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Fig. 1. Effect of the picking date on storage-life
of Kabosu.
[J: Sep. 18 (O: Sep. 184 packaging
M: Oct. 2 @: Oct. 24-packaging
A Oct. 16-4packaging
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Fig. 2. Effect of temperature and packaging on
storage life of Kabosu.
/A : room temperature
A room temperature-+packaging
O:10°C
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Fig. 3. Effect of polybutene, plant hormon and
preserving agent on storage-life of Kabosu.
A: GA A : GA +packaging
O: polybutene @: polybutene+ packaging

[]: preserving agents—packaging

Dot BERFH (V-1) b nicE@rns v,
EXWLAE, bEXY S afEICHLTE RO TH
272 ¥V Y v 100ppm LAY 77 v 015E D10fE
TR E D FRE DY EA TR L.

4 RUTFoOH#

RV 77V (L0EHER) DA TG EEHLE
iehote (Table 1), LsL#y=s Ly misds s
ZTOMNLHRT S LA R E Rt 015E 1146
BLOT A2 v BOBRSTEIH 5, BEEITL
Dls I BEENCH 57z OE 13 L BEI D 7 o
7. —Ji 10EX 015 EICH 5 7o\ M3 & BEEE RS B
BHolet’, REOEMTHERI BT HY) T 5y
WE—3 ) =5 v v TR TORKIC B\ TR R
DIMTRRET & BB Ty o feh’, BRIRIE e bz &
BEDIB D 3 E LD o 7o,

5. BEEERFFHIO &

BERECRFFFID 20T X 5 i o {5055 51T Table 213
L7251, TRTOKTHTNCED SR BEET
Hote. ZhbDSHLTHEMNDEDSS DL LT
TRy IB ST

6. WYLERAHTVEOKE

TRV Y VORREOREED IR Y = L v g
D OHANTHER, 20ppm DEETLEDTH -
7z (Table 3), o~v vy, W4 A=V, F—=F
vYERRETDHE, SNV VB LHENTHD,
KIZHL XFVTH otz FloZ OERETIINY S
7T = AR BRI S ek 5 P,

7. CA B

Table 1. Comparison of polybutenes on storage-life of Kabosu

Hunter color values

. L-Ascorbic
Loss of . Titratable Total .
. T f polybut A . B s e d
No ype ol polybutene L a b weight (%) nx acidity (%) acidity (%) (mga/ciOOml)
0 —_ 33.5 —8.8 12.5 0 9.0 5.25 5. 66 31.5
1 _ 71.0 2.0 40. 3 10.0 7.4 3. 44 3. 83 39. 2
2 O0E 71.5 1.3 41.7 8.2 7.8 4. 00 4. 51 34. 2
3 015E 69.5 1.8 41.8 8.6 7.8 3. 54 4.03 40.5
4 10E 72.0 1.5 42. 3 5.3 7.8 3.74 4. 63 38.5
5 — 70. 2 0 41.3 1.8 6.5 2.70 3.01 21.9
6 OE 67.3 —3.1 39.8 1.4 6.3 2.95 3.27 26.2
7 015E 48. 1 —9.0 26.0 1.3 6.4 2.82 3.22 26.9
8 10E 58.0 —9.1 32.0 0.7 6.6 2.90 3.29 26. 8

Temperature: 10°C 0: before storage,
5~-8: stored from Sep. 18 to Jan. 16,

1~4: stored from Sep. 18 to Nov. 12,
6~8: packaging.
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Table 2. Comparison of preserving agents on storage-life of Kabosu

N p ) Hunter color values Bii Titratable Total L-Asq(()irbic
0. reserving agents 1 N T1X acidity (%)  acidity (%) (mgafll()oml)

1 — 70.2 0 40. 8 6.5 2.70 3.01 21.9

2 V-1 70.8 —0.3 40.0 6.2 2.76 3.14 27.5

3 V-2 68.7 0 40. 2 6.2 2.54 2.97 28.0

4 C 68. 9 —0.5 40.0 6.2 2. 65 3.00 25.8

5 — 64.8 —0.8 36.5 5.4 2.49 2.90 19.4

6 V-1 65.7 —1.4 37.3 5.3 2. 66 3.05 20. 4

7 V-2 63. 2 —1.5 36.0 5.5 2. 61 3.01 18.9

8 G 66.0 —11 37.6 5.4 2. 89 3. 06 19.9

9 AP 56.7 —3.9 32.7 5.8 2.81 3.12 18.9

Temperature: 10°C

1~4: stored from Sep. 18 to Jan. 22,

5~.9: stored from Oct. 13 to Feb. 17.

Table 3. Effects of plant growth regulators on storage-life of Kabosu

Hunter color values

L-Asc_orbic

.. Titratable Total Loss of
No.  Growth regulators L a b Brix acidity (%) acidity (%) (mgz;il(;lOml) weight (%)
(1)
0 — 33.5 —8.8 12.5 9.0 5.25 5. 66 31.5 0
1 — 70.2 0 40. 8 6.5 2.70 3.01 21.9 1.8
2 Gibberellin (20ppm) 62.0 —6.8 37.0 6.3 2.58 2.97 31.2 1.6
3 Gibberellin (100ppm) 50.8 —8.9 22.2 6.3 2.71 3.00 25.9 1.4
()
4 — (no OE) 66.5 —1.3 39.6 5.6 2. 66 3. 00 23.8 1.9
5 Kinetin 56.4 —10.6 32.5 5.0 2. 06 2.39 19.5 2.1
6 Benzyladenine 67.2 —0.9 39.8 5.0 2.33 2. 67 23.3 2.2
7 Diphenylurea 57.0 —9.7 33.3 5.2 2.31 2. 68 19.7 2.0
8 «a-Naphthalene acetate  61.8 —6.4 35.0 5.0 2. 41 2.71 21.3 2.3
9 Gibberellin 45,0 —12.5 26.3 5.2 2.01 2.37 20.9 2.1

(1): packaging (1): OE(x10)+packaging
1~3: stored from Sep. 18 to Jan. 22,

Growth regulator: 20ppm,
4~9: stored from Oct. 9. to Jan. 31.

0: before storage,
Temperature: 10°C
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Table 4. CA storage of Kabosu

Gas composition (%) Hunter color values

. Titratable Total Loss of Decay

No. o co, L N ; Brix  pH idity(%) acidity (%) weight(%) (%)
0 — — 41.1 —16.1 19.8 7.5 2.40 5.62 5. 83 0 0
1 12(£1) 10(+2) 42.7 —13.8 23.8 6.3 3.04 2.72 3.20 5.1 20.9
2 13(+2) 2.5(4+0.5) 47.8 —32.8 27.5 6.2 2.90 3.10 3.55 5.4 12.3
3 15.5(40.5) 5(+1) 49.4 —34.2 29.4 6.5 285 3.20 3.62 5.5 5.4
4 10(+0.5) 2(+0.5) 50.1 —33.9 29.5 6.0 2.91 2. 82 3.26 6.2 0.8
5 — — 42,4 —13.0 24.5 6.9 2.80 3. 46 3.85 0.2 30.0

Temperature: 1~.2°C 0: before storage,
5: stored from Oct. 8 to Jan. 10 in film bag.
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Summary

The effects of temperature, polyethylene film packaging, coating agents, preserving agents,
plant-growth regulators and CA storage on Kabosu (Citrus sphaerocarpa Hort. ex Tanaka) were

determined the evaluation of the rind-greenness and the flesh-quality.

1. In Kabosu storage, for the maintenance of the rind-greenness, the more suitable harvesting
time was fixed in October rather than in September.

2. Low temperature storage was the most effective method for the extention of the storage life
of Kabosu. Polyethylene film packaging (0.03mm) had a beneficial effect on keeping greenness in
Kabosu at a low temperature storage.

3. Gibberellin (GA;), a plant-growth regulator, was the most effective one in keeping green-
ness in Kabosu (even at a low concentration of 20ppm), and kinetin was the next best in regu-
lators. On the other hand, preserving agents had little effect on the extention of the storage life
of Kabosu.

4. The type of 015E of polybutene, a coating agent, was better than OE and 10E for deterring
the rate of color changing from green to yellow. For keeping greenness and acidity of the fruits
the best condition in CA storage was fixed to be 15% 0,—59% CO,, but decay was brought forth
owing to chilling injury and high humidity.



