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Fig. 1. Developmental changes in fresh and dry weight of whole "Ma —
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Fig. 2. Developmental changes in fresh and dry weight of pulp ball of
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Fig. 3. Developmental changes in fresh and d;y weight of rind of "Ma -

tou’ wentan fruits.
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Fig. 4. Developmental changes in fresh weight and volume of Ma -tou
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Fig. 5. Developmental changes in diameter of ’Ma - tow’ wentan

fruits. (A) self pollinated (B) pollinated with "Pei-yu’
(C. grandis Osbeck. )
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Fig. 7. Developmental changes in absolute growth rate of 'Ma —tou’
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Fig. 8. Developmental changes in relative growth rate of ’Ma -tow’
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Fig. 9. Developmental changes in relative growth rate of ’Ma -tow’

wentan fruits. @ =fruit, ¥V =rind, V¥ =pulp.
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Fig. 10. Developmental changes in relative growth rate of 'Ma —tou’
wentan fruits. @ =fruit, ¥V =rind, ¥ =pulp.
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Fig. 11. Developmentol changes in specific gravity of ’Ma -tou’ wentan
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Fig. 12. Developmental changes in water content of ’Ma —tou’ wentan

fruits.
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Fig. 13. Developmental changes in rind color of ’Ma - tou’ wentan fruits.

13. MEX B REHEHMRIBEEZ B



92 BEMEEZHRARRFTGET

Total soluble solids (° Brix)( ® )

Total soluble solids( @® )( 0Brix)

11 1
T 41
10 | /
[ / \ 1
°T I l Ho
\ | o.
3 I N
\ﬁ/y\z 4 0.
v -
4
7 | 1 1 1 1 1 1 I { 0.
10 12 14 16 18 20 22 24 26 28 30
Weeks after anthesis
Fig. 14. Developmental changes in total soluble solids and titratable
acidity of ’Ma - tou’ wentan fruits.
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Fig. 15. Developmental changes in total soluble solids of Ma - tou’

wentan fruits.
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Fig. 16. Developmental changes in soluble sugars of "Ma —tou’ wentan
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Fig. 17. Developmental changes in organic acids of 'Ma -tow’
wefruits. (A) O =citric acid > @ =malic acid. (B) O =
isocitricic acid > @ =tartaric acid * ¥ =aconitic acid ’
¥ —oxalicacid » [J =glucuronicacid > B =ascorbicacid ’
A =acetic acid * & = —ketoglutaric acid.
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Studies on Growth of Ma-tou’ Wentan
(Citrus grandis Osbeck cv. "Ma-tou’) Fruits

Fan-Tswen Lin' and Tzong-Shyan Lin®

Instructor, Dept. of Horticulture, National Chia-Yi Institute of Agriculture
“Professor, Dept. of Horticulture, National Taiwan University

Summary

This experiment was to investigate the fruit growth and development of 'Ma-tou’
wentan (Citrus grandis cv. 'Ma-tou’ Wentan). The fruit growth pattern showed "single
sigmoid" curve based on fruit volum, fresh weight, dry weight and fruit diameter. The fruit
peel grew faster than the pulp at the early stage of growth ; However, at the later stage the
pulp grew faster than the peel. The total soluble solids (TSS) actumilated quickly after 12
weeks of anthesis and reach the maximal amount after 24 weeks of anthesis and then
declined gradually. Titrable acidity decreased during the fruit development. There was no
change in rind color during the fruit growth ,but rind turned light yellow at the later develop-
ment stage. The segment began to split after 14 weeks of anthesis.

Key words: 'Ma-tou’ Wentan, Fruit development.



