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Table 1. The effect of different picking maturity on the color
changes of pineapple peel after cold storage at 7~8C

Green(A)  1/4 yellowish(B) 5 , Peel color 3 /4 vellowish(D) Yellowish(E)

Picking E&g? 4 yellowish(C)
Part of the fruit
season 00 e ; ; ; ) )
Upper Middle Lower Upper Middle Lower Upper Middle Lower Upper Middle Lower Upper Middle Lower
2 e S R N N
4 — + + + + + + 1+ # + # H # # #
Spring 6 + + +# +# #+ # + 1 # 4+ # v v v v
8 1 # v + # # + # v # v v v v A
10 # v v H v v # v v # v V' v v v
2 - + + + + + + + +# + # # # # #
4 + + + # # # + # # H#+ # # # v v
Summer 6 + + + # 1 v # H v # v v v I\ I\
8 + H# # H# # v # v N v v \' v A v
10 # v v v v v v v v v A A v v \'

g : — Green + Light 4 yellow # Deep yellow N Yellowish brown V Fruits began to rot
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Table 2. The effect of different picking maturity on the color changes of
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pineapple flesh after cold storage at 7~8C
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Picking Days Green(A) 1,/4 yellowish(B) 2/41);%11183}%%(@ 3,/4 yellowish(D) Yellowish(E)
igtﬁir Part of the fruit
season storage . . . . K
Upper Middle Lower Upper Middle Lower Upper Middle Lower Upper Middle Lower Upper Middle Lower

2 - - o+ = S S S A S
4 R T S S S T e T T S

Spring 6 + + + + + + + + + + + # H + #
8 1+ 1+ 1+ + + + 1+ + 1 1+ # # 1 1 #
10 + 1+ + + 1+ 1 + 1+ 1+ 1 i # 1+ # #
2 -+ o+ =+ o+ =+ o+ #
4 + + 1+ + 1+ 1+ 1+ 1+ i 1+ # H+ + # #

Summer 6 + 1+ i+ + 1+ 1 1 H# H + 1 1 H+ 1+ #
8 1+ 1+ + 1+ # # 1+ H# # 1+ s # + 1+ #
10 + i 1 1+ # 1 1+ # # 1+ # # + H H#

& © — White + Light 1+ yellow # Deep yellow
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Table 3. The effect of different picking maturity on the flavor

of pineapple flesh after cold storage at 7~8°C

Picking 2&2’? (A) (B) Peel(cc)olor (D) (B)
season st%(x)'ladge Green 1,/4 yellowish 2,/4 yellowish 3,4 yellowish  Yellowish
2 - + + + #
4 - ¥ + # #
Spring 6 + 1+ + # +
8 + * # + +
10 - + + + +
2 - * ¥ + #
4 + # # # #
Summer 6 + 1+ H Ht H#
8 + + +# # +#
10 - + + + +

£ . — Inferior

+ Fair 1+ Good

# Excellent
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Table 4. The effect of different picking maturity on the juice
content (%) of pineapple after cold storage at 7~8°C

Picking Days N (B) Peel color D) (E)
season st(c:)(;]adge Green 1,/4 yellowish 2,/4 yellowish 3,74 yellowish  Yellowish
2 56.72 62.80 53.10 51.70 57.80
4 63.40 61.90 63.90 61.60 62.00
Spring 6 62.20 63.50 64.80 59.40 63.70
8 62.70 64.10 62.70 61.60 65.20
10 59.20 61.20 61.00 63.60 63.90
2 62.48 61.31 59.38 60.44 61.51
4 64.52 62.30 63.06 63.63 64.18
Summer 6 61.98 62.04 61.67 64.52 62.76
8 62.74 63.69 65.58 66.19 66.37
10 65.40 63.02 63.86 64.46 63.57
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Table 5. Effect of different picking maturity on the soluble
content of pineapple after cold storage at 7~8C

Picking Efzgf (A) (B) Peel( cc)olor (D) (B)
season stg?‘ladge Green 1,/4 yellowish 2,/4 yellowish 3,74 yellowish  Yellowish
2 15.76 16.87 17.51 17.57 19.45
4 15.71 16.70 16.93 17.67 18.62
Spring 6 15.81 16.43 16.23 16.66 18.34
8 15.46 16.44 17.26 17.68 18.21
10 15.09 15.95 17.32 17.40 18.16
2 15.09 15.72 16.88 17.00 18.27
4 13.98 17.84 18.60 $9.22 20.72
Summer 6 15.23 16.63 16.68 16.92 18.86
8 15.23 16.03 17.88 18.40 19.16

10 14.56 15.93 15.79 16.14 17.90
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Table 6. The effect of different picking maturity on the acid
content* of pineapple after cold storage at 7~8C

Picking Days (A) (B) Peel color (D) (B)
season stg(;]adge Green 1/4 yellowish 2/4 yglowish 3/4 yellowish  Yellowish
2 0.81 0.79 0.82 0.80 0.83
4 0.81 0.82 0.73 0.71 0.70
Spring 6 0.74 0.83 0.80 0.71 0.70
8 0.71 0.71 0.67 0.67 0.73
10 0.65 0.62 0.61 0.60 0.65
2 0.54 0.51 0.44 0.47 0.46
4 0.49 0.41 0.40 0.43 0.37
Summer 6 0.48 0.47 0.41 0.40 0.33
8 0.48 0.42 0.38 0.32 0.29
10 0.47 0.43 0.41 0.35 0.25

* Expressed as grams of citric acid per 100ml juice
** D322
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TablBe 7. The effect of different picking maturity on the percentage
of decayed fruit after cold storage at 7~8°C
Picking DAy No-.of - (q) (B) Peel olor (D) ®
. - ota
season st((:)(;la%ge ltrilgv:tse d Green 1/4 yellowish 2,74 yellowish 3/4 yellowish Yellowish
2 100 0 0 0 0 0 0
4 80 0 0 0 0 0 0
Spring 6 60 0 0 0 3.33 6.67 2.00
8 40 2.50 2.50 5.00 7.50 15.0 6.50
10 20 0 5.00 10.0 25.0 40.0 16.0
2 100 0 0 0 0 0
4 80 0 1.25 0 0 2.50 0.75
Summer 6 60 0 0 1.67 3.33 8.33 2.67
8 40 2.50 2.50 7.50 10.0 15.0 7.50
10 20 5.00 10.0 20.0 35.0 45.0 23.0

L RET o R RPN 2 [ RSP AR > AURIR B4 R RO BB R R
Y o R RMERE - BRI R » MRS o IRRHRIK R E RIE » HRE &S
o BB RIE FIE - BRENERELEERY » ERERERE R RIRRIE - R
TR o
A FRIREBREHRBLEZRMME

AR R T RE » SWAHEVEZAN  —FHEREZAE R/ \HIBRERE
ZAER

N~ PIAREURAE SIS R ERER (%) ZMF

Table 8. The effect of different picking maturity on the loss rate
of fruit weight after cold storage at 7~8C

Picking Yk (A) (B) Peel color (D) (B)
season st((:)?'lac;e Green 1,/4 yellowish 2,/4 ygilowish 3/4 yellowish  Yellowish
2 371 3.27 2.07 2.44 2.95
4 4.21 4.26 3.07 4.52 5.12
Spring 6 6.73 7.05 6.40 6.55 7.62
8 10.35 8.30 6.94 8.30 9.18
10 10.87 9.79 10.24 10.39 11.71
2 2.50 3.26 3.68 4.11 3.91
4 4.08 4.57 5.82 5.88 4.89
Summer 6 5.50 6.11 7.42 7.39 7.65
8 5.93 7.33 8.43 10.32 9.06
10 6.04 7.57 9.75 10.50 9.86
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Studies on the picking maturity of ‘“Tainung NO.4”

Pineapple for export’
C - C- CHANG?
Summary

The maturity of pineapple fruits in this experiment are classified * according to the color
break of the fruits * e - g * (A)The fruit still green and the top of the fruit still showed purple
tinged(unriped fruit) « (B)1,/4 of the fruit from the base was turned to be greenish
yellow - (C)2,/4 of the fruit from the base was turned to be greenish yellow - (D)3,/4 of the
fruit turned to be greenish yellow + (E)the fruit was fully turned to be yellow (fully riped) -
By using 20 fruits put into 2 boxes as a treatment with 5 replications + The experiment was
done both in the Spring and Summer harvest seasons * The results indicated : During the
storage * the fruit color was turned from green to yellow then to be deep yellow - The color
turn was faster as the maturity increased * The color of flesh changed from white to pale
yellow as the fruit riped but it was not so significantly as the peel did - The eating quality
was determinated by the maturity when harvested + The matured fruits had the better fruit
quality but deteriorated very fast and affected the keeping quality very much during storage

- The keeping quality of the Spring harvested fruits performed better than the Summer
harvested one « According to the results showed above s the suitable maturity for harvesting
pineapple cultivar Tainung no * 4 (TARI? 4)for export should be 2,74 of the spring harvest-
ed fruit color turned to be greenish vellow(around 509 riped) » but for the Summer harvest-
ed one the color turned 1,74 to 2,74 (around 209 to 40% riped)be enought.

Key Words : “Tainung NO.4” Pineapple, Picking maturity, Export, Spring fruit, Sum-

mer fruit.
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