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Effect of Storage Temperature on Postharvest Quality of Tangerines cv. Sai Num Pueng
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Abstract

Tangerines cv. ‘Sai Num Pueng’ were coated with a commercial wax. The coated fruits were stored at
two temperature ranges: low temperature (1012, 16+2 °C) and high temperature (2212, 28+2 °C). The samples
were taken every 3 days for quality measurement. It was found that the low level of temperature could reduce
changes in weight loss, internal gas concentration and ethanol content better than the high level temperature.
Moreover, it could maintain the good quality of the fruits. The tangerine fruits could be stored at 10+2°C for 40
days with acceptable quality. The values of weight loss, internal oxygen concentration, internal carbon dioxide
level, titratable acidity, pH, soluble solids content and vitamin C level were 9.05%, 2 %, 19%, 0.57%, 4.11, 12.97
% and 22.41 mg/100 g of juice, respectively
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Figure 1 Weight loss of tangerines cv. ‘Sai Num Pueng’ during Figure 2 Weight loss of tangerines cv. ‘Sai Num Pueng’ during

storage at low temperature (10+2-16+2 °C) for 40 days. storage at high temperature (22+2-28+2 °C) for 27 days.
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Figure 3 Total titratable acidity of tangerines cv. ‘Sai Num Figure 4 Total titratable acidity of tangerines cv. ‘Sai Num

Pueng’ during storage at low temperature (10+£2-16x2 °C) for Pueng’ during storage at high temperature (22+2-28+2 °C) for

40 days. 27 days.
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Figure 5 Values of pH of tangerines cv. ‘Sai Num Pueng’ Figure 6 Values of pH of tangerines cv. ‘Sai Num Pueng’

during storage at low temperature (10£2-16+2 °C) for 40 days. during storage at high temperature (2242-28+2 °C) for 27

c o e days.
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Figure 7 Total soluble solids of tangerines cv. ‘Sai Num Pueng’

during storage at low temperature (10£2-16+2 °C) for 40 days.

Figure 8 Total soluble solids of tangerines cv. ‘Sai Num Pueng’
during storage at high temperature (22+2-28+2 °C) for 27
days.
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Figure 9 Vitamin C content of tangerines cv. ‘Sai Num Pueng’ Figure 10 Vitamin C content of tangerines cv. ‘Sai Num Pueng’

during storage at low temperature (10+2-16+2 °C) for 40 days. during storage at high temperature (22+2-28+2 °C) for 27

days.
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Figure 11 Internal O, concentration in tangerines cv. ‘Sai Num
Pueng’ during storage at low temperature (10+2-16+2 °C) for

40 days.

Figure 12 Internal O, concentration in tangerines cv. ‘Sai Num
Pueng’ during storage at high temperature (22+2-28+2 °C) for
27 days.
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Figure 13 Internal CO, concentration in tangerines cv. ‘Sai Num

Pueng’ during storage at low temperature (10+2-16+2 °C) for 40

Figure 14 Internal CO, concentration in tangerines cv. ‘Sai Num

Pueng’ during storage at high temperature (22+2-28+2 °C) for 27
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Figure 15 Ethanol content of tangerines cv. ‘Sai Num Pueng’

during storage at low temperature (10+2-16+2 °C) for 40 days.

Figure 16 Ethanol content of tangerines cv. ‘Sai Num Pueng’

during storage at high temperature (22+2-28+2 °C) for 27

days.
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