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Physico-chemical Changes of Tangerine (cv. Sainumpung, Fremont and Seethong) during Storage
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Abstract
Tangerine varieties cv. Sainumpung, Fremont and Seethong were evaluated after storage at room
temperature (26i2°C) and 63+3% relative humidity for 10 days. Weight loss of all varieties dramatically increased
during first 4 days of storage. For all varieties juice pH and reducing sugar increased while total titratable acidity
and total soluble solids decreased during storage. Vitamin C content decreased during storage for all varieties,
especially for Fremont. The decrease was slow for the first 4 days, and more rapid thereafter. All chemical
components were highest in Sainumphung variety.
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Figure 1 Values of pH for tangerine cv. Figure 2 Total titratable acidity of tangerine cv.
Sainumpung, Fremont and Sethong during

storage at 261200 and 65+3% RH for 10 days.

Sainumpung, Fremont and Sethong during storage
at 261200 and 65+£3% RH for 10 days.
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Figure 3 Reducing sugar of tangerine cv.
Sainumpung, Fremont and Sethong
during storage at 26i2°C and 65+3% RH
for 10 days.
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Figure 4 Total soluble solids of
tangerine cv. Sainumpung, Fremont and
Sethong during storage at 261200 and
65+3% RH for 10 days.
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Figure 5 Vitamin C content of tangerine Figure 6 Weight loss of tangerine cv.
cv. Sainumpung, Fremont and Sethong Sainumpung, Fremont and Sethong
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