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summary

This experiment is carried out on the temperature and PE film packaging effects
during cold storage in order to prolong the freshness of satsuma mandarin. The
citrus fruits was stored at 2TC. 4C and 6T, 8% relative humidity treated with
non seal packaging, 13um and 5¢m LDPE film seal packaging respectively.

The results are as follows:

1. In decay ratio, Seal packaging was higher than non-seal packaging. and the
storage temperature was the lowest at 2~4C
2. Weight loss of seal packaging was 7~10 times lower than non-seal
packaging. and was the lowest under 4T at storage vtemperature, and which was
lowered twice, as compared with the room temperature storage
3. Considering the decay ratio and weight loss, optimal storage condition and
temperature were regarded that seal ' packaging within' 2month for short-term
storage. and non-seal packaging for long-term storage were effective on cold
storage at 2~47T
4. Content of peel moiture was maintained almost during 60 davs storage, but
after that the content was dropped suddenly. At that time, firmness of peel was
lowered by the softening, and decaved fruits were occurred increasingly.

2. As consequence of respiration, acid content, soluble solids, total sugar and
vitamin C were reduced graduallv during cold storage, but the difference between

treatments was not influenced greatly.
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Physicochemical Properties of citurs unshiu Marc. var.

okitsu for cold storage in this experiments

Moisture
Soluble solids
Acid content
pH
Total sugar
Reducing sugar
Vitamin C
Crude fibre
Crude fat
Crude protein
Ash
Firmness

Fruit index

g-force
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Fig. 1. Decay ratio changes as affected by storage tecmperatures and seal

packaging material during storage days
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Fig. 2. Weight loss changes as affected by storage temperatures and scal

packaging material during storage days
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Fig. 4. Firmness changes as affected by storage temperatures and seal

packaging material during storage days
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Fig. 5. Peel moisture content changes as affected by storage temperatures

and seal packaging material during storage days
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Fig. 6. Peel ratio changes as affected by storage temperatures and seal

packaging material during storage days
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Fig. 7. Acid content changes as affected by storage temperatures and seal

packaging material during storage days
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