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Fig. 1. Changes of fruit diameter, fruit weight, fruit index,
and peel color of Citrus unshiu Marc. var. okitsu picked at
Donghong-Dong, Seogwipo-si, according to harvest date.

16 4

Soluble solids -©-Firmness —¥ pH

L

Soluble solids{ "Brix)
N
Firmness{kg—force), pH

a8/n7 /2 9/21 10/12 wa  wie w2 wo 12128 15

Harvest date

Fig. 2. Changes of soluble solids, ﬁrmness, pH of Citrus unshtu
Marc. var. okitsu picked at Donghong-Dong, Seogwipo-si, ac-
cording to harvest date.
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Fig. 3. Changes of fruit edible part ratio, peel thickness, total
sugar, and reducing sugar of Citrus unshiu Marc. var. okitsu
picked at Donghong-Dong, Seogwipo-si, according to harvest
date.
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Table 1. Physicochemical properties of Citrus unshiu Marc. var. okitsu picked at Ara-Dong, Cheju-si, according to harvest date

Date width/Length Weight Edible part Firmness Peel thickness pH Soluble solids  Acid content Total sugar Peel color
(mm) ® ratio (%)  (kg-force) (um) (Brix) (%) (%) (%)
8/24 46.50/45.23 4529 70.64 N.D 2.66 2.35 7.03 2.02 2.20 ND
9/14 50.02/47.35  58.24 76.82 1.79 2.07 2.52 7.24 1.64 2.41 ND
10/6° 53.67/48.83  68.70 79.91 1.56 1.96 2.94 8.45 1.08 7.19 46.13
10/26 60.56/51.56  88.42 80.04 1.42 2.18 3.04 9.57 0.95 7.42 83.95
11712 59.12/50.85  84.96 78.50 1.32 2.17 3.12 10.50 0.83 10.24 93.30
11/24 57.54/48.56  81.92 77.42 1.25 2.20 3.13 10.84 0.82 10.70 93.00
12/9 56.31/47.07  76.66 76.17 1.49 2.15 3.29 11.50 0.70 9.69 95.40

*N.D: not determined.
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Fig. 4. Changes of fruit diameter, fruit weight, fruit index,
and peel color of Citrus unshiu Marc. var. miyagawa picked
at Donghong-Dong, Seogwipo-si, according to harvest date.

o} FRAxA Hj3lY FARAL AFe AsEr) g
HE Ao T Byt

Fig. 5= ZAZAY FIA7E 7M1 E, 3 ¢
pH ¥32 JeR}. S22 vldrtx| 2 7MY
B& A& Foksle 43S Bou 1Y ¢ oFde
H3lEFe] Ht. 3152 pH M3tk 89 FwolA 108 &
7R FA% F7HE Boy 119 FE o|FdE AY
dAZ & eI 229 AxRE As5Te) weE
108 S<7HA A st I olFE AL ¥isht ¢l
At

Fig. 62 33X +8A171E #&&, 4251, 3%
2 gdge] Wsts vehdth #4582 108 F&7HA
7k 2% 9zt AAde AFgE Ry, $9
AL3l Frksle AFE BIAT 129 Z& o)Fd=
£ W37t gt e s 108 F& olFole A
77+ B3 2 W= QAT

FAxA A4 vA e 8¢ T¢I 27| 583
= 118 2¢ olFde AF9 Wzt AY gley 7184
VHEBixFE)} 2L 129 274 A% Frketn
UM Y89 FARNA HEIEE de 7] T84
52 ZAo] TolRE Ao A Sl o3 A
Tuke 71ESTHA 118 XE olFd F80] Je3A
NEANRE, £, A%, pH 5& 33t FAWAA
e v 119Y kol £33 Ao vfFAE® o=

15 4
[T Soluble sotids ~©-Firmness —i—pH 35
12} I e e et N
—_ 13 X
X - - = < aQ
s N 7 & e o s
T et = : 4 25§
3 - £
5 2
8 N 0
2 ; R f1s 3
5 5 ] ‘c
= | 3
7] . i
3 -
.5
o Ui 4 % 1] ] 0
8nT /2 W20 10/12 W4 W8 W23 12/9 12/28 /S

Harvest date

Fig. 5. Changes of soluble solids, firmness, pH of Citrus unshiu
Marc. var. miyagawa picked at Donghong-Dong, Seogwipo-si,
according to harvest date.
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Fig. 6. Changes of fruit edible part ratio, peel thickness, total
sugar, and reducing sugar of Citrus unshiu Marc. var. mi-
yagawa picked at Donghong-Dong, Seogwipo-si, according to
harvest date.
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Fig. 7. Changes of fruit weight of Citrus unshiu Marc. var. ok-

itsu according to harvest date and horizontal positional direc-

tions in the tree.
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Fig. 8. Changes of fruit weight of Citrus unshiu Marc. var. ok-
itsu according to harvest date and vertical positional direc-
tions in the tree.
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Table 2. Physicochemical properties of Citrus unshiu Marc. var. miyagawa sampled at Ara-Dong, Cheju-si, according to harvest

date
Date Width/Length Weight Edible part Firmness Peel thickness pH Soluble solids  Acid content Total sugar Peel color
(mm) (® ratio (%)  (kg-force) (mm) (Brix) (%) (%) (%)
8/24 49.06/47.76  53.59 69.14 N.D 2.84 235 7.08 2.02 2.10 N.D
9/14 54.53/50.14  72.03 75.68 2.00 234 2.54 7.48 1.67 2.41 N.D
10/6  58.26/53.08  86.21 78.78 155 2.26 3.08 8.78 0.88 737 53.25
10/26 63.21/54.10 95.69 77.48 1.39 2.46 3.04 9.64 0.93 752 86.46

*N.D: not determined.
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Table 3. Properties of early cultivar of Satsuma mandarin col-
lected at Sinhyo-Dong, Seogwipo-si, according to sampling date

Edible part Peel Soluble Acid

Date ratio thickness  pH solids content i::;
(%) (mm) (Brix) (%)

1116 8045 242 3.20 10.6 113 9.38

12/7 77.64 2.08 3.45 112 1.08 1034

12/19  76.86 2.07 3.45 114 111 10.27

1/10  76.45 3.05 3.69 103 094 10.56
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Physicochemical Properties of Early Cultivar of Satsuma mandarin Sampled at Different Harvested
Dates in Cheju

Koh, Jeong-Sam, Sang-Ho Yang*, Young-Tack Yang* and Chang-Sook Jwa*(Faculty of Norticultural Life Science,
Cheju National University, *Cheju RDA, Cheju 690-756, Korea)

Abstract : In order to determine the optimmum harvest time of Citrus unshiu Marc. var. miyagawa and C. unshiuy
Marc. var. okitsu produced in Cheju, citrus fruits sampled at packing houses or harvested directly on citrus tree in
south and north area of Cheju were analyzed. The fruits were grown in size till middle of October, and soluble sol-
ids were increased continuously after that. The fruits size were different by positional directions on the tree, the
quality of citrus fruits in central southern positions on the tree was good for fresh fruit consumptions. Compared
with only the quality of citrus fruits as a factor of soluble solids, total sugar, pH, and color index, the optimum har-
vest time were supposed to be reasonable at late of November for C. unshiu Marc. var. okitsu, and at early of De-
cember for C. unshiu Marc. var. miyagawa. The results obtained from citrus fruits sampled at packing houses were
supposed to be not suitable for determing the optimum harvest time, because of storage after harvest at ordinary
harvesting time.

Key words : Satsuma mandarin, physicochemical properties, harvest date
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