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Study to Physical and Chemical Properties of Kumquats (Citrus japonica Thunb.)
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Abstract

Kumquats (Citrus japonica Thunb.), new citrus variety, was planted in Northern of Thailand and less data
in physical and chemical properties. The aim of this research was study to physical and chemical properties of
Kumquats. The fruits were harvesting at 110 days after full bloom (DAFB). The results showed that the average of
fruit weight was 17.23 = 1.34 g. The average of fruit width and length were 30.00 +0.06 mm and 33.43 + 0.1mm,
respectively. The fruit firmness was 0.45+0.01 N. The lightness (L* value), a* value, b* value, chroma and hue
were 58.23+1.26, 31.10+£0.47, 54.45+0.21, 63.01+0.26 and 60.71+0.12, respectively. Total soluble solid (TSS) was
21.51+0.28 %Brix and pH 3.92+0.08. The percentages of citric, malic and tartaric acid were 6.12+0.05, 0.63+0.06
and 0.63+0.06 mg/100g, respectively. Vitamin C was 19.23+0.93 mg/100g.
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Table 1 Physical and Chemical properties of Citrus japonica Thunb.

Physical and chemical properties Average +SD*

Fruit weight 17.23+£1.34 g
Fruit width 30.00 £0.06 mm.
Fruit length 33.43 £0.1 mm.
Fruit firmness 0.45+0.01 N
Color

L* value 58.23 £1.26

a* value 31.10 £0.47

b* value 54.45 £0.21

Chroma 63.011£0.26

Hue ° 60.71+£0.12
TSS 21.51 £0.28 %Brix
pH 3.92 £0.08
Citric acid 6.12 £0.05 mg/100g
Malic acid 0.63 +0.06 mg/100g
Tartaric acid 0.63 £0.06 mg/100g
Ascorbic acid 19.23+£0.93 mg/100g

*SD = standard deviation
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