheju were investigated. Fruit
index(width/Length), soluble sclids and acid content of Citrus wnshite Marc. var. miyagowa(miyagawa) and C. unsh
Marc. var, okusu(okitsi) harvested at 1st December were 1.16 and 1.23, 12,12 and 12.01, 0.97 and .09, respectively,
and the fruit of miyzgawa was showed somewhat round in shape compared to okitsi. The taste of miyagawa secmed
to be better than okits. However, compared to mivagawa, peel thickness was thinner, fiesh ratio was higher, and
firmness was higher as 0.502 kg-force in okatsu. Nevertheless there were some differences amomg panelist groups in
sensory evaluation, middle size of citrus fruits were favorable o most panelists, but except very small or very large
size of fruits, there were not so much differences in okitse. The panelists preferred to somewhat flat-shaped fruits from
that sensory evaluation score was increased to 1.3 in frut index. Nevertheless there were not so much differences in
full-colored fruits, the citms peel color of reddish yellow was more favorable than greenish or pale yellow color, The
score was increased more lineardy according to citrus fruit produced in optimum cultivation area, and was preferred to
thirmer in peel thickness. Correlation between soluble solids, acid content, Brixfacid ratic and fiesh ratio with semsory
evaluation scom were not showed significantly, 1t was different to with citrus juice. This data obtained in this
expetiments are. supposed to be applied to the quality evaluation of Satsuma mandarin produced in Cheju.

Key words : Satsuma mandarin, physicochemical property, sensory evaluation

M =2 e AU7E BYWEy] A%ty 1FE I
5 HE ZleAEs ot HEFHY FAFS WY

Ao FFANe AW ATe] ok £ L FHT %élﬂ] nE FAFE A AFLE HF
o elamA(l), gy, JEgolr) B Aug  FIr, JARE £4% 5 s A7 A4,

.

23o) xeln gou AAEEe meh Aol 2 shEAe g, $EAAS AN So] Baw

H8g A7 Ao $A4E AN g wrbe @ ASE TEED AT olE F FEAN AN &3

A2 pelwd Ed9s ¥2E Foe A8

Comesponding author : Jeong-Sam Koh, Faculty of Homculamal = A7} AA@=olel & etk ol A4uape] 2l

and Life Science, Cheju National Univemsity, Ara-Dong, 12 £ A3 AHSge T2 T FEAANS
B %

Cheju 690-576, Karea i
E—rr[]ail : jskoh@cheju.cheju ac kr 9l 7+e] =84 ASEe AWy REEed

Hu

7447



=2 A3E 48 &7

9t B FARAE 2o, Weh A7, Pl E®
£ A 59 59 A9, 4450 BE B The
W, 24, 989 A2 Sol g 23900
AFAGANE AEe) FARAE AN 27

g Aage] g s BEA WA d of
2ol4 aMAe Fodds JETE 23474
gem fos, drd 29 FAF T4 BE

Fuf HAE=rh o w2 o vEE3) A5 TE
l°ﬂ ?ﬂlﬂﬂ’“?} Hx ek wgA F4
TEE A% 7 ]éid i g =
W FE7AA dAEe ARE AT
4::]1:},
'31'04 Tuje] A daE dyads ofF
¢l fE@-ge 27 d4et}h 254
Mert ArEg HRI B, F7
T glelAl ole] #E AT wREE dEd4
A YEg wd2 sln gtk dRdME 25
o] 8o AZ BE HopdA AF7 o] Tl
[y Aggsa sled, FME o5 &5
e amrge) et 44el, g & o
AFE 2ALF AEAT B we
waggor, dod A daoz B
T EAAA) sl 2 ¢ dE 7]
AsE AFToH 4EAA AYL BB
1 ol wig Fv] Y5k o) oAk,

B |"7'
o o

it
do o
sl F’

o=

Iy T M rie

Q

poE P
HE =)
J.., rE

_?_._\ﬂ.
=]

o R T = TR S (R -3

m{m e rlr

PRl fo 4 B oE & Hl ol L

o 2 Zomn

E_Luﬁr“_}.é

ERET

=2

AFAGN 22 Qulem e READ ED
Sl =25 (Citrus unshin Marc. var. miyagawas} C.
unshiv Matc. var. okits)S A|EE &g, @513
FEAZQ 129 1YE 7FoZ Fo F gAY
g el digebe Beg @l 489 e
1?—#‘];11 AMEslE o g, FedAe A o
A ZE AAGeRY HAREN FEF, ¥
’834]?49} s A2 E THsto] AulEyo E]zL =3
A% AFA 23bE, 2HE = Y
‘]ff h—}“‘“‘ﬂ’ﬂ AHF FTHEAE NBE o4

f

Uzel Y2
wE AEA e
Bl 5, A,

R

Qe EZel Ht J2E 47
% 4wy 2 gafle 9A¢ g
y el 22 gus $8agc. 249

gl 2R 2 8%

# B4w7] 2

E Aeata AEA] 2 S~L sizes) Sh@ste A7
o] 50~7Smm? 7= 045 Z7HE ST XY
g dAsgen, 339 4FAd4d A 29
¢l 7, 87, %5, FH3lz] FA, e Ax, 35
&, BE, 4 ¥, pH & A gAY BAS
g O Hggez GEhdsith #49 Axs
texture analyzer(TA-XT2, UK}Z probe 3mm(No. 17)&
AMR-Ete Aidte] M2 2 3R HE ST g o
TAZ ehldd ZEE 3393 g5 F5Ey
100mesh #E E35 7= E*E“ AbbeZA A
(Atago, Japam)e] 9§t Z}E-A T E(C Bz, 4
BeES 01N NaQH o3 3—17&‘ shod Ay o
FaGe g FEET(2). FEFEE F27)00%
KEL600) S o83l AFF o3 3o hdl ug
E EAatglan, 4 b grole) @ql gt
(Brixfacid mtio)o] w2 7]E =g Jehygdch

W oL dtd AAFAT. gEd 4

= Fatr fste digdel B¢ RFEAAE
ohAl el ZEL Augts Adw 2EL A
A e ez FREgon, 7 gt a9
7], #H o] A, e ey, Az ge) g 7
EA 89 mtel thEte] Z2e] HERS ZAEC
2 5 dF 597 Aladl st oA R
H1e| el e ArEE & thd Hog
HAFE Bosim, il Az dstyg 2 F4g
Hagoez vehigck 28z sl dze w7
AAFE Byk F SRATC-[, Tokyo Denshoku Co.,
Japan}E AREEe] L, a, b, AE g2 A wias)
ek

4z gl

2ol 2olsa Sy

FY AT 2 FAL FTE6T, A9,
ARG FREAS, H48) 2A@S),
2ol Gl AA06 T @eh Aelr 97) el
SERGLREC I BN EEIE ENEE:
HE FES 9% % a7 Be dunesn 4F



bl

A

ggeay 4HlAe] HHE A REe] AF
of B ATE T Tl 4
7 9le Fgo] vy ohFd #uk ozt
Aol wigted AHz|d 3 FRol £HEHA
F% TEZ FIA7 we dutgem

Z4 7} z;.g Lzt y_E _S_?—tﬂ?]- =

N
J]N
2
it
lo,
oif,
*T“DF%_!OL
Qﬂo
LelEtay

ol fU pN
Ar e koA oo

P
ﬁ%n\(

T 1= |o
r:inm_"‘l it
o Lo
-

Table 1. Physical properties of Satsuma mandarin.

Virety  Tramsverse dameter Fruit - Pt Fesh  Peel fhickness
Diameter{mm)  index weight(g) ratiof%)  (inmy

mypgen  CLYBAT L6 9B W 30

chilsu 62915119 13wy e 2%

Varety  Solble  Acid coment  Fmmess  pH Bnx
schs{ “Brix) (%) (kg-force) acd

myagawe 1212 097 0439 i 1249

okisu 1201 108 0,502 19 1142

Samples were harvested on the same citrus orchard located
at Hapnam-Ri, Namwon-eup south Cheju at lst December
The size of 30 fruits was between 50~73mm diameter
distributed almost homogeneously, and Lhe values were on
average mivagawa, Citrus unshiv Marc var mivagawa
okstsa. O unshio Mare, var okitsu
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Table 3. Color values of Satsuma mandarin used for
sensory evaluation on appearance

Sample Froit
No L 8 b B ndex(alty
1 50.83 228 29.57 54,03 0.08
2 5L 14.86 29.90 561 050
3 17.82 15,02 27 87 57.81 054
4 55.51 17.74 33.40 5532 0.53
5 54,10 22.87 3233 5779 271
6 5336 3054 3260 6180 0%

7 4832 29.51 28.54 62.95 [.03
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Table 4. Physicochernical properties of Satsumm mendarin
according to harvest area

Acid . Pee)
Cultivahon Area S;I;IJ gl: content Bnr:icld i Iatlijz?‘l%}
(%) (mm)
Cheju, Oma 108 075 1440 2.0 2050
Chochin 124 087 14.25 2.0 2256
Seopwi, Donghong 122 090 13.56 18 2063
Matmwor, Sirmre 134 125 10,72 19 0232
Namwon, Eugw 126 086 14.65 L& 18 &0
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