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A simple long-term fruit storage experiment of high-Brix strains of satsuma mandarin
and‘ Shiranui’ by using white moisture-per meable sheet.

Yasuyuki Masamoto Yutaka Kami and Nobuo Takagi
Summary

Lots of rind disorders and decays occur when fruit of high-Brix strains of satsuma mandarin(Citrus
unshiu Marc) and 'Shiranui'('Kiyomi' tangor x ponkan) are stored under room temperature condidions.
Low temperature storage is highly costed and fruit stored at low temperatures easily decay after they are
returned to room temperatures. In this work, long-term effects of white moisture-permeable sheet on
storage of fruit of high-Brix strains of satsuma mandarin and 'Shiranui' were examined.

1 The fluctuation of air temperatures of sheet plots was smallest, in which the maximum temperature
was lowest and the minimum temperature was highest when the air temperature rose. The lowest and
average relative humidity was 44% and 83% in the sheet plots, respectively, which are gretaer than the
other plots.

2 With high-Brix strains of satsuma mandarin, the rate of fruit decay was smaller than others, and none
or little withered rind was observed in the sheet plots. Moreover, the fruit were fresh and had less
off-flavor and the eating quality remained good.

3 With "Shiranui," fruit decay and rind wither were small in all plots. The occurrence of black button
disorder was less in the sheet plots and low temperature plots. The fruit stored in the sheet plots were
fresh and the eating quality was good, although the acidity was higher than the other plots.

Key Words moisture-permeable sheet, eating quality, simple long-term fruit storage

1981 2

10

- 35 -



1992 4 40 3

20 3 29
5 85
3 6 90
2000 2 1
a0 15kg
30
50
1999
2003 2
3 15
4 2002 12 44
2003 1 28
5 4 1
82.4
60cmx40cmx18cm 6 69
30 1
1
20 40
3
40
95 50.3
23.9

- 38 -



4
2
4
2
4
1
(%)
171 1.6 7.9 99 44 82.4
19.9 0.6 8.1 99 28 69.4
17.6 1.7 7.4 97 44 69.7
*2004 1/26 3/10
2
(%) z Brix Y Y
20 40 ) (9) (%) (9/100ml)
( ) 6.6a 17.7a 0.5a 9.2 127 76.5 155 0.87 45a 4.8a
( ) 7.6a 18.5a 0.4a 9.6 117 74.0 155 1.09 45a 45a
11.8b 23.1b 2.3b 8.6 126 72.7 135 0.85 25b 2.5b
N.S. N.S. N.S. N.S. N.S.
( )10.8a 23.9a 0.8a 9.5 109 75.1 154 096 45a 48a
( ) 9.7a 20.0a 0.5a 104 101 73.6 14.8 098 30b 3.0b
23.9b 50.3b 1.6b 8.7 105 77.0 16.0 104 25b 25b
N.S. N.S. N.S. N.S. N.S.
4 2003 3 3 Z:0 5 Y 1 5
2003 1 21 20 2 1 40 3 3
N.S. 5 5 1
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(%) z Brix Y Y
20 40 ( ) (9) (%) (9/200ml)
( ) 0.1 11.4 0.1 8.7 134 674 157 092 45 4.5
8.9 24.9 0.4 8.8 134 62.1 158 093 2.0 2.5
2003 3 3 Z:0 5 Y 1 5
2003 1 21 20 2 1 40 3 3
4
z z 1 Brix Y Y
(%) () (@ (%) (9/100ml)
2.8 0.2 0.9a 8.0 240 753 16.2 128 45a 4.0a
0.3 0.1 l.1a 8.1 213 731 168 1.09 4.0a 4.0a
3.3 0.5 1.5b 8.1 235 75.7 16.1 110 3.0b 25b
N.S N.S N.S. N.S. N.S. N.S. N.S.
2003 3 29 Z 0 5 Y 1 5 2003 3 9
N.S. 5 5
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