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Studies on the Sugar and Organic Acid in Fruits of Citrus unshiu Marc. by '‘C
Tracer Method

—Effects of Foliar Application of Cl~ and SOj{ —
Zang—Kual U, Hyeong—Ok Kim, Soon—Suan Kang, and Ki—Jung Yoo
Summary

The effects of spraying Cl1~ and SO3~ solutions on sugar, organic acid and amino acid levels in citrus
(C. unshiu Marc.) fruit juice were examined using the '4C-tracer method. Each '*C-labelled compound under
investigation was measured during the three weeks after '*CO, assimilation. The total carbon compound.
which was measured as the specific activity (cpm/m¢) of '*C. was transported more into the fruit juice
within one week after *CO, assimilation with the SO%~ treatment than with the C!~ treatment. The
4C.specific activity changes of the sugar fraction were very similar in both CI™ and SO%~  treatments
although the organic acid fraction was reduced more by SO3”  The specific activity ratio of the sugar
fraction to organic acid was increased rapidly when treated with Cl~. This indicates that SO3" plays a role
in raising the ratio of sugar to organic acid. It was found that the C-specific activity in the amino acid
fraction was higher when Cl~ was applied.
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Table 1. Effects of CI~ and SO%~ on the levels of sugar, organic acid and pH
leaf fruit
sugar* sugar**  organic acid™* su.gar . pH
organic acid
(oF B -To /S of - To K o3 RS- 1o S o3 R0 muY o) RN Yo
1 6.1 5.5 4.2 3.1 3.3 3.0 1.27 1,00 3.7 4.0
2 5.5 6.6 3.2 3.3 2.9 2.8 1.10 1.14 4,0 4.0
3 6.2 7.5 - - 3.3 3.6 - 111 3.8 3.5
4 5.9 5.9 3.0 2.1 2.4 2.8 1.25 0.93 4,1 3.9
5 8.1 5.0 3.4 4.1 2.7 2.7 1.26 1.48 4.4 4.0
6 6.7 6.5 4.2 4.1 2.1 2.9 1,56 1.38 4.0 3.8
7 6.2 50 2.9 3.6 2.4 3.0 1.21 1.17 4.1 4.1
mean 6.4 6.0 3.5 3.5 2.8 3.0 1.28 1.17 4.0 3.9
t(0.05) NS NS NS NS NS

* 94 in dry weight ** free sugar, % w/v
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