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Abstract

The effect of chitosan and cacium treatment on the quality of satsuma mandarin(Citrus unshiu Marc. var. miyagawa)
during storage were investigated. Citrus fruits treated with 2000-folds diluted iminoctadime-triacetate solution or 1.5%
chitosan with 0.5% CaCl, solution were stored at 4 and 87%3% relative humidity, and room temperature without
humidity control. Decay ratio of chitosan and calcium treated fruits were lower than the ones with no treatment from
the mid of February. Also, citrus fruits treated with chitosan and calcium showed less in weight loss, that seems it was
derived from restraining of fruits’ transpiration. Soluble solids were maintained higher level in chitosan and calcium
treated fruits than with no treatment during the storage. Acid contents were decreased gradually lower in cold storage

than in room temperature storage, and there was not showed consistent trend among treatments. 26 kinds of free amino

acids among 45 standards such as glutamic acid, threonine, serine, alanine y -amino buryric acid, aspragine and etc

were detected in Cifrus unshiu Marc. var. mivagawa. As the storage time was prolonged, free amino acid was

disappeared more or less, and the decreasing extent was less in 47 than in room temperature storage.
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Table 1. Analytical conditions of free amino acid by
ion chromatograpy

Parameter ” Congdition
coen Utan sy e e 5
Detect §70nm
Injection 50ut
Flow rate 0.3 ml/min
Temperature Colurm 40, Reactor 130C
o Mobile phase(gradient)
Time (min) Li Eluent Li Buent  LiOH 04%+ LiCL
(pH 2.8)% (pH 74)% 06% (pH 13)%
0 100 0 o
12 100 0 0
43 65 35 0
0 0 ‘ 100 0
95 0 100 0
120 0 % 6
130 100 0 0
* amino acid standard @ 45 kinds of acidic, neutral and

basic amino acid. 0.25#mol.
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Fig. 1. Changes in decay ratio of satsuma mandarin with
chitosan and calcium treatments during storage.
(a) stored at room temperature, (b) stored at 4TC.
®® non treatment. -7 2000-folds  diluted
iminoctadime-triacetate, [-] 1.5% chitosan + 0.5%
CaCls.
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Fig. 2. Changes in weight loss of satsuma mandarin with
chitosan and calcium treatments during storage.
(a) stored at voom temperature, (b) stored at 4T.
®0® non treatment. -0 2000-folds  diluted
iminoctadime-triacetate, [J-J 1.5% chitosan + 0.5%
CaCl..
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Fig. 3. Changes in peel moisture content of satsuma mandarin
with chitosan and calcium treatments during storage.
(a) stored at room temperature, (b) stored at 4T,
non treatment, O-C  2000-folds diluted
iminoctadime-triacetate, [ 1.5% chitosan + 0.5%
CaCl,.
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Fig. 4. Changes in soluble solids of satsuma mandarin with
chitosan and calcium treatments during storage.
(a) stored at room temperature, {b) stored at 47,
®@® non treatment. -2 2000-folds  diluted
iminoctadime-triacetate, (1] 1.5% chitosan + 0.5%
CaCls.
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Fig. 5. Changes in acid content of satsuma mandarin with
chitosan and calcium treatments during storage.
(a) stored at room tempcrature, (b) stored at 47.

®® ron weatment, Tl 2000 folds  dituted
iminoctadime-triacetate. [ 1] 1.5% chitosan + 0.5%
CaCls.
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mandarin during storage with chitosan and
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