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Effect of Fruiting Position on Postharvest Quality of Mandarin Fruit cv. Shokun
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Abstract

Effect of fruiting position on postharvest quality of mandarin fruit cv. Shokun was investigated. The fruit
were harvested at 10 months after full bloom. The fruit at top, middle and lower parts of the tree were harvested
and stored at 25 °C for 14 days. It was found that the longer the storage period, the higher the color change (L*,
a* and b*). The fruit harvested from the top position had significantly higher total soluble solids (TSS), ascorbic
acid, total phenols content (TP), and acceptability score, and longer shelf-life than those from middle and lower
parts of the tree (P<0.05). Fruiting position had no effect on weight loss and total acidity (TA), antioxidant capacity.
During storage, fruit weight loss and TSS remained constant but TA and acceptability score decreased. However,
total phenolic content, ascorbic acid and antioxidant capacity were increased during storage for 7 days and
decreased afterwards. This suggests that the fruit harvested from the top of the tree had better postharvest
quality than the fruit harvested from the other parts of the tree.
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Table1  Changes in peel and pulp colour and weight loss of mandarin fruit cv. Shokun during storage at 25 °c

Storage Fruiting Peel colour changes Pulp colour changes Weight
time (days) position L* a* b* L* a* b* loss(%)
0 Top 48.81 3.90° 33.49° 56.57 1.28 15.43° -
0 Middle  46.71 -3.47° 26.23" 60.11 0.29 12.32° -
0 Lower  46.80 -5.94° 27.77° 58.03 0.30 11.79° -
Top 49.11 4.66° 34.96° 55.68 2.32° 17.27° 6.41
Middle  46.63 -2.88° 26.63" 55.58 0.85° 13.71° 6.68
Lower  46.50 -5.42° 28.12° 55.94 0.92° 13.41° 6.75
14 Top 48.45 6.87° 34.59° 59.45 1.40 15.49 13.47
14 Middle  46.18 -2.26" 27.04° 56.29 1.30 14.97 13.90
14 Lower  47.83 -4.28° 30.96% 57.42 0.99 15.60 13.81

Means with different lower case letters within the same column are significantly different (P<0.05).

Table 2 Total soluble solids (TSS), titratable acidity (TA), ascorbic acid content (mg/100g FW), total phenol
(TP)(Lg/GA/g FW), DPPH scavenging activity (%) and overall visual quality (score) of mandarin fruit cv.

Shokun during storage at 25°C

Storage Fruiting TSS TA Ascorbic TP DPPH Overall
time (days)  position (%) (%) acid (%) quality
0 Top 13.02a 1.56 29.60a 462.50a 6.13 4.25a
0 Middle 11.47b 1.50 23.44b 375.50b 7.43 2.91b
0 Lower 10.00c 1.49 22.57b 408.37ab 6.56 2.41b
Top 13.37a 0.60 31.47a 475.92b 10.89a 3.90a
Middle 10.30b 0.63 27.72b 408.98c 10.50ab 3.22a
Lower 10.25¢ 0.69 24.53c 558.97a 7.96b 2.00b
14 Top 13.60a 0.65 29.33 341.45 7.88 2.28
14 Middle 11.96b 0.66 25.53 371.18 7.29 2.42
14 Lower 10.21c 0.71 27.32 399.52 7.70 2.28

Means with different lower case letters within the same column are significantly different (P<0.05).
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