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Physicochemial Properties Affecting on Quality Evaluation between Citrus miyakawa

wase and C. okitsu wase

Koh, Jeong-Sam

Summary

Physicochemical properties affecting on the quality of Citrus miyekawa wase and C. okitsu wase

early cultivars of satsuma mandarin, as fresh fruit consumption were investigated. Fruit
weight, peel thickness, soluble solids, pH, acid content and Brix/Acid ratio had a good
correlation in a linear fuctions with increasing fruit size, respectively. However, hardness
and edible part ratio were not showed correlations with increasing fruit size. The
concentration of chemical compositions, especially soluble solids and acid content, in
citrus fruits was lowered with increasing fruit size. Compared to C okitsu wase, soluble
solids and Brix/Acid ratio were lowered in C. miyakawa wase with increasing fruit size, and
this resulted to decrease the quality as fresh fruit consumption. There showed a good

correlation between pH value and acid content in citrus juice.
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Tabie 1. Physical properties of Citrus miyakawa wase collected at Seogwipo-si(November 4th, 1983)

Line  Width Length Weight Peelth— golpe  Acid Hard-  Edible  Brix

) ickness content pH ness part

No (mm) (mm) (g) (mm)  solids (%) (kg/cd) ratio(%) Acid

1 46. 19 38.30 44. 68 1.70 11.3 1.51 3.04 0. 963 74.73 7.48

2 50. 12 40. 30 53. 61 1.78 10. 4 1.35 3.06 0.834 80. 44 7.70

3 52. 87 43. 13 61.94 1.87 10. 1 1.48 3.04 0. 663 79. 08 6. 28

4 54. 94 43. 70 66. 77 1.98 10.3 1.54 3.0 0.773 80. 64 6. 89

5 56. 34 44. 60 73. 89 1.95 10.0 1.37 3.13 0.734 78.95 7.30

6 59. 44 48. 40 85. 81 2.00 10.0 1. 32 3.06 0.738 79.77 7.58

7 62. 46 46. 82 93. 31 1.94 9.8 1.45 3.08 0. 694 79.71 6.76

8 64.70 52.87 109.29 2.03 9.5 1.38 3.03 0. 675 78. 96 6. 88

9 68. 67 53.91 127. 57 2.24 9.3 1.41 3.09 0.728 78.90 6. 60
Table 2. Correlation between fruit size and other factors of C.  miyakawe wase

Factor Correlation

Fruit weight y = -131.99+3.69 x r = 0.0884

Peel thickness y = 0.811+0.020 = r = 0.9216

pH y = 2.98+0.001 = r = 0.2806

Acid content y = 1.625-0.0035 z r = 0.3353

Soluble solids y = 14.37-0.075 x r = 0.9336

Hardness y = 1.304+0.0097 x r = 0.7055

Edible part ratio y = 73.96-0.088 z r = 0.3676

Brix/Acid ratio y = 879+0.03 z r = 0.4510
* r is a correlation coefficient in linear equation.
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