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Fig. 1. Appearance of ‘“Matou hongyu’ fruit harvested at different maturity stages (the 22™ to 34"
weeks after fully blooming, biweekly): (A) After 3 d curing (3 D); (B) After additional 1-week
storage (3+7 D). (n=12)
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Fig. 2. Changes of peel (A) lightness, (B) chroma or (C) hue angle of ‘Matou hongyu’ fruit at
different maturity stages (the 22" to 34" week after fully blooming, biweekly) after 3-day
curing (3 D after harvest, @) or additional 1-week storage after curing (3 + 7 D after
harvest, O). (n = 12, Mean * SD) (Note: data of fruit harvested at the 22" week after
blooming was lost)
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i EALA BRATHAIR S 22 & 34 AR RE SRR G 3 X (3D, @) 50E

SHEE 3 ROFERS =R AT 1 1% (3 + 7 D, O) (A) JRA= (Flesh/whole fruit weight

ratio) ~ (B) J1-2# (Juice/flesh weight ratio) ~ (C) RIAMEE Y ~ (D) " ERE ~ (E) H#

Bebh K (F) BlidEE Y] )7 (Flesh shear stress) {1 o (n= 12, Mean * SD)

Changes of (A) flesh/whole fruit weight ratio, (B) juice/flesh weight ratio, (C) total soluble
solids, (D) titratable acidity (TA), (E) Brix to TA ratio, and (F) flesh shear stress of ‘Matou
hongyu’ fruit at different maturity stages (the 22" to 34" week after fully blooming,
biweekly) after 3-day curing (3D, @) after harvest or additional 1-week storage (3 +7 D, Q)
(n=12, Mean * SD)
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Fig. 4. Appearance of ‘Matou hongyu’ which were harvested at the 24th week after fully blooming
and stored at 15°C, 25°C or room temperature for 60 days. (n = 12)
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Fig. 5. Changes in (A) lightness, (B) chroma and (C) hue angle of ‘Matou hongyu’ which were
harvested at the 24" week after fully blooming and stored at 15°C (@), 25°C (O) or room
temperature (Average 28°C, V) for 60 days. (n = 12, Mean * SD)
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Fig. 6. Changes in (A) flesh to whole fruit weight ratio, (B) juice to flesh weight ratio, (C) total
soluble solids, (D) titratable acidity (TA), (E) Brix to TA ratio, and (F) flesh shear stress of
‘Matou hongyu’ which were harvested at the 24" week after fully blooming and stored at
15°C (@), 25°C (O) or room temperature (Average 28°C, V) for 60 days. (n = 12, Mean *

SD)
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Fruit quality of different maturity stages and
optimum storage temperature of ‘Matou hongyu’
fruit (Citrus grandis Osbeck)'

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

Abstract

‘Matou hongyu’ fruit is a promising pomelo cultivar. The harvesting is mainly around ‘autumn
equinox’ followed by the storage method as that of “Matou Wentan’. To establish the maturity index
of ‘Matou hongyu’, fruit were harvested at different maturity stages once every two-week, from the
22" to 34" week after fully blooming (AFB) and the fruit quality of just harvested fruit and 1-week
after storage were then examined. Fruit harvested at the 26" week after fully blooming reached the
primary acceptable fruit quality while the fruit of the 28" week AFB was fully mature including
hue angle > 90°, total soluble solid (TSS) > 10°Brix, titratable acidity (TA) > 0.5% and Brix to TA
ratio > 23. The fruit could be harvested later for another 6 weeks without obvious quality changing.
Fruit at different maturity harvest stages stored for another week had no significant change in fruit
quality except for the increasing TSS and the correspondingly increasing Brit to TA ratio. In order
to determine the fruit quality change, the fruits harvested at the 24" week AFB were stored at
15°C, 25°C or room temperature (average 28°C) for observation. Results showed that the fruit of
all treatments turned yellowing 30-day after storage nd the fastest degreening rate was observed on
the fruit stored at 25°C. The water loss increased with the storage duration. On the other aspects of
internal fruit quality, TSS had no significant difference during storage, but the TA increased on the
fruit at 15°C and 25°C and the Brix to TA ratio decreased. Flesh shear stress was lowering when
the storage duration increased. The optimal storage condition should be determined by the sale
window: If fruits need to have good quality within 40-50 days of storage, the temperature is fine to
set up at room temperature. If the request of storage requirement is longer than 60 days, fruit should
be stored in a steady condition at 15-25°C. For the much longer storage requirement, fruit stored at
15°C plus a proper package is needed.

What is already known on this subject?

‘Matou hongyu’, as a proming pomelo cultivar, is commonly harvested around the date of
‘Autumn equinox’. Fruit was then stored at room temperature following the operation method
of ‘Matou Wentan’.

What are the new findings?

We examined the fruit quality at different maturity stages (the 22™ to 34" week after fully
blooming) of ‘Matou hongyu’ after 3-d curing and additional 1-week storage and further
optimized the storage temperature storage with fruit wrapped in the PE bags covered the
whole basket. High quality fruit with longer shelf-life could be obtained by following the
recommendation of harvest maturity and storage temperature in this research.

What is the expected impact on this field?

The results improved the decision making for harvest maturity and storage condition of high
quality ‘Matou hongyu’ fruit to flourish the development of the fruit industry.
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