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Z-ERel |7 A4ree Orange 7H8 %
9 Fz AN 20°%LL7& el 434
sbA ket AAREFEZAAEES 20%0] 4ol
ol Zol 4 EEHZ vl Oranged
£u]7} B

Ak 2003 E<t vl Selel W7} 1217 Orange
£ulEke 50~60lb2 AA=L et

A FFHFE T2 AFEoId e BE
E ddo]9le] AdelA wFe] Ak
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<= AT jogi-sapsw | logd-85 | 1985-86
B 52,927 52,358 55,067
Oranges 36,173 37,038 38,828
Tangerine 7475 6,490 7451
Lemons 5,243 5,088 4875
Grape-Fruits 4036 3,742 3913




A} F 88 PEF AT o2 USA, Braz
il, Italy, Spain, Japan, Korea %]t} 1985/8

H2. R2IU42t HEY Orange(UZ) WA
¥ K WER | 10a ME | £ERS
1983 14,838ka 2,228kg 330,623%
1984 15,450 1,690 261,125
1985 15,688 2,362 370,543
1986 16,773 2,024 339,507

L1987 18,161 2428 441,019

6eEsEol MTH HIEMTEE 18207 802

A 690utE, W) 65075 (70 % Grape-fruit
L) Heh#g 250=HE9) {Eolth. $-Elvtebel A
E AFEo) MEES FERE RS e
FUF AAE L e shuhe] RiEfEES
2 7HEA = 19603 #AE ol o)

A Seiviete ZAEAWA = AFEol
A, 7 el qtol 4 2zH(58E /87d) AHl
3 et .

Svtet Uzke F HAA A A (1987
d) 2z ehE w]FL 28%2 Ab} 556,160Mth
< #AAstn ook 197039 A dhtbrete
H7z $e¢AxE gSuretn dglent
&gt A Ao Frtel @i Aatekel Ft
HZ FAE F9lo] A5 daAA(dd
Ab) 9 7}%%-(%’*§,‘4‘5“)-4 2807 A

= b FRol A=

PulpAl §-& Z2F9 Fa3 wasHz 9
Aoz REHEES 65~75%% AA Lt

AEe AFEHE Hol ol &= AEAF

477143 Vitamin® 2 kit

& st w gl AFToAA 7R A7

—_

A 2wt A3k Ho) aulFel T2
ek AFSEE AFAFLELG G
o2 4] 215 Sharbetsst 7|et 134

o7 FEFI} 549 7ol lemonade, Oran-
geade, Lime Juice 53§42 R ok
EMAERS BT A ol &k AF =4
£ S82 ¥ut ohuet AR ARl Bl

Botanical Name Common Name
Ciitrus medica Citron
Citrus limon Lemon
Citius indica Indian wild orange

Mandarin (including
the Satsumas of
Japan and the Coorg
and Nagpur oranges

Citrus reticulata

of India)
Citrus grandis Pomelo
Citrus paradisi Grape fruit

Citrus aurantifolia Lime
Citrus sinensis Sweet orange
Citrus aurantium Sour orange

e zujiogs HBEsIoL A 9%
2R SqlotEo] AFAdAAAF FERY
4-9)e] rushd olF3 9lof ol 7t5&9
A}

AAZ Eol| R3] detr A et

. ARG RE S M

7+ #(Citrus)-2 HE538 H& 3 Ao o3l
AAA oz oFedAl FES Speciess} Var-
ieties o} 424 FASH £&69 Baolth
Citrus fruits¥ “Rutaceae”f}ol) B3ct. ¥ L
EEI MMEREEs 3338 2o REFE
ofAo}, def) ol o) FE B Fol X
EWH ) AA HREH HEEEEA
AR = mMIfseoz fAASA KET2
Orange, Lemon, Lime, Grape fruit 522
oL fE%ECL we). o)3F Sweet Oranget Citrus
pER oA = FlA sk Mandarin} tangerine
Oranges:= Dancy$} Beauty tangerines, King
7} Satsuma Oranges$} %2 =l|-$ UHE= 9]
AEEsz 74" #E 55 (loose-skinned)
Orange groupeltl.

EppE el 7+-#8 & Nagpur Sangtras: Punjab
mandarins; Coorg and Assam mandarins,
sikkim oranges&ol™ 553 FWRE Ze ¥

@ HAelc.
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Sweet orange =% o 2+ Malta, Common,
Blood-red Malta, Mosambi, Sathgudi®} Bat-
avian oranges 5ot}

Grape fruite= 3 A5 o] juiced =, &
2] (segment) o. 2 F]F 8} pecting] A=Y

2T S48

=
=S

II. #iiG 2l HE < Bk

FRRT (LB B 53} BERsystem 52
A2t g 5 = ok

Juice ] 458H RE-S #FFSH) Batol A
o Fzst A 222 2% A% A BHS

& sepshe Aol B4Helh

4. Oil sacs in flavedo
5. Albedo
3. Centre core 6. Segment

1. Juice sacs
2. Seed

7. Segment membrane

J8h. x| ntale| EHH

HERE-S M, B (papillae) 22 ME=E
H Az o929 flavedo® FAH

E 3] 9]o EEfilaL juiceol| A A9
L ¥ A 4 3 (chromatophores) ol 2] &l ) A =
o MiEe AZ ZHWel BE8 & juice
vesicleo] rgeEBol FAERTH Koo dfEol
4 segmenti ol & ¥ ¥l (placentae)l ¥ oj

2olole M7l Eoigict flavedo 2F segm-
ents A}o]oll= mesocarp(albedo)ol =&l zhiL
9lc}, o] A& parenchymatousAl 2.9} =52
2 A5 3 pectin} pectic emzymeZoll 2E
s}o}, Ee{kEEZ Q) peroxidase: Hi ¢l vascular
bundlesF ol o}3 FLET

2. Mol 35y =4

HGRE S Mok EREN, BUE,
g (root stock), ffE, FES A2 EH
Sof ES P

FazzgAA BH BRI (tearing
forces) o] Tho}dt S5 ¢] Oranged] ol &2 &
stdAA mApe) 8¢ FLFE 32T
o}, olHA oA 7+F orange Fro BAH=
FAoe H3E JF 4 glow ofF A4
AHe) spote AR HAFoz doue
W3HE sofsiid =4¢ Foh

(1) EBE(ZEHED)

B BESTELS 01~0.2% #E -l
o}, e AAARLe HEH'E simple peptides,
amino acids, betaines, prosphatidese} #a
WES agdch 2EY BEEE &K TNE
e o|a &7, flavedo, albedo chromatophores
o} pulps} 2 BE EfHS ol Had Ao
2 BRYch Amino acidsyE R£ES AT
juices}t Eol ¢4 alchol F& fractionol] A
#HE =2 9lth Smith(J. bio, chem, 63, 71-
75(1925)) & 47te] WiEEAH S orangeel 4]
Az Bt goh fFEshe WEtE 2% 2
aminoe] A £ 3 ejolc}. stachydrine, arginine,
choline, asparagine, aspartic acidg°| 7 = 3
histidine® 484 A4 %o &-F¥r} califo-
rmia % valencia orange juiceZ¢| amino acid
2 paper chromatography %43} 7%} alanine,
asparagine, arginine, proline, serine, lysine
glutamineo} &A1& #l3tich

(2) BEE(Lipids)
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Californiag Valencias orange¢] pulp$}t
locular ## ol 4] Oleic, linoleic, linolenic,
palmitic3} stcaric acids, glycerol a-phytosterol
(sitosterol) ¥ phytesterolin%& 4@ 3l o).
AAF A EL pulpel EAdE cetyl
alchol-g Fr#\3t L& pulpAd £ vissiet &=
2] orange juiceol| A4 9] off-flavors= = ¥hA] £ ¢
Wl Zodsve] AL ARF wsbE
o}, #3950 Orange juiced] Fa'E R <
b= i F43}o] Flavord stell& A7}

(3) #EXE(sugars)

WMHRESY HkE glucose, fructoses}
sucrose o} FEM Lot BFHT wFd
o2 o Limeg 1%o]4 Orangeed 7%
15%0l ol ¢t HEZE S Al sle 73 EEE
factort= 72 HukkEF ol A BB |} o] A
T BEES 45 47} B4k Orange,
tangerines¥} grape fruite] 73§ WS B
€ F2 SugarA 9t lemon juice$} lime juice
9] #8484 1YE-L dF+ Citric acide] .

Orange7d - #ntiol A2 EJFAGS
FEo 2 FEsht Hikrl 22 limed 3w
o] FAf-o|r}

Orangest t}& F25 4gste] F2AAx
T ol sucrosed] ¥b= A AF Aot MG
2 albedo®} flavedo Follx Exfdtc}. grape
fruit® Naringin®} Orange% 2| hesperidin(

vitamin P) z+-& ElpE8E5 S juice, peel® rag’

(27 TALT MASRE FEo] o
.

(4) B1E2(Acids)

WEYE BEWE SEHEE citrus fruitst
T2 AR HEE AR

citurs juice®] EgpE (acidity)+= citric acid<}
malic acid7} I T4 84 o)},

5, Aw]Abzk 7o) tartaric, benzoic#}

succinic acid = &= AH(Trace acid)© & HFrE
t}. Orange9} Grape fruite) HEMEL %
Aol AAEHEE A5 T8 FF
o2 E&HEgc}

EA. California citrus fruits2| HHES < B H S

Fruit Citric Malic

% %

Orange(Valencia) Immature 2.61 017
Mature 0.94 0.15

Grape fruit Immature 2.64 0.31
Mature 2.32 0.27

Lemon(Eureka) Immature 4.78 0.34
Mature 6.83 0.22

(5) = XI(pectic substance)

Wl Fokibtel BmsiA Citrus fruits
£ HifaEEe] HEE 2A TEtE RS
EHAD. ol MEEE A F49 pectino)
A Aoz FAsT A lignine &4
32 Erh peelol= £3] pectindt o] T4
slo] B o 2 20~40%7F o}, MRS
¢] pectin- protopectin®] it ¥ el = A 3}
I o|AL BFEV B =t <7l oA
o olsf "Elkrt et

Citrus pectinge F¥#H o2 esterft®
polygalacturonides 2. ¥t}

Pectin®] 4F8&-S 200,00022 80~85%7}
anhydrouronic acid groupolx 8~14%7}
methoxyl groupe & At}

Galacturonic acid® 28.3%% methoxyl
34 %9} furfural 13%2 =}

Qubd o = Citrus juiceZoll EA 3= 01 %%
o} A ezko] 7184 pectine HECEE
RiB< B3 F#dE(suspending agents) o] F+
2 d8g vttt} cell fragments$} chrom-
atophores 2] o] & FA XL citrus jaiced] =5
& S 24 (body) Aol B2 3het. dF Ak
Orange juicee] 3}3td =43 B4 %674
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5] zmezx | zHMezx R BlelAL
sry | ey | 287 |oues [uzas | weer | gex e |pex
A 3 £ | 199 19.52 20.00 2041 22.36 23.33 1833 21.67 20.33 28.74
T T % | 192 912 904 91.1 90.8 91.2 90.87 90.94 9L.70 844
3 g £ °BX 95 94 9.7 105 106 9.0 95 9.2 9.2 115

£ 9% 5.26 591 6.52 595 582 5.92 5.58 5.50 5.33 781

oo
o
g

0

2 34 4% 231 2.32 257 248 2.66 3.7 3.68 3.96 421 318
4| pH 30 30 30 35 30 30 30 30 30 40

o A% 165 1.61 175 1.55 1.60 168 147 147 143 1.34

) A Ll 5.76 584 554 6.78 6.50 5.36 6.46 6.26 6.43 8.59
) 3 % 0.56 0.59 0.58 0.61 0.71 0.68 110 0.60 0.98 0.53
A & 4% 0.27 0.34 0.33 0.34 0.35 031 0.49 048 0.33 044
2 9 9% % 0.52 0.51 0.53 043 0.47 0.52 0.10 0.19 0.14 0.63
2 4 % % 0.23 0.17 0.21 0.22 0.24 0.18 0.11 0.11 0.12 0.35
z 3 & % 0.15 0.32 0.24 0.18 0.32 0.30 0.29 0.33 0.31 0.40
] C mg% | 314 259 25.5 309 317 274 259 21.7 213 334
3 P m% | 50 59.0 58.0 40 540 L 450 475 425 49 410

Z2r}, ragZol] w3 #H.e#o 2 flavedo, albedos}

juiceol] &A| 3} pectin®- A2 methyl ester

(6) EA(Enzymes) bondE #33sked pecting pectic acid}

methanol & 3} Zw|z£-E 3k} pectine-

Citrus fruits€] pectinesteraset+ juice sacs} sterase activity = FRAHT citrus juices9} ¥ -5&

I6. St=24t orange RIERIF AL 315HA M=21 24

£z z 423 2 423 o4 2 3 T
g8 ATy | Mund | ZHTM | 0T | daag | HESR | geF | MNeR | aues 2xy
g = (°BX) 91 9.0 93 105 106 90 95 92 92 108 90
pH 35 35 35 30 35 30 30 30 30 40 35
T a4 4 (% 160 1.60 L70 150 152 160 L76 172 168 131 152
324 @ 012 015 0.18 03 014 014 0.10 017 019 0.10 015
s A Ll 568 560 547 633 6.32 536 540 535 548 825 580
W F  (2T) 1040 1.039 1.038 1.040 1.042 1042 1044 104 1040 1045 1.040
T3 & (%) 841 8.32 8.28 830 831 8.02 8.83 9.00 824 979 976
A % E (580m/ p) 0025 0.033 0025 0037 0.027 0.045 0.058 0.078 0.050 0022 -
44 % (ml/15m) 05 01 01 0.05 0.05 0.05 0.05 0.03 0.03 02 2.7
oh v k¥ N(mg%) | 234 243 241 2.2 246 2104 2858 2967 29.26 215 266
i g9 C () 243 25 2107 24.46 2793 266 20.02 2413 2588 30.28 260
i g d P (1) 260 50.0 20 310 340 820 480 500 640 230 280
o 2 # (%) 0.80 073 0.65 0.50 0.57 0.52 021 048 0.33 077 082
4 I T N R 2 U T A T I I 2 I S
49 3 Al o | o o4 | o4 | oo | ose | ov% | 0% | 2% | 3% | u%




ZEol 4 “Cloud Loss™¢} “Gelation” o 2 o=
A REBES Fo3 ey stz wm gl
.

Phosphatase® R v} Orange, grape fruit,
lemon juiceZoll &= o FEITH o] AL
gk 24 4 A TiEHH o} proteinase s} pep-
tidase X citrus juiceZF ol EAslx Qo) WEkE
amino acid%. citrus juiceol] ¥-83 1 gtk

Peroxidase® R E citrusfifE s} £ »E
#foll A 7A = v 53] lemons ] #ER o &M
o] =z}, 7]E} peroxidases] ol Cytochrome
oxidase, dehydrogenase, ascorbin acid oxidase
5% OrangeFoll A3t

=

(7) Flavonoids

Citrus fruit+ flavonone#} flavone glycosides
£ z%3d flavonoid {L&#e 2FEFER
EAQL =g AdF FHES methoxylshsl
Flavonones =} flavonesx. X33},

Methoxyl3}3H£-2 23 flavedoo} oil sac
Foll Al skl Wl glycosidew 25 AA=
A of] # % 3k} sweet orange, mandarin, lemon
o] F3273} flavonoid+ hesperidine] 3 grape
fruit+ naringine]c}.

flavonoide] = 28 FAZZZ juices}
A& g5 2 hesperidine-2 juice7}-3-3 %<}
pipe line ZFoll ZA 7} YR 7| = ot

(8) Ewkgi4 (Bitter Principles)

A5 MiFuice= FkE Za v Ao
o}, EBk+ limonin¥} isolimonine] #EHE = o},
HERWE S F=2 albedool] i3t dF=
T juice sace] AR ol &4 3kc}, limonin
< BB pHAS A glycosideo} 7o)
non-bitterd © 2 albedoW ol #H#E3dc}. juice
o 22344 limoning& ZZE o] F Ao
A% o] pH35—360l4 limonine] )27}
dilactone3d o 8 w3577} ol & L o]l
Ag Fpk-E WA

Dilactone® o 2 ke S3i¥ A4 &)
Shofl A dojwtre}, e]sted juiceFF ol albedo
o] glafglo] ARl ok det

3 F 4} Naval orangeol] 4] limonexic acid”}
£ )] gkch, Nomolin-& Orange$} lemone] Fx5
ol &A)3tch, grape fruit juices} pulp®] chlo-
roform FZEH1ellA limonine] 7 &= ot

(9) Rrz:m(peel oil)

F2o Aol £EE FE Ole 250§
2 st

Oile] Ep5r-S d-limoneneo] i 7|e}AdEo 3
decy! aldehyde, « and £ citral, octyl alchol,
linalool, formic acid, acetic acid, caprylic acid
%} capric acids%-o|c}.

Al A orange juiceZF o] @& e EEMrT A
3 aroma$} FlavorE Kims Fct.

AE zAF A FZ2RjuiceF 9| oilo] AL
FAd R etx Aol wpel B FkE o] 27|
71% 3ok D-limoneneS H-F# oz AAF
juiceZ 2] Egoll {K3sto] 14-cincole H3Z= 1,
cineol-& jiceZ¢] =-2 Al(aged, flavor)z}
Het

Juice ] Sk &S WA 7] 7] BT B2 Fek

= off flavorg FA5 & peel juiced Eol
#9 F22 AzaA Aok o) F AN
_3_

fe o

linalools} terpineol® &)= 9lch EA
Tankz ¥ juiced linaloold &< (0.75~2.
34mg / 1 o] i terpineold - 0.88—1.08mg / [
olglont AN T2 FaFAANE A3
A& FF2| ggko)gir). & alcohol ¥ 3]
o) zA g4 Fk7E gl ot BEA7IH
gho] Azt

T R

(10) #E&# i (volatile constitue-
nts)

Citrus juice?] 34 A
WMk fractiono 2 FE5

4 vk o] & orang juice?|

-

- T



limonene, B-myrcene, ethyl isovalerate, met-
hyl-a-ethyl n-caproate, citronellyl acetate,
terpinyl acetate, hexanal, octanal, decanal,
citronellal, carvone, linalool, carveol, 1-decanol,
1-octanol, n-terpineol, 1-hexanol, 3-hexenelol
Fol AR 7IE 114 EY A 754 0
ZAE 9tk 33dAASE oil fraction® F 23
W ks 3k oile) $=41, elsh44 9 alchol
2 A%, alchole] &A%tk ARE=2H
orange juiceZF 2} 2.8} off-flavor+= non-

=
T
2 Fy g4+t

volatile precurcors

(11) &3 (pigments)

Orange$} tangerine juice®] colore F%
carotenes® xanthophylls w]%-o] ¢}, Citrus peel
ol 4} chlorophyll® 7} 43} carotenoids+= &7}
ghet,

B# green fruitel 4| &= xanthophyllse] F4
Fo|c}h, Orange®] AR, F2d, +EFL,
orange® %, orange pulpel]l oig M4£Ed=2
phytoene, phytofluene, a-carotene, S-carotene,
zeta-carotene, hydroxy a-carotene, cryptoxa-
nthin, lutein, zeaxanthin, lutein 5, 6-epoxide,
antheraxanthin, flavoxanthin, mutatoxanthins,
violaxanthins, leutoxanthins, auroxanthins,
valenciaxanthins, sinensiaxanthin, tollein,
valenciachromes, sinensiachromes ¥ 9| o &
carotenoid 7} &) gk},

Orange®} vw]msle] FEL £ F=9
Cryptoxanthin, 8-carotenes hydroxy canth-
ol qalez ek 23
i A A¥ez lycopenex FiHch

axanthinz-& 2%

(12) H|Et2l(vitamins)

HERE S £ vitaming ascorbic acido]
o}, o ek %, 55, 7|ete4o] et
thofslct, REo| ASgel wet vitamin CHa
< HAAAo =z WA HL 43 seasonF <l
vitamin C & #-& 0.3—0.6mg/ ml2] ¥ o]}

L

_42_

Ascorbic acid= AdiAe g 7133 AAF
AEFAEFFAA A s AR} S 2
2 4] ascorbic acid®] €A %= #&fn% }. ascorbic
acidell ¥}l A citrus juices+ vitamin B
complex ¢} provitamin A (carotenoids). FHAth
vitamine 2 biofin, folic acid, pyridoxine,
inositol, riboflavin, thiamine$} niacine]c},

(13) 27|& ME(Mineral constitue-
nts)

o)
2

A o 2 AMREIN ol HARKE
=8 (100—350mg / 1008 TTEEL) ol Ko} K&
£(1~10mg /1008 )¢ Na¥ &-F3teth F£9
ZK5aee) 60—70%7F Kook Cazt Mge]
KERFS AKABEY: F8EQ] pectind} #54-5 of
At
WEEREE WRSEE WNESEME S MiontE3
733 fione] 4% Hv} Br. F. Ie<&
Citrus juice® Salts® o 2 &4} Citrus
juiceZ2] Trace element2+ Al Ni, Ba, Cuy,
Sn, Mg, Va, Si, Pb, Sr, Ti, Zn chromium
(Cr) zirconium%- o]},

ZEHALL FRo) 85—2%=2 Fa3 43¢
Aoz 5x g}
Al ook FoAL F2 a2EA

ﬂ

[

4% Z Vitamin C 7} ¥ 57] 2.2
Ql 17507 A o] oAwa} A 5ol A
° 2 o] g3t

Ascorbic acidel ¥x+ flavedo o ¥

Al

A

F2 Fohe 2R 1/4858% A52E 5ol
A e Fa F vEa 4 Gl A

e w37 glek(]. sci, food. Agr, 10. 51—6
3.1950) A9 =E Vitamin o] ZHgolA &
Rlg2 g

I Eg PTFE 2 1a}

2 )

Aus

sl

oo,



2.3} 3F2ke] amino acid ¥ proline, alanine,
r-amino butyric acid, arginine, asparagine,
acid, glutamic acid, serine < &
Ax Ex}sto

o=
T

aspartic
orange juice 100ml & 500mg
F4 4 (dietary)oll Beq $& wEH =
ek

FE ol "4 ol fraction& o kA
A3 A flavor Hof7] 50
flavonoid+ Vitamin =+ %

7b ook AR o] S5 = |
3 Al

BRE

&

ArzA Feleie,

ZFEAAL GE F7E A 22 minor %
Z Fe A& zt=c} orange EE lemond]
B[R E 1008 & Cax} Fes 53 £ ol&
Aol A 19 dokAARR 5%t 2l ol
() 25%% F3F 4 Yot

BRfuflE s AE A4y AAlw AR 1
0087 9] 5~6mm=ake] UGItE|EE 2+

.

V. 8g

l. FHRRE
MR e R EEY B EE M mEe)

& ol A Al AJALs] 2 gl

Ql = o4& HBE orange® mosambi, sath-
gudi, malta, Batavian oranger} 1 =32
valencia 42 3ol BIMNEM So) Yok

sour orange, lime, lemon, Grapefruit %%
Farbggor B Avlsh H ek AHEH
AujA o] 7)1 F EA- wet F A
717k Ut

Al

=

2. BEALE Wi

_43_

252 553 flavorrh 44
F-8t3lod o ghrh oo
FEAG AR oA EEE L HAAe M| kkf
(green)ol| A #E o] Mzg ol wislol] ©3fo]
sk gleh
Rl A whE FEsAde] fk =
. 28| sho] HEERL
g ol A B4A

lo o e

[<]
EFESEARA
2 AL

Lemons} Sweet oranged] <=zt 34
glutamic acide} slgo F7i7t sbE
HB37}t 9} FHA e Sugar-acid ratio cali-
fornia & orange~} 8:1, grape fruit= 7 : 1o
South Africa % Seedling oranges 5:1,
valencia 5511, Naval 6:1% £F o2 3tn

it

oft

e

s i
FEFpzos o]F EA-e
AL A A Aolek, 183ke] acetyl methyl
carbinol#} diacetyl e =|4E9] tHARAbEo| L o] &
Aol FaFolA Bm=d vdEY &4o] Fv}
# A& R Hoh

g% 9] diacetyl values} A
oA AR EHE Mo

>
wjo

N

2
I

ot
oft

[
RS
oo 2o

o 3N
IRV D
ol e .

M ooot ol
YL o

2 ol o
2 oL e
e 2 i

8 7] A) 7}

4

o] 4|7kl A gl ol
A Ze) oil M Zol|A oile]
PR AH(FTHEE) & W 7] ol Fol
F3o] Asle]l &oldt olece-
A

Aol A(EHE) A4S

o
oy Ay e

L

O



7. 9152 orange?} lime2| AMALA|7|

Name of . Period of Peak
v .
fruit ariety State Duration of the Season Production
Mandarin Nagpur Madhya 1 crop : February —March March — April
Orange Saangra Pradesh 1 crop : September — January November — December
Punjab November — February January
Nahara- T crop : March— July April - June
shtra { crop : June— August July
1 crop : September —February October — January
Orissa September — Aoruk February —March
Pradesh I crop : September — January
Coong Mysore T crop : November — March January —February
Sungtra I crop : Jund-August July
1 crop : September
Madras May —March June — July
Assam Assam November — March Decumber = January
Sangtra
Sikkim West November —March January —February
orange Bengal
Sweet Malta Punjab December —March January —February
Orange
Mosambi Mabara- 1 crop : March— July April— June
shtra Il crop : June— August July
Il crop : September —February October —December
Sathgudi Madras 1 crop : June— Augyst October —November
I crop : September — January
Sathgudi Madras 1 crop : June— August October —November
I crop : September — January
Lime Madras January — December February — April
July — September
Mahara- January — December July and August
shtra
Puajab T crop : January —February July — August
I crop : July— August
3 BB box, 1, ol Aol wot TAF 445
At
MEBRES LEHIA HEME PEY
Kohell whet B kK E 3% 5 RE 5F 4. Fi%
Fog b bl
v Zol trucke 2 £EA HAE Truckd 2o HES

weighting bridge) 2 #F#3lo] B2 48 HF
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Storage
Tempera- Approxi-
Name ture(C) mate Storage
at 85—90% life
RH
Nagpur Sangtra 44 3 months
Coorg orange
(1) Main crop 56-72 2% -3 months
(ii) Rainy season | 5.6-7.2 6-8 months
crop
Sathgudi 56-7.2 4-5 months
Limes 8.3-10.0 6-8 months
Pomelo 56-7.2 4-5 months
Lemon - 12.7-144 1-2 month
Orange(meru mellu) 0 2-3 month
Grape fruit 0-10 4.8 week
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YaaAFA (ke) 5.0 420 425 490 3.90 30 30 3.0 30 348
A+ )| A 490 490 530 400 252 374 312 288 202
9 3 & (%) 199 1952 1871 2041 24.36 250 250 24.3 250 28.74
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