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Table 1. Mean temperature and relative humidity (RH) in closed or ventilation environment with
fruits in baskets or piled conditions during 4-week storage
TR HEIRE
TR In closed environment In ventilation environment
Environment HEER BB APRR R
condition Fruits piled Fruits in baskets Fruits piled Fruits in baskets
(CP) (CB) (CP) (CB)
B & Temperature (C)

RAeR)E
Surface layer 28.6 28.9
Height : 100 cm
i g
Upper layer 28.7 — 28.7 —
H:75cm
St
Middle layer 28.6 — 28.2 —
H:50cm
SR
Lower layer 28.5 — 28.1 —
H:25cm

N
ARIEP T i 28.6 28.1 28.3 28.3
Average temp.
SN
Accumulated temperature (C * hr) 18,925.0 18621.6 18,718.1 18,688.0

FHERRE Relative Humidity (%)

SRR
Surface layer 79.7 79.2
H : 100 cm
s
Upper layer 95.0 — 85.4 —
H:75cm
SR g
Middle layer 94.8 — 84.7 —
H:50cm
SRS
Lower layer 92.0 — 85.3 —
H:25cm
SRAE IR 9,309.0 88.5 85.1 78.8
Mean
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RREY) A ESR R LAR S MIBRUCR B BUIMREE - WhBLE R (
3A) S EEI11493,200 g/em® > &5 238 CB ~CP & VB AEL ) JIF% 2 3,000 g/em? LLTF »
i VP 258 3 AR T (B 1D) - fyek 2 28 > REBIHZTEL £3-4 8
S rRHEEHE 2R DE B BN ALEUR - BN RE G AE (B 3B) ~ T
rhi R 6 (8 3B ) ~ BBHEERZ ([E 3C) FI5F - iz Bl 2 &) 149 3,500 ~
4,000 g/em® KL F ([E 1D) - i ABFFEHE HR S0 B R A EER 1 2 4 R E A
BreycEEaR " SBETRES 2 BRAETILES - HEE 3 BRAIREEE
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S BRI BB B ZE M T (CP) -~ DIEFHPBEZPAZMET (CB) ~ H
PR EEEREE T (VP) ~ DI THUB R ~ (VB) Fiai - RE i 4
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Variation of rate of weight loss (A), titratable acidity (B), total soluble solids (TSS) (C),
flesh shearness (D), and juice rate (E) of ‘Matou Wentan’ fruits during 4weeks stored in 4
different conditions: packed in a pile in closed environment (CP), in the baskets of closed

environment (CB), packed in a pile in ventilation environment (VP), and in the baskets of
ventilation environment (VB)
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PEHPR O EEIRE T (VP) ~ DIEFHE B BRI ~ (VB) SR - e 48
RERR - B (G5 REAERFEREZEEREL

Fig. 2. Variation of the weight ratio of flesh, peel and weight loss of ‘Matou Wentan’ fruits during
4weeks stored in 4 different conditions: packed in a pile in closed environment (CP), in the
baskets of closed environment (CB), packed in a pile in ventilation environment (VP), and
in the baskets of ventilation environment (VB)

P

(A) S

3. SR AR IRHARREE © (A) RASDHACE - (B) MR ARG - AR RA
IFFEEAE -~ (C) REIIZHE
Fig. 3. Flesh of ‘Matou Wentan’ during storage: (A) Well-stacked juice sacs, (B) Slight shrinkage

on the left-side pulp, and the whiten right side pulp near the central column, (C) granulation
of the juice sac
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F G DR R A TSR 1 o SRS 4 EIE A TR R A
RAtEL  Hop PRTA#EIZE /IR CB K CP BRIER R e (bEbfli s - BURIES
FIERELZ CB ~ CP g HR FE P ARER(L > SR BN BRI 2 B HE
YIS - MHEs 2 TEREEEEN VB ~ VP R > FEER(EILERSE -

TR E R R BN TRAR L RO « ZBE N HTAEAR - iR
SRR o SREITISCR M o B AR IRALS 1O o RDURE S B R R 20
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black rot) Kz 5IENRE ( Colletotrichum spp.) 51E&HYER ( Anthracnose rot) 3 »
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RAE SR DR R E S > MEE S AN E PR R E Rk
B o

(A)

e ——cp

L* value

——cp ®)

()

100 4
o
2
g o8
=
o8 -
—a— CP
== CB
—— VP
Ll | IR
o

0 1 2 3 "
Storage weeks
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PEHPB BB T (VP) ~ DEFHRBAEEIRIET (VB) TR - SRE 4
B REINZ (A) 52 (L H) ~ B)FE (CHE) & (C) taffiA (h) Z8(k

Fig. 4. Variation of peel lightness (L* value), chroma (C* value) and hue angle (h° value) of ‘Matou
Wentan’ fruits during 4weeks stored in 4 different conditions: packed in a pile in closed

environment(CP), in the baskets of closed environment (CB), packed in a pile in ventilation
environment (VP), and in the baskets of ventilation environment (VB)
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®2 MEXERAEBEEENEMAZEET (CP) - DIETHBAEHPAZHET (CB) ~ H
PEHEB BRI T (VP) ~ DE TR AEEIRIE T (VB) FmH - REGHE 4
ik - REBEREZ &M - 50K - RAa(t - RReURmM S -

Table 2. The overview of rest fruits after 4 week-storage in 4 different conditions: packed in a pile

in the closed environment (CP), in the baskets and closed environment (CB), packed in a
pile in the ventilated environment (VP) and in the baskets and ventilated environment (VB)

Bk RESERR
TR Overview of fruit conditions
Environment A sk EPE(E Sk P
con 1t1.ons o BAF Granulation Browning flesh Unfavorable odor ~ Rotten
for fruit storage Good
ZEFSLEE CB 16.7% 77.8% 55.6% 11.1% 0.00%
2 EfA A CP 22.2% 33.3% 55.6% 44.44%, 11.11%
HESEEE VB 55.6% 38.9% 16.7% 0.00% 5.56%
i E A VP 50.0% 33.3% 11.1% 16.67% 5.56%
=+ A
%n aff
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FRICHUIE > VR R RO 7 U R E B vl e B 7oK (EEIR R D — - R
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o BiFE 4 BULE > FrARHEEARERERS - RLERIEEHAN - BRITHRAR ST
BRI R SE =] -
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5| F SRR
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3. SR~ @/DHE - 1999 o i E S B AR E 2 EME o tPEEES 45(1) ¢ 53-64 -

4. ZREEZ -~ MOSTE ~ FPERME ~ 2B - 2005 o S AL SRR S B S S R AR I > BT ST -
EEMAEEE R RS GE T - p. 217-236 -
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Effect of storage pattern and ventilation on the
fruit quality of ‘Matou wentan’ in short-term
storagel

Chang, L. Y., W. C. Chang and C. S. Chang’

Abstract

Matou wentan is an essential fruit for Taiwanese to celebrate Moon festivals. The fruits were
generally harvested before the festival. The storage condition greatly affected the variation of fruit
quality in storage. In this study, 4 different storage patterns, such as directly piling in a ventilation
room (VP); directly piling in a closed room (CP); packed in basket and piled in a ventilation room
(VB); packed in basket and piled in a closed room (B), were used to evaluate their effect on the
change of fruit quality. Fruit quality and environmental parameters, ie. temperature and relatively
humidity, in the fruit piles of each treatment were recorded. After 4 weeks, weight loss of the fruits
was highest in VB and was 16.90%, while the lowest weight loss were found in the CP. Among all
4 treatments, lowest amount of soluble solid content and titratable acidity were observed in CP, and
this may due to drastic change or aging effect of fruits. The edible rate and pulp condition showed
those from the treatment VP and VB were better than those from CP and CB. Ventilation is essential
to maintain fruit quality in storage.

What is already known on this subject?
Fruits of “Matou wentan’ were stored in different conditions, piled or packed in baskets under
a ventilation or closed environment, that make the fruit quality unstable and unexpectable.

What are the new findings?

We investigated ‘Matou wentan’ fruits on 2 package ways in ventilation or closed environment
for 4 weeks. The results indicated that storing fruits in ventilation condition help to maintain
the fruit quality and slow the fruit deterioration.

What is the expected impact on this field?

The results showed a better way for farmers to manage the fruits during storage. With
improving the environment and package methods, it’s essential to have longer shelf lives,
maintain the fruit quality and reduce the loss. For farmers, it’s a good way to reduce the stress
on fruits selling and also improve the cost-effectiveness.
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