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Abstract

We investigated changes in fruit quality of Hallabong tangor (Citrus Kiyomi x ponkan) that was packaged with
SiH+Ca0O and IDPE film. The flesh ratio during storage was 74.33% (£3.66) to 81.56% (£1.38). Firmness of M16A,
a varant of Hallabong tangor, was higher 100g-force than that of Hallabong tangor, changes of firmness was
not shown among film packages. A fruit juice was 12-14°Brix, and this increased somewhat at the end of storage
without film packaging. The titratable acidity of the M16A variety was 0.2% lower than that of the Hallabong
tangor. Hallabong and M16A maintained freshness and taste for 120 and 60 days, respectively. The level of reducing
sugars in the Hallabong tangor was 1% higher than that of the M16A variety. Reducing sugars increased at room
temperature storage without film packaging. Total sugar content was 9.19% (£2.03) to 12.78% (0.75). The content
of vitamin C declined slowly after 105 days of storage. In conclusion, storage of Hallabong tangor with film packaging
coated with Si+CaO was effective for maintaining freshness and quality.
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Fig. 1. Changes of flesh ratio of Hallabong(upper) and M16A(lower)
by film packaging during storage.

-B- : LDPE film packaging at room temperature storage, - O- : film coated with
Si+Ca0 packaging at room temperature storage, -A- : LDPE film packaging at
cold storage, -[ I : film coated with Si+CaO packaging at cold storage, >~ non-treated

at cold storage.
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Fig. 2. Changes of firmness of Hallabong(upper) and M16A(lower)
at film packaging during storage.

-l : LDPE film packaging at room temperature storage, - O- : film coated with
Si+Ca0 packaging at room temperature storage, -M- : LDPE film packaging at
cold storage, -[ I : film coated with Si+CaQ packaging at cold storage, -<’> non-treated
at cold storage.
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Fig. 3. Changes of soluble solid(°Brix) of Hallabong(upper) and
M16A(lower) at film packaging during storage.

‘M- : LDPE film packaging at room temperature storage, - O- : film coated with
Si+Ca0 packaging at room temperature storage, -4- : LDPE film packaging at
cold storage, -[J : film coated with Si+CaO packaging at cold storage, - non-treated
at cold storage.
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Fig. 4. Changes of acid content of Hallabong(upper) and M16A
(lower) at film packaging during storage.

-l : LDPE film packaging at toom temperature storage, - O- : film coated with
Si+CaO packaging at room temperature storage, -A- : LDPE film packaging at
cold storage, -[ | : film coated with Si+CaO packaging at cold storage, -~ non-treated
at cold storage.
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Fig, 5. Changes of Brix/Acid ratio of Hallabong(upper) and M16A
(lower) at film packaging during storage.

-l- : LDPE film packaging at room temperature storage, - O- : film coated with
Si+Ca0 packaging at room temperature storage, -A\- : LDPE film packaging at
cold storage, -[ I : film coated with Si+CaO packaging at cold storage, -<)- non-freated
at cold storage.
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Fig. 6. Changes of reducing sugar of Hallabong(upper) and M16A
(lower) at film packaging during storage.

-l : LDPE film packaging at room temperature storage, - O- : film coated with
Si+Ca0 packaging at room temperature storage, -A- : LDPE film packaging at
cold storage, -[_I : film coated with Si+CaO packaging at cold storage, non-treated
at cold storage.
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Fig. 7. Changes of total sugar of Hallabong(upper) and MI16A
(lower) at film packaging during storage.

-B- : LDPE film packaging at room temperature storage, - O- : film coated with
Si+Ca0 packaging at room temperature storage, -A- @ LDPE film /Eackagmg at
cold storage, -[ I : film coated with Si+CaO packaging at cold storage, -< >~ non-treated
at cold storage.
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Fig. 8. Changes of vitamin C of Hallabong(upper) and M16A(lower)
at film packaging during storage.

-B- : LDPE film packaging at room temperature storage, - O- : film coated with
Si+Ca0 packaging at room temperature storage, -A- : LDPE film /packagmg at
cold storage, -[_J- : film coated with Si+CaO packaging at cold storage, - > non-treat

at cold storage.
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