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Abstracts

Effects of 7 -ray irradiation on storage of citrus
orange Halabong were investigated. r-Ray was
irradiated on fresh fruits of Halabong on the levels of
0 kGy, 1 kGy, 2 kGy and 3 kGy using cobalt 60 as a
radiation source. Irradiated fruits were stored at room
or cold(6C) temperatures for storage. During storage,
changes in decay, weight, pH and soluble solids were
monitored timewisely, and molds related with fruit
decay were isolated and purified. Storage at cold
temperature was more effective against decay and
browning. The pretreated fruits with higher dose
radiation than 2 kGy showed severe decay and
browning. Most of the molds associated with fruit
decay were Penicillium species. Weight loss during
cold storage was less than that during room
temperature storage. And irradiation of fruits with
higher dose radiation than 2 kGy gave higher weight
loss. Soluble solid content and pH of juice increased
on the whole as the storage time went by. This
tendency was all similar in every cases of fruit
storage whether stored at room temperature or cold
temperature regardless of 7 -ray irradiation. In
conclusion, higher dose radiation than 2 kGy resulted
in negative effective on fruit storage, and no
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significant difference on the whole was observed
between non-irradiated fruits and 1 kGy-irradiated
fruits. It is highly recommended that citrus orange
Halabong should be irradiated with lower dose of
radiation than 1 kGy when necessary.
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Table 1. Radiation treatments of citrus orange

Halabong prior to storage

Radiation  Room temperature

dose Cold storage(C)

(KGy) storage(R)
0 R-0 C-0
1 R-1 C-1
2 R-2 C-2
3 R-3 C-3
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Table 4. Changes in pH of citrus fruits during

storage

Radiation dose Storage time(weeks)

and storage

condition 0 2 4 6 8 12
R-0 320 338 343 360 392 na
R-1 344 371 340 352 388 na.
R-2 328 341 345 377 na na.
R-3 315 362 350 361 na na
C-0 320 325 345 349 370 4.30
C-1 344 327 347 344 366 420
C-2 328 340 357 354 377 406
C-3 315 336 355 362 389 418

n.a. . not available

Table 5. Changes in total soluble solids of citrus
fruits during storage(Brix %)

Radiation ]
dose and Storage time(weeks)

storage
condition 0 2 4 6 8 12

R-0 1164 1228 1404 1298 1644 na
R-1 1200 11.10 1352 1300 1364 na.

R-2 1236 1198 1348 1288 na. na.
R-3 1200 1238 11.84 1055 na. na
C-0 1164 1296 1266 13.08 1376 14.50
C-1 1200 1283 1196 1264 1308 13.14
C-2 1236 1206 11.24 1152 1244 1318

C-3 1200 1154 1220 11.86 1242 13.12

n.a. - not available
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