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Effects of Storage Temperature and Blanching Treatment
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Abstract

Experiments were conducted to investigate the effects of storage temperature and blanching treat-
ment on the storage stability in order to extend the shelf life of Citrus junos. Chilling injury of Citrus
junos was not observed at the temperature range of 0C~5C. Respiration rate of Citrus junos classified
into climacteric characteristics as storage time goes by increase of respiration rate. The Q value
of Citrus junos during storage appeared to have a narrow range of 2.3~2.4. The decaying rate increa-
sed drastically at 20C ranging from 71.4% to 86.5%. It was not much influenced by the pretreatments
but by the storage temperature. There was no difference in weight loss between the control and
blanching treatment. The weight loss of Citrus junos at 20T appeared to be high during the 12 weeks
period, and consequently the overall quality of Citrus junos was rapidly decreased. The ratio of brix
to acid showed a slow increase for Citrus junos stored at 3C. At 20C, however, it increased rapidly
and then decreased. This phenomenon was mainly due to the relatively high increase of brix, compared
to the increase in acid content. Development of browning color in Citrus junos was mainly associated
with Citrus junos peel, rather than with Citrus junos pulp.
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Fig. 1. Visual appearance of fresh Citrus junos after
6 days of storage at various temperatures

Table 1. Respiration rate and Q,, value of fresh Cirrus
Junos at various temperatures

Temperature Respiration

©) (mg COy/hr/kg) Qu value
0 12.36~14.32

10 28.27~32.41 2.3(00~10C)

20 67.36~77.32 2.4(10~207C)
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Fig. 2. Changes of respiration rate for fresh Citrus junos
during storage at various temperatures
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Table 2. Changes of decaying rate for fresh Citrus junos

during storage (Unit: %)
Storage period(week)
Initial 4 8 12
Control 3t 0.0 4.7 7.3 125

20T 0.0 12.8 324 72.3
Pretreatment A 3C 0.0 7.2 126 286
20T 0.0 68.4 76.7 86.5
Pretreatment B 3T 0.0 6.4 98 198
20T 0.0 54.7 59.4 714
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Fig. 3. Changes of accumulated weight loss for fresh Citrus junos during storage

a) 3¢, b) 20C. @—e@, Control;

30 (a)

28 F

pH

2.6

\
A\

2.2 L 1 i

7—-V, Pretreatment A;

v—V¥_  Pretreatment B.

3.0 b)

2.8

o] 4 8
Storage time({week)

Storage period(week)

Fig. 4. Changes of pH for fresh Citrus junos during storage

a) 3C, b) 20°C Symbols are same as Fig. 3
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Table 3. Changes of acidity for fresh Citrus junos during

A Ess] A Al 27 W Al 3 E (1995)

Table 4. Change of soluble solid content for fresh Cit-

storage (Unit: %) rus junos during storage (Unit: °Brix)
Storage period(week) Storage period(week)
Initial 4 8 12 Initial 4 8 12
Control 3¢ 777 709 712 6.13 Control 3C 9.6 9.1 9.5 8.7
20c 777 795 892 1053 20C 9.6 99 114 127
Pretreatment A 3¢ 6.70 747 6.45 6.92 Pretreatment A 3C 84 9.7 93 9.6
20c 670 830 751 9.21 20T 84 105  11.7 135
Pretreatment B 3C 782 642 647 6.58 Pretreatment B 3C 9.7 9.5 94 8.8
20C 782 89 912 1024 20C 9.7 110 123 136
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Fig. 5. Changes of browning color development for fresh Cirrus junos during storage

a) 3C, b) 20C Symbols are same as Fig. 3
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