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SIMARY

This experiment was carried out to investigate the effects of Topsin, Rox,
chlorinated lime, boric acid, liquid CLEENA solution and solid CLEENA treatments
on fruits weight loss, changes in fruit quality and emergence of various molds
in Hayashi Unshiu Satsuma mandarin(Citrus unshiu) during the period of storage,

The results obtained are summarized as follows

1. In the preliminary test for depression of molds, the effective chemicals
were Topsin M 1,000 X, Rox 100 X, chlorinated lime 500 ppa, CLEENA(liquid)
100 ppm, CLEENA(solid) 5 g, and boric acid 0.125%,

2. The most effective chemical for minimizing total loss in fruit weight

during the period of storage was Topsin 1,000 X.

3. CLEENA(solid) 5g treatment was most effective in minimizing the

physiologycal loss in fruit weight, while least in the total loss.

4. Degrees of fruit puffiness during the period of storage were not
significantly different among the treatments.

5. Though Brix-acid ratio seemed to be highist in CLEENA(1liquid) 100ppm

treatment, there was not significant difference among treatments,

6. Topsin 1,000X turned out to be superior to various kinds of chlorides for
improving storage quality of Satsuma mandarin fruit,
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Table.1.Sort of chemicals and their concentrations tested in this experiment.

Concentration
Chemicals
I 11 111

Topsin M 1,000 X 1,500 X 2,000 X
Rox 100 X 500 X 1,000 X
Chlorinated Lime 100 ppm 250 ppm 500 ppm
CLEENA (LIQUID) 100 ppa 250 ppm 500 ppm
CLEENA (SOLID) 2g 5g 10 g
Boric acid 0.125 % 0.07 % 0,05 %
Control - - -
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Table 2. Percentage of mold emergence during the period of storage
from Dec.9 to March 15.

Treatment No. of total No. of contaminated Percentage of mold
tested fruits fruits emergence
Topsin M 1000X 897 33.2 3.7az2)
1500X 834 37.5 45a
2000X 865 51.0 5.9a
ROX 100X 876 39.4 4.5 a
500X 924 77.6 8.4a
1000X 921 69.1 7.5a
Chlo- 100ppm 858 63.5 7.4b
rinated 250ppm 859 83.3 9.7 a
lime 500ppm 897 55.6 6.2 c
CLEENA  100ppm 784 58.0 7.4 ¢
(liquid) 250ppa 872 120.3 13.8 b
500ppa 864 227.2 26.3 a
CLEENA 2g 900 149. 4 16.6 a
(solid) 5g 900 79.2 8.8b
10g 900 97.2 10.8 b
Boric 0.125% 799 46.3 4.7 a
acid 0.07 % 844 39.7 5.8 a
0.05 % 841 54.7 6.5 a
Control 856 140. 4 16.4

Z) Mean seperation within column by DMRT, at 5% level
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Table 3. Percentage of total loss in fruit weight during the period of storage
from Dec. 9 to March 15.

Treatment Fruits weight Fruits weight Percentage of total
before storage after storage fruit weight missing
A.Topsin 1000X 60.30 Kg 46.80 Kg 22.4 % c )
B.ROX 100X 62.01 47.13 24.0 bc
C.Chlo-
rinated 500ppm 60. 87 44,25 27.3 b
lie
D. CLEENA 100ppm 58.43 42.13 279 b
(liquid)
E.CLEENA 5g 71.13 47.73 329 a
(solid)
F.Boric 0.125% 56.31 42.06 25.3 be
acid
G.Control 58.21 42.32 27.3 b

Z) Mean separation wij.hin column by DMRT, at 5% level
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Fig.3. Seasonal changes in percentage of total loss in fruit weight
during the period of storage.
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Table 4. Percentage of physiological loss in fruit weight during the period
of storage from Dec. 9 to March 15.

Treatment Fruits weight Fruits weight Percentage of
before storage after storage weight loss

AY) 60.30 Kg 51.50 Kg 14.6 % ab 2)
B 62.01 52.89 14.7 ab
C 60. 87 52.10 14.4 ab
D 58. 43 49,60 15.1 a
E 71.13 63. 80 10.3 ¢
F 56. 31 48.31 14.2 ab
G 58.21 50. 58 13.1 b
y) See Table 3

Z) Mean separation within column by DMRT, at 5% level
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Fig.5. Seasonal changes in percentage of fruit weight loss
by rot during the period of storage.
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Fig.6. Effect of various chemical treatment on the degree of fruit
puffiness after storage.
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Fig.7. Seasonal changes in the degree of fruit puffiness
during the period of storage.
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Table 5. Effect of various treatment on fruit quality during the period
of storage from Dec. 9 to March 15.

Treatment Brix(°Bx) Acid content Brix-acid ratio
as citric(x)

AY) 11.6 0.98 11.8 ab 2)
B 10.7 0.95 11.3 ab

C 11.8 0.94 11.6 ab

D 11.2 0.86 13.0 a

E 11.2 1.08 10.8 be

F 10.7 1.10 9.7c¢

G 10.6 0.90 11.8 ab
y) see Table 3

z) Mean separation within column by IMRT, at 5% level
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Fig.8. Seasonal changes in Brix, citric acid, and Brix-acid ratio
in fruit juice during the period of storage,
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