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i 3 H’ (Citrus grandis Osbeck ‘Matou Wentan’) &= & RHHGE 2 554 1 sR 5246
Ry R M AL TE © 2019 FEFRBEHITE fy 4,177 A > FFER Ky 71,962 ANF » TS A=
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HABEHEARE B RENERAER - EERIOYEERESE 0 MEE
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(—) BEE & (fruit weight) ~ FA (pulp ratio) ~ FEH KL EX (weight loss ratio) : B 5
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& BLl g TR - RERER (%) RUREFRAEERELER ZESR  FRUF
BRI 100 f52 o AR (%) (RURAEEFRUEE L ER ZEE I 100 {5
Z o
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(T0) GE A AVEE T W) (total soluble solids, TSS) = i 8 B HIE Ry M1 F1) F R & B A
& TS (refractometer PAL-1, ATAGO, Japan) _JHI%E » BE7 B °Brix F75 ©

(1) P E . (titratable acidity) @ HY 10 ml 5417558 52 90 ml ZE8E/KOR & Fy 100 ml 0
DS BEE5T (TA-70, TOA-DKK, Japan) JHI7E » DL 0.1N NaOH fE4E)% R € 22 pH (B
8.1 » HATREIEE (citric acid) & & - B Ry EH73EE (%) FoR -

s iRET M
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= HLEAZE /K UE (significance level) By 5% ©
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L AEBREAAVE Z P B RE (BAE%EY 218 - EH ; BAE&%Y 23 8 - MH ; &
{E184Y 25 3 » LH) =kl 60 KEAE SN 2/E (L* {H) ~ B (C* {H) M ErHA
(h{g) 281t
Changes of peel lightness (L* value), chroma (C* value) and hue angle (h°® value)
of*Matou Wentan’fruits with three harvest maturities, namely 21 (EH), 23 (MH), and 25
(LH) weeks after flowering, respectively, during 60 days storage at ambient conditions

Fig. 1.
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REETREEEREGEREUS - REAEREN R 0w L7 friEk 10 X
&> RERERE 4.3% 1 30 RI&R 1% 1 60 Ki& Ky 24% > BURITRIFF A - 5
BIREEBEMABEMK - 21 (1995) f5HAKEERREGEE - IR e bFEHE
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L HR AT ERL ) SRR > RHEPURIEES o WEIIPIR AHEER - (EREER T
W o 5351 st (2012) 5 S50 & RS MEAILEIE PR AR BT B A _E TR S
O HTHEEA 25°C HyR 2 R E e B S T R T 4 45 A

(19) RAED] S

RARY)TT A SER A B AL E - EH pr BAUR B mEE ([8 2E ) > [
oS I A0 - B0 TR - BUR SR B RURHARERL - K (1995) 5 RiESCED
& 1 2 4 ERTRIE R NG BRI AN ST R TR R SR AR RIS SR A
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Changes of weight loss ratio (A), pulp ratio (B), total soluble solids (TSS) (C), titratable
acidity (D), and flesh shear force (E) of*Matou Wentan’fruits with three harvest

maturities, namely 21 (EH), 23 (MH), and 25 (LH) weeks after flowering, respectively,
during 60 days storage at ambient conditions

Fig. 2.
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BRI FEEoR s > B DL B AL R (PG) Eiﬁééﬁﬁ% g4kt 1 PG R
HAHA 3 IR T AR - DUREITALEB ARSI ELE (PE) IR R H#
HEEE (CK) BRI 25° C B (RT) T #Efh s AR - Eukﬁﬁﬂaﬁ AL
TR EO G EGE DEHES EaERE " BEOEE g E S miES
U RS H BN 25°C ~ 10C R 1CTR > REE O 25C R Y BERE
FIEGE R R R RS R BEARICAERAMTT o M (2012) #F Wi 2.5 E iy
JEHY 10CAER LGS NEEE SN RAESEHEN Y EREE E R (s
ME4ERE R PR o PE pR iR (O AT AN [EIRTEORE T B PG PR ] RESI P SR A
frER it A IR 2R - HEIRmEIREE > B AR ER - IR e
(R IELR R R -

* 1. DIHRMBREL (PG) - RETALEBABREE (PE) MERREE (CK) =k
FAERY 15°C ~ 25 C Bl R AR (RT) Tk 60 K - i E S H? FZEA 2 A

(hue angle, h* value) £8{k
Table 1. Change of peel hue angle (h® value) of “Matou Wentan’ fruits treated with three packaging
methods, namely individual plastic bag packaging (PG), perforated plastic liner bag

packaging (PE) and without plastic bag packaging (CK), respectively, during 60 days
storage at 15°C, 25°C, and room temperature (RT)

i Days of storage (days)
h” value
0 10 20 30 40 50 60

PG-15 102.21 99.46a 97.42a 97.23a 97.66a 95.78a 95.34a
PE-15 102.21 96.81a 92.50b 91.23b 88.71¢c 88.43b 87.56bc
CK-15 102.21 98.91a 93.98b 91.89b 89.55bc 88.94b 90.14b
PG-25 102.21 98.89a 97.92a 97.23a 96.16a 93.53a 94.55a
PE-25 102.21 99.34a 97.64a 92.71ab  89.49bc 87.51b 85.72¢
CK-25 102.21 98.81a 9531ab  92.58ab  89.46bc 88.08b 87.73bc
PG-RT 102.21 98.73a 97.89a 97.68a 94.03ab 93.56a 94.23a
PE-RT 102.21 97.58a 94.78ab  90.54b 91.03b 87.11b 84.39¢
CK-RT 102.21 97.66a 96.83a 93.85ab  91.86b 89.77b 87.20bc

Means sharing the same letter in a column are not significantly (p > 0.05) different from one
another.

(D) RERREEERE

RERERYE 3A For o  WESCE BRUBHRFFE 3 K > Bl N EDR
B HRE K E RN 2 i BT BRI RYERRTTE > DUEOR
(RT) {7 Rydigrs > HARy 25 C Ryt (e By 15°C Ry - MRS B I B R B il
BRIEAHRE - R ROR AR - RERE K - 215 (2014) K RS H Jrin 5C
I > SR ERET 10°C B B O i S B AR R - R AR
RZERIE BRI - F B R IEIBAS ’FE (PG) HLREF TR NS 0AE (PE) AE
FEEAAT AR T B LA B REAGHE (CK) RER(E > JCLL PG P RE G R K
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(B) Al ER, ~ (C) nDEMEREZYEL (D) SRNED) 1 2 81k
Fig. 3. Changes of weight loss ratio (A), titratable acidity (B), total soluble solids (TSS) (C), and
flesh shear force (D) of ‘Matou Wentan’ fruits treated with three packaging methods, namely
individual plastic bag packaging (PG), perforated plastic liner bag packaging (PE) and

without plastic bag packaging (CK), respectively, during 60 days storage at 15°C, 25°C, and
room temperature (RT)
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REUR - AFDRERTRL 30 KIS - SRAELY) Iy g iz i > A EE
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Effect of maturity and storage condition on the
fruit quality of ‘Matou Wentan’ (Citrus grandis
Osbeck)'

Chou, S. L., L. Y. Chang and W. C. Chang2

Abstract

‘Matou Wentan’ is an essential fruit to celebrate Moon Festival for Taiwanese. However,
Moon Festival is fixed on lunar but not on solar calendar. ‘Matou Wentan’ were harvested around
White Dew no solar terms, and moon festival falls on the 15" of August on lunar calendar. It can
have 0 - 26 days of difference for different years. If they are too close to each other, the farmer have
pressure to sale out their ‘Matou Wentan’ in a few days. This research investigated the fruit quality
of different harvest maturities, storage temperatures and packaging methods in storage period. The
results showed that the weight loss ratio and total soluble solids of the fruit gradually increased,
the titratable acidity and flesh shear force gradually decrease in storage with different fruit
maturities. The fruits harvested at different maturities showed various storability due to difference
of physiological statuses; therefore, we suggest that farmers adjust the harvesting time of fruit to
maintain the quality stability based on the Solar Terms arourd White Dew. In addition, the fruits are
better to be stored at different temperatures and wrapped with different packaging methods. When
the storage is more than 30 days, we recommended to pack the fruit with individual plastic fruit
packaging and store at 15°C, which could effectively retard the weight loss and delay the decline of
fruit quality. If the fruit will be stored for less than 30 days, perforated plastic line bag packaging at
25°C of storage temperature are recommended, to prevent fruit from weight loss and flesh softening,
as well as facilitates the color change of the peel.

What is already known on this subject?

Most farmers rely on the time between ‘White Dew’ and ‘Moon Festival’ to determine the
harvest time. Fruit was then stored in pile under a ventilation or closed environment which
makes the fruit quality unstable.

What are the new findings?

We evaluated the effects of different harvest times on the quality of ‘Matou Wentan’ and
further optimized storage temperature for long-term storage. Quality maintenance and
deterioration delay of the fruits could be achieved via the recommended harvest maturity,
storage temperature, and packaging technique derived from this research.

What is the expected impact on this field?

The results improved decision making for harvest maturity and storage condition of ‘Matou
Wentan’. Consequently, extension of shelf life, maintenance of fruit quality, and reduction of
food loss in this product will help to increase the competitiveness of ‘Matou Wentan’.
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