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Effect of Ethephon on the Maturity of Meiwa Kumquat Fruit
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T: Test C: Control

Table 1. Effect of ethephon treatment on kumgquat fruit

Oct. 18 Oct. 30 Nov. 15 Nov. 29 Dec. 10 Dec. 17
Characteristics

C T C T C T C T C T C
Fruit weight, g 12.2 11.7 13.6 14.1 13.9 15.2 15.2 16.0 15.3 15.8 15.0
Peel/ fruit, % 35.4 34.8 34.0 31.9 34.7 33.0 30.1 30.7 31.0 33.1 33.8
Seed/ fruit, % 82 7.9 6.9 7.0 7.3 6.4 6.3 5.0 6.3 5.4 6.5
Juice/ fruit, % 36.1 34.4 35.3 36.5 33.4 35.1 33.9 35.6 34.7 35.8 33.3
Brix 9.2 9.5 11.0 11.8 13.4 13.6 13.8 14.4 14.4 14.9 15.1
pH 2.75 2.65 2.80 2.83 2.80 2.90 2.90 2.98 3.00 2.95 2.97
Free acid, % 3.61 3.40 2.97 2.85 2.41 2.28 2.47 2.01 2.43 2.09 2.37
Total acids, % 3.89 3.97 3.30 3.20 3.06 2.82 2.98 2.63 3.07 2.76 2.68
T: Ethephon 400 ppm, Nov. 1, 1976 C: Control

Table 2. Effect of ethephon on the sugar composition of kumquat fruit

Oct. 18 Nov. 1 Nov. 15 Nov. 29 Dec. 13
Sugar (%)
C T C T C T C T C T

(Flesh)

Fructose 1.5 1.6 2.5 2.7 3.0 3.1 3.4 3.3 3.3 3.3
Glucose 2.0 1.6 2.3 2.1 2.4 2.5 2.6 2.5 2.7 2.5
Sucrose 1.9 1.9 3,3 2.4 3.8 3.2 3.8 3.9 4.7 4.6
Total sugars 5.4 5.1 8.1 7.2 9.2 8.8 9.8 9.8 10.7  10.4
(Peel)

Fructose 3.0 2.0 3.4 3.1 4.0 3.7 4.3 4.1 4.6 4.3
Glucose 2.6 2.2 2.8 2.7 3.1 2.9 3.1 3.2 3.7 3.2
Sucrose 2.1 2.5 3.6 3.2 3.7 3.6 52 4.9 4.8 5.4
Total sugars 7.7 6.7 9.8 9.0 10.8 10.2 12.5  12.2 12.7 12,9

C: Control T: Test Inositol: 0.04—0.08%
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Summary

Kumquat trees (Fortunella crassifolia Swingle) were sprayed with 400 ppm ethephon,
then the fruits of them were picked successively at the interval of two weeks, and the
physical and chemical compositions of the ethephon-treated fruits were compared with

those of the untreated ones.

Fruit color, especially orange red color, was enhanced by the application of ethephon.

L, “a” and “b” values of the stored fruits increased during the experiment.

Hunter

color values of the fruits treated with ethephon and stored at room temperature increased

more rapidly than those of the fruits untreated and stored at 10°C.

After 25 days of

storage, however, L and “b” values showed little difference through all the fruits.

The average fruit weight was enhanced about 5 percent by ethephon treatment and
the ratio of peel or of juice to fruit also increased slightly. The reduction in the acidity
was accelarated markedly, whereas there was no significant effect on the composition of
sugar. The protein distribution pattern fixed under a polyacrylamide gel electrophoresis
showed an acceleration of the maturity of the fruit by the action of ethephon.



