rhEEg W (Jour. agric. Res. China) 31(1) : 42~50 (1982)

LR SR
#F IE £ % =

S DR L 7 I > SRS BON BT 1L ~ TTRERRT T EIAY &
Hl B O » (7R AR HE45.3% o 415°C TG » BRERIREC GBID) BORITEILT
KM (61.9%) » SEERIMIEIRIE 177 KRFRZEPE (20.8%) % o WA
SRFHE 5°C THIH 128 KEMIEHAEET R %177 KR » HHI%K 18.4 71 81.3%
FOEIRES © S Bk BIRZABENEE (Scald) BBz TN o MREEHREALREN)
RIH BSOS T BB IL o REHE 10 15°C THE 128 RIFHRF@ R 2.1 7
1. 396 » S8 177 TG » BRI TSE 41,477 18.8% o IREtRERER BRI IE AT
R4 » LRI B A STV ER R Tt B 400 % » SRTERTR 177 KPRk B
HMBREHRY « HEPES (7 001 m/m) #HEMHIRTRKEHLPER (F 003
m /m) HHEI 0 RSP A L0 B M o

ik

KA (T BEEHINEZ— 5% » PRS0 B — DIREMIEE » JURMIED » S AT
o A B RIBAEE ~ WiE YU o BRASHE AR 0 BREERE-EAE ) FETEAE
BERARERE © o BRI~ AT > BRIS ok ESBAREB T ABAECL » B AREER
WRENMRBE R » HISR FEEE -

PR SR RE R HESE - B TRANTAER » — MR R (T BB R » B %L 2, 4D % Benzimida-
zole Rz BEBEM » THHERGLG 0 o KABRKEZBEELA > MEYEREIMNEER
Ft o BEIRESRTGE » MRS ER TR S G THRERYE - —REMEEZ
RSB 0°—8°C (32°—48°F) Z[M @ » WRERBIERETR » £BEK « UEBEHY
BRI S G0 5 PHEED » GIEE 2 ERES 6°C » AHBET RS HAZA M o

HEBEEENRE » FEHEZHAERK » FRALRENIEESG @ 5 (BB EERKEE
BRIEFSEREREN » RENTHENE L » EEERE  EEKEHE  MREEGNIT
SRR B AR o BT A B RE TN S o MRS MR 8RS S A EK
BT FHEESVEKEEETIGRK  SHERERE -k REFHREREESRARKMA
TZEs EXRFET IO o

RO RE R @R A& A » HREMEEBE 2L ERE 90 o FIf PE BB
BROBERIZAERLER TR RARBLEREEZEE O REHEY PE 85KETH
s HEEREREKTEMER O ; TEREEIERE 2 B HEBBE » FIEFIgK » HRTHEE
B TREHAR  SREBELDSE O

AR A B RS T SR 2 R B R IR PE BRI B SN LAEE R
DR E R EVRTEREZ ME » R HEHE -
L%iiﬁgm%ﬁ%%1@9%oiﬁ%ﬁﬁ&ﬁMﬁ&ﬁ@ﬁm%ﬂﬁ<m%fudiééibd£§%®&§
2K EESA Y L BRI o B B0l BRI o




O GRS A 43

MEEFE

AHBAT 2B DRI > R0 69 12822 B> B—BERRKZEN « HZRR
046258260 GESRIONEE=FF > BEHR (K] -2 BEAKEE - RERH
SEEARRE 7 EAREERAE L W 12 FAEER o SRBTER > K BRI o
SREHEANG - BRI PE B > LESERETIRE o SEEAR AR - %541,000 ppm
Benlate 72 50 ppm 2, 4—D ZiRAWRE 4 74 BRIBIONE « ¥ HWATRRS » REKK
NI B 30 HRE  BEIHSH 9 ~13 17T o

RS RIENRSE PE 4 0.03 m/m) FRELE - ME—-RREHR > EREENEI R0 AR
BIBRIGRAIP L 12 PE 58 0.01 m/m) BHTRBEY o [EH0 KB —BHER 6% 0 HE
SARRATIRAN » 14220 om + WA 16 cm o EETIS 52 - 10° B 15°C = > Ja
P IE% RTE +1°C ) > JIEZE 80~859% RH 21 -

RESTRAE RN T0E4 H30 B » FKBRE6 F18 B » BEE—REUcH R 128
RITTR 3 A= FABRIC I 66 7 117 » RTRIM e A B R R T 2 I R - 1
PRANHZR B 2 B o SRILBET RUMEL 2 AT e M 2 B RS A ATBR S @ o

R
— WM R b R R A

RS IR B 26— L PATE SRR » (695 3.3% » (LBLATA AU » HME MBI R »
— B ARTE BT 18.6% » 5= (1 AR 45.39 o LU0 B LARIBE R A IS L B0 ) » s
RSERRHCBHK o Bl RS — A4 AR 7E 0.96 J » B ARSFHE 0.97 5 Ml Gl
B Bld 11.7° Brix SIS IR 13.2° Brix « B 6 RABRARDASEREN > F— 8
“R RIRFBLIRSAD 0589 HIMI4FS 0.77% » e (A BIIET 0.68% » (B BLFRA B BAMYSIEA »
BERHRBERARSE L) » (B AVRA » TITBRBESLARR  PULRIBRMRERRIEBH LTI B » 20,51
% 16.7 17t 19.4 SEEAIR (H1) -

d beooon..... Brigici oy =
P 7

4940000000 440004000,
segl )

PI3Y 91119 SNOIPAYLY jo % ¢ Alsuag
Brix, Brix/Acid » % of Dropped fruit

o

R ey v = A «Mp‘ 0o
k Feblio'st  Fen.23's
Harvesting  Bate
B R R
Fig 1. : Fruit dropping rate and quality changes of “Golden-Seal®
oranges during on-tree storage
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Fig 2. : Effect of harvesting date and packing films on the decay ratio of “Golden-

Seal” oranges stored in 15°C. LD and HD indicate low density and high
density PE film respectively
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Table 1 : Effects of storage temperatures and packaging films on the ratio of de-
cay and green button of “Golden-Seal” oranges
Storage period (days)
torage e 1728, ~ . 177
temperature
°C) Decay (%) /\Veragc:chenbg(;o)n Average Decay (%) |Average Greenbélg/z%n Average
** LD HD & LD HD LD HD LD HD
5 1922 1752 18.4 1424 25,03 19.6 7922 8333 813 176 332 2.5
10 10.03b (.3b 5.4 25¢  1.7° 2.1 | 45.8b 3754 41.4 08> 1.7b 13
15 336 5.82b 4.6 08¢ 17° 13 20.8° 16.7°| 18.8 0.8> (0.8b 0.8
|
1.Means within column with no subscript letter in common are
(P=001) .
2. LD : low density PE bag ; HD : high density PE bag

significantly different

Decay(%)
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=1

3.

Ser R B L

Sheit  Life (days)
% PE BSUMENTE 128 XIEREZ R HEREL
Fig. 8. : Effect of storage temperatures and packing films on

the decay rate and shelf life of “Golden-Seal” oranges
after stored for 128 days
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Fig. 4. : Effect of storage temperatures and packing films on
the green button ratio and shelf life of “Golden-Seal”

oranges after stored for 128 days
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Table 2 : Effects of harvesting date, storage temperatures and packaging
films on the quality of “Golden-Seal” oranges

12/22% 12/22
Normal - . “les
harvesting A - S ... 128
) T ‘s o Storage temperature
Quality ‘ Initial e 10°C 5
LD HD LD HD LD HD Average
Density 0.96 0.94 0.94 0.93 0.93 0.94 0.94 0.94
Acid 0.58 0.55 0.54 0.51 0.50 0.51 0.49 0.52
Brix 11.70 10.60 10.90 10.90 10.90 10.80 11.10 10.86
Brix/Acid 20.50 19.30 20.20 21.40 21.80 21.40 23.40 21.25
Flavor Excellent Poor Poor Good Good Good Good
Delayed 22 2/23
harvesting 0 . _ 66
P o s Storage temperature
Quality | Initial | e e ’
LD HD LD HD Average
Density 0.97 0.95 0.94 0.95 0.95 0.95
Acid 0.68 0.64 0.62 0.62 0.60 0.62
Brix 13.20 12.70 12.90 12.60 12.80 12.75
Brix/Acid 19.50 20.10 20.70 20.60 21.30 20.68
Flavor Excellent Poor Poor Good Good

1. x : harvesting date, mo./day.
y : storage days.
2. LD : low density PE bag ; HD : high density PE bag.
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Effect of harvesting date - storage temperature -~ and
packaging material on the decay and quality of
orange (Citrus sinesis, var. Golden-seal)’

by
Shue-cheng Lin and Wei-yee Wang?
Summary

Delayed harvesting of ‘Golden-seal’ orange was evaluated for their on-tree storage
potential. Normal and delayed harvesting fruits were wrapped with high density (HD)
or low density (LD) polyethylene (PE) bags and kept at 5, 10 or 15°C for long term
storage.

Delayed harvesting caused high fruit-dropping rate (up to 45.5%) in two months,
however, fruit qualities in terms of specific gravity, titratable acidity and total soluble
solids did not change significantly during the on-tree period. When stored at 5°C,
delayed harvesting fruits had high decay ratio of 61.9% after 117 days compared with
20.8% in normal harvesting fruits for 177-day storage.

Chilling injury (CI) was observed on fruits under 5°C storage condition and the
major symptom was the disorder of scald. The decay losses of normal harvesting fruits
at 5°C were 18.4% and 81.3%, respectively, for 128-and 177-day storage treatments.
Rates of decay-increase and green-botton browning for CI fruits were also higher during
shelf period.

Fruits stored at 10 and 15°C for 128 days had decay ratio of 2.1% and 1.3% respe-
ctively. The ratios increased to 41.4% and 18.8% for 177-day storage. Fruit qualities
decreased during storage, especially the losses of sugar and acid at higher temperature.
Off-flavor also appeared when fruits had been stored for 177 days.

~ There was no significant difference in either the rate of decay or the quality change
between fruits wrapped with HD and LD PE bags in any temperature treatment.

1. Contribution No. 1029 from Taiwan Agricultural Research Institute.
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