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Quality Changes of Hallabong Tangor(Citrus Kiyomix ponkan)
Cultivated with Heating During Room Temperature.
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ABSTRACT

of Hallabong
Tangor(Citrus Kiyomi X ponkan) cultivated with

Temporary quality changes

heating in viny! house during room temperature
were investigated. Weight loss were arisen
9.10% in Hallabong, and 10.31 % in MI6A, a
variety of Hallabong, after one month storage
by transpiration. Firmness of fruits were
decreased 832.80 to 613.78 g-force in Hallabong,
and 994.69 to 796.18 g-force in MI16A after one
month storage. The changes of soluble solid
and reducing sugar was not shown in a great
during this period, total sugar was increased
slightly in late stage of storage. Acid content
was decreased slightly as long as storage
period by respiration. Vitamin C contents were
slightly from 15~30 days after
storage, then the content of Hallabong was
62.61 ~77.98 mg/100g, MI16A was 59.75~64.19
mg/100g, respectively. Humidity control would

decreased

be necessary to keep freshness of fruits during
storage.

Key words : Hallabong tangor, citrus, storage,
quality change
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