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after simulated exportation.

Items investigated

Cultivars
Surface Color Flavor Texture ggﬁﬁg Level®

T 7 7 8 7.25 2
Cheng Chwei

(7)Y )] D () (7.00) (1)

7 7 8 T 7.25 2
Ching Chyan

V) (8) (8) (6) (7.25) Q)

7 7 8 8 7.50 1
Er Lin

(6) (6) @ @ (6.50) (2)

7 7 7 8 7.25 2
Tainoung No.l

(6) (5) ¢)) @) (6.25) (2)

8 8 T 7 7.50 1
Malaysia

(6) (6) (6) (5) (5.75) 3)

* In level column, the sign lwas the best grade, the sign 2 was the second and the sign 3 was the third
grade.

¥ Means in each column were data before simulated exportation.

* Means in each parenthesis were data after simulated exportation.

* 9 represented very like,1 represented very dislike and 5 represented not like or not hate.
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Studies on Export Suitability of Different Carambola Cultivars'

Tzu-Ching Wang?, Ching-Chang Shiesh® and Der-Soon Lin*

Summary

The purposes of these studies were to investigate the changes of fruit qualities of five
carambola cultivars during simulated export storage procedure and to estimate the export
suitability and potentiality. The results showed that the sugar content, titratable acidity
and firmness of the five tested cultivars declined during simulated exportation. However,
the pH value of each cultivars incressed. All the five cultivars showed different degrees of
yellowing but the weight loss decreased less than 2%. It was suggested that “Cheng Chwei”
and “Ching Chyan” were the most suitable for exportation than other cultivars because of
their better qualities and higher salability (Cheng Chwei nearly 100% and Ching Chyan
above 83%) after simulated exportation. “Er Lin” was second one suitable for exportation.
“Tainoung No.1” and “Malaysia” were not suitable for exportation due to high mechanical
injury (30%) and chilling injury (100%) after simulated exportation.

Key words : Carambola, Export, Quarantine.
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