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Effect of Intermittent Warming during Storage on Fruit

Coloring of ‘Miyauchi’ iyo (Citrus iyo hort. ex Tanaka)

Junichiro WATANABE, Hiroaki AKIYOSHI, Syouji AMANO

Kazuomi KADOYA and Fusao MIZUTANI
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Summary

1. Fruit were harvested on December 8,1986 and stored in a room where intermittent warming
were carried out. As the check plot, a storage room was kept 15°C from December 8 to 10 and
thereafter 5°C. For the early-warming plot from December 8 to 25, the room temperature was kept
20°C for 2 days and followed by a low temperature of 5°C for 2 days. In the late-warming plot from
January 6 to 15 as well as in the mid-warming from December 14 to 23, temperature was
controlled as in the early-warming plot. After such treatments, fruit were stored at a room
temperature of 5°C and presented for analysis.

2. Loss of fruit weight was great in the plot of late-warming. The longer the storing period, the
greater the fruit weight loss.

3. The ‘a’ value of the peel color was higher in the early-warming than in the late-warming plot.
It was the casec also in the ‘a/b’ value.

4. Total sugar content in the peel was low when warming treatment was delayed although no
difference in the sucrose content was observed between the warming plots.

5. Total sugar content in the juice increased when temperature treatment was delayed.
Difference between the plots in free acid content of the juice was slight.

6. It was concluded that intermittent warming was effective in promoting the peel color

development while the content of sugar and acid in the juice was scarcely affected.
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