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Summary

An experiment was carried out to provide fundmental data for storage of
Satsuma mandarin sac as a intermediate product in order to extend operat-
ion period of processing plant. After canning which was done with the
treatment of NaClO and hot packing as a pretreatment, the pretreatments
were compared against general quality properties, changes of content in
carotenoid and Vitamin C of the sac during the storage period from Feb. 20

to June 20, 1985.
The results are as follows,

In general properties of the sacs, it was shown that although which hig-
her pasteurizing temperature, vacuum degree and early sac breaking rate
was also high with the treatment of chlorine, the breaking rate was tend to
be gradually equalized with the the progress of storage period.

The change of carotenoid and Vitamin C content seemed to be greatly in-
fluenced by storage temperature rather than pasteurizing temperature and
chlorine treatment.

Bath carotenoid and Vitamin C content were sharply decreased after two
months storage ( after April 20) and three months storage (after May 20),
respectively.

Column chromatography of carotenoid showed that 609% of total carote -
noid consisted of monol.

Analysis of Vitamin C indicated that ascorbic acid and dehydro ascorbic
acid (DHA) content were decreased while deketoglonic acid (DKA) was

gradually increased during storge.
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Raw Satfsuma mandarin —— Peeling
—— Separation of segment ——
Acid dipping | % HC! soln.—— Washing
Lye dipping 1% NaOH soln.—— Washing
——— Peeled mandarin segment ——
Separafing into sac

Fig.l. Processing dicgram of
Sgtsuma mandarin sacs.
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Separated sac —— Dipping in chiorine
soln. (3 ppm, Imin.) — Dehydrate

— Weighing (100 g) —— Filling in can
(NO.202-2, 100g/can) —— Adding
hot sugar soin.(8.5 Bx, 95°C 100g/can)
Pasterization®—s Seaming by vacuum se-
amer —— Cooiing

Fig.2. Processing diagram of interm-
ediate sample.

% Pasterized under the conditions as
discribed in Tablel.
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Sampie 5 mi
!<——-5ml PE. I5milsopropanol
| ——20mgqg B.HT

Blend for | min (Under reduced light)

l

Separatory funnel
—— 25 mi Ethyl ether
—— 5ml Saturated NaC! soln.

Discard lower layer
|

v

Wash upper layer(4 times |Q% NaCl soin.)

!

Saponification (2.5ml 40% methanolic KOH)
l for 45 min.

Dehydration with Na=SQs

l

Filteration.

!

Dryness in vacum dryer.

v
Residue dissolving (with Sml of I0% acetone in FE)

Total carotencid soin—
«—— Column chromat. (Hyflo super cell- MgQ

! i, w/w. 4 0.8x{0cm)
Fractionation( | ml of sampie soln.)

—— |Om! of 3% acetone in P.E.

i st fraction ¢e—m— .
«—— |O ml of 8 % acetone in P.E.

2nd fractione—m———

«—— |OmI! of ethanol-P.E.(1:1).

3rd fraction

Fig.3. Processing diagram for fraction of the carctenotd in
Satsuma mandarin sac.
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Fig. 4. Spectrum patterns of carotenoid

in Sagtsuma mandarin sac fracti-

onated Column chromatograpy.
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Fig. II. Changes of dehydro ascorbic acid

content from the Satsuma man-
darin sac during storage.
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Fig.12. Changes of diketogulonic acig con-
tent from the Satsuma mandarin

sgc during storage.
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