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Postharvest Quality of Mandarin Fruit cv. Shokun Grown in Chumphon Province
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Abstract
The purpose of this work was to investigate the postharvest quality of mandarin fruit cv. Chokun grown in
Muang and Lang Suan districts, Chumphon province. Colour, total soluble solids (TSS) content, titratable acidity
(TA), TSS/TA, ascorbic acid (AsA) content and overall acceptability of the fruits stored at ambient temperature
(312 °C) for 7 days were determined. The peel lightness (L*) and yellowness (b*) of the mandarins from both
districts were similar. The peel greenness (-a*) of the fruit from Lang Suan district was higher in value than that of
the fruit from Muang district. During storage, the L* and b* values of the fruits from both districts increased and the
—a* value of those fruits decreased. No statistical difference in the pulp colour of the mandarin fruits from both
districts was found. The pulp redness (a*) and b* value of the fruits from Muang district were higher than those of
the fruit from Lang Suan district. The TSS content of both mandarin fruits was similar and remained constant
during storage. The TA of the mandarin fruit from Muang district was lower than that of the fruit from Lang Suan
district and the TA of both fruits increased throughout the storage period. The ascorbic acid content of both fruits
increased during the storage. The ascorbic acid content of the fruit from Muang district was slightly higher than
that of fruits from Lang Suan district. The overall acceptability of the fruit from Muang district was higher than that
of the fruit from Land Suan district. In conclusion, the quality of mandarin fruit grown in the Muang district is

different from that of the fruit grown in the Lang Suan district.
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Figure 1 L* (A), a* (B) and b* (C) values of peel (upper row) and pulp (lower row) of Mandarin fruit cv. Shokun

grown in Chumphon province during storage. Data were present mean (n=9) + SD.
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Figure 2 Total soluble solids (TSS) (A), titratable acidity (TA) (B) and ascorbic acid (AA) (C) of Mandarin fruit cv.

Shokun grown in Chumphon province during storage. Data were present mean (n=9) + SD.
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Figure 3 Overall acceptability score of Mandarin fruit cv. Shokun grown in Chumphon province during storage.

Data were present mean (n=9) + SD.
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