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Table 1. Effect of fruit size and storage period on the percentage of
decay of ’Ponkan’ mandarine in ventilated storages.

Fruit size Storage Decay (%)
period

(cm) (months) AFarm B Farm C Farm Avg.
CK 1 5.9 9.0 9.8 82+ 1.7
2 11.0 13.3 15.4 13.2 £ 1.8
21 1 16.0 12.7 10.0 129+ 2.5
2 14.9 18.8 17.9 172+ 1.7
23 1 18.3 16.7 12.7 159 %23
2 24.1 19.6 19.3 21.0 £2.2
25 1 14.7 16.6 5.1 12.1 £ 5.0
2 21.7 21.0 10.2 17.7+£5.3
27 1 11.6 24.5 10.2 15.4 £ 6.5
2 22.1 28.7 14.5 21.8t5.38
30 1 19.4 27.4 23.4 21.4+£3.2
2 22.3 31.9 28.4 2531+ 4.0
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Table 2. Effect of fruit size and storage period on the quality of ’Ponkan’ mandarin in

ventilated storage.

Fruit size Storage Total soluble Titratable TSS/TA Percentage
period solids acidity of juice
(cm) (months) (“Brix ) (%) (%)

21 0 10.5+£0.2 0.63 = 0.04 16.6 1.2 61.8 0.4
1 109+04 0.58 +0.02 189+ 0.4 58.1+1.4

2 10.0 £ 0.5 0.46 £ 0.04 22.1+£2.38 58.8 4.5

23 0 11.0+0.3 0.59 & 0.06 18.7+2.1 59.8 £ 0.4
1 11.0 £ 0.3 0.57 £0.01 19.4+0.4 56.8 £ 1.1

2 10.6 0.2 0.49 £ 0.06 222127 55.9+0.5

25 0 10.7 £ 0.3 0.60 = 0.11 18.2+£39 59.2+£0.3
1 11.1 £ 0.3 0.58 + 0.04 19.5 £ 0.7 571%t1.9

2 10.4 +£0.2 0.49 £+ 0.08 21.8 £3.3 545+ 1.1

27 0 102+£04 0.50 & 0.06 20.9 £3.0 57.6 £0.6
1 10.6 £0.5 0.52 +0.02 20.4 £ 1.3 53.6 0.4

2 10.0 £0.3 0.44 £ 0.05 23.4+28 56.3£5.1

30 0 9.7+0.2 0.55 £ 0.06 179 £3.2 56.1 1.6
1 10.2 £0.1 0.54 £ 0.01 193+0.4 52.3+0.3

2 9.9 £0.2 0.48 £ 0.05 21.1£2.4 48.9 £ 2.5
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Table 3. Effect of fruit size and storage period on the percentage of

decay of ’Liu -cheng’ orange in ventilated storages.

Fruit size Stor.oge Decay (%)
period
(cm) (months) A Farm B Farm C Farm Avg.
RN e 1 - 0.9 3.7 0.5 1.7+ 1.4
2 1.9 8.6 1.8 4.1+3.1
17 1 2.6 7.3 0.0 3.3+3.0
2 3.7 14.2 2.5 6.7+5.2
19 1 1.2 2.8 0.8 1.5+ 0.8
2 3.3 7.9 1.8 43+25
21 1 0.5 3.4 0.7 1.5+1.3
2 1.4 8.9 1.5 3.9+35
23 1 1.6 0.0 0.0 0.5+0.7
2 2.3 0.0 2.6 1.6 + 1.1
25 1 1.7 - 0.0 0.8+ 0.4
2 3.7 ~ 0.0 1.8 +0.9
A7 R 1 3.8 10.3 1.5 5.1+3.7
I 2 7.1 18.8 5.1 10.3 + 6.0
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Table 4. Effect of fruit size and storage period on the percentage of green button of ’Liu -

cheng’ orange in ventilated storage.

Fruitsize  Storage Green button ( % )
period
(cm) (months) AFarm  BFarm  CFarm Avg.
A 57 /) 1 86.1 56.4 65.0 69.1+12.4
2 78.1 45.9 52.4 58.7 £ 13.9
17 1 55.8 34.2 72.7 542 +15.7
2 52.3 9.8 62.9 41.6 +22.9
19 1 78.2 46.2 75.4 66.5 + 14.4
2 57.7 24.5 42.9 41.7+13.5
21 1 93.2 54.5 82.3 76.6 + 16.2
2 84.0 20.9 66.1 57.0 +26.5
23 1 89.6 76.0 87.4 843+ 59
2 70.7 76.0 74.7 738+ 2.2
25 1 88.7 - 89.6 89.1 + 0.5
2 65.2 - 68.7 66.9 + 1.6
A 57 R 1 50.6 35.2 38.5 414+ 6.6
F Iz B 2 11.4 17.0 9.0 124+ 33
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5. REA/NEETHE B R AT e M
Table 5. Effect of fruit size and storage period on the quality of ’liu-cheng’

orange in ventilated storage.

Fruit size  Storage Total soluble  Titratable TSS / TA Percentage
period solids acidity of juice
(cm) (months) (“Brix ) (%) (%)

17 0 146 0.4 0.43 = 0.08 359+7.0 441x21
19 0 13.8 £ 0.6 0.50 +0.14 29.5*+ 6.2 47.3%£0.8

1 14.1 0.2 0.38 £0.08 39.8 £10.5 50.0 1.8

2 13.9 £ 0.3 0.37 +0.08 40.4 = 9.7 50.4+2.5

21 0 13.0+£0.8 0.47 £ 0.06 286+29 476+24
1 13.6 £ 0.2 0.41 £ 0.05 335+34 489+1.8

2 13.3+0.3 0.42 £0.08 333+ 57 483142

23 0 12.6 £ 0.4 0.48 +0.11 27.5%+ 5.6 48.0 £ 0.8
1 13.0 £ 0.1 0.44 +0.07 30,1 £ 47 49.1%+0.2

2 12.7 £ 0.1 0.41 £+ 0.08 25+62 49.0+ 0.4

25 0 12.3+0.1 0.58 +0.17 236+70 46.7+%22
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Studies on the Relationship between Fruit
Size and Storage Ability of ’Ponkan’
(Citrus poonensis) and ’Liu-cheng’

(Citrus sinensis) Oranges.

Fan-Tswen Lin', Yin-Kang Kuo', Min-Hsiung Leu?
and Tan-Cha Lee®
Instructor' and Professer®, Department of Horticulture

Professor?, Department of Farm Management
National Chia-Yi Institute of Agriculture

Summary

The rot rate of 'Ponkan’ mandarin, which were sized by rolling sizer and stored at the
conventional storage room, increased significantly. Large fruit (fruit size, 27cm and 30cm)
showed lower TSS and acidity, higher TSS/acidity, thicker peel, lower juice percentage and
lighter fruit gravity. Therefore, large ’Ponkan’ fruits were not suitable for storage, but suit-
able for fresh market after harvest. The medium fruit (sized 25cm) and small fruit(sized
23cm) had higher TSS and acidity. They showed good flavor and lower rot rate after stor-
age.

The smaller Leu-cheng oranges showed higher TSS and more fruit juice. small fruit had
thinner peel, better flavor, and lower rate of green stem bottom. They also had more rot rate
after storage. Therefore, smaller 'Leu-cheng’ oranges were suitable for comsuption immedi-
ately after harvest. the large 'Lue-cheng’ oranges had good flavor, lower rot rate and high-
er green stem bottom after two months of storage.

The fruit quality and storage ability of ’Ponkan’ mandarine and 'Lue-cheng’ orange culti-
vated by farmers were quite different. It showed that cultural methods and harvesting
affected fruits storage.

Key words : ’Liu-cheng’ orange, 'Ponkan’ mandarin, Quality, Rot rate, Percentage of
green stem bottom, Conventional storage.



