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Table 1 Ocular estimate at different storage conditions

R R B S PR BEE Appearance color and gloss

Days after storage/d A B C

0 B SR G B R T B JRTE DG BB T T SRTEDEH BT R
15 B SRR G | AR R B JRTE DG BB T T SRTEDEH BT R
30 B R TG I IR AR B SR RN B SR B SR G BT
45 W T TOOGEE R B JRTE DG BB T T SRTEDEH BT R
60 W T TOOGEE R WO SR EBOEH | B SR RE DR BT B
75 W T TOOGEE R T R G | AR S 13 RE G BT B T
90 R TR AR B REE A LR R R A G | BRI

2.2 AR R AR A g R AL
% 2 AT, B R st 6] F 284 i, 4% Ak 2o SR S 2k
BRI, FIR AR AR AR R SRS, R E R, I

15 d, REHRN 6. 46 %0, 7 45 d, R FEFIK 15. 24 %,
PRI R A IR SR S KR RS, 7RIV K 90 d, R EE
A 6. 36 %6 F 6. 01% ; ZEN AT 30 d, 7 A0 ik 2%
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Table 2 The weight loss and edible rate at different storage ﬂi?ﬁ%ﬂﬁﬁﬂi?ﬁ% 9; E‘Jﬂﬁ%"&ﬂ:;ﬁ @%ﬁ%%ﬁﬂi
R RII REE TRE FECR S, X 32 2 DA Oy O 4 R 2 R I e v T A 2R B 2R K
Days after Weight loss/ % Edible rate/ % %‘m
storage/d A B C A B C ¢ N . =
0 0 0 0  48.9340.57a 48.9340.57a 48.93740.57a 2.3 IR[FIIC s SR 8 IR A B Ak
15 6.46 1.01 0.80 53.32744.38a 45.38740.97b 50.081. 37ab FE T R T, B MR R S B 2 ksl
30 11.42 2.02 1.88 49.1442.70a 48.4342.16a 47.20=+3.31a . . N
45 15.24 2.91 2.78 51.01+1.67a 48.8542.79a 45.88+4.14a AEAK (B, JHE AR S R SC B S 5 38 SR
60 20.08 3.95 3.58 51.1043.55a 45.8242.51a 46.80+6.53a e EFHE TR Z IR RN 4°C AR IR I j6 SR 52 Mo ik
75 26.35 5.12 4.74 50.64+3.16a 45.63+3. 11ab 43.36=41. 45b . Ui ,
90 32.85 6.36 6.01 50.0344.07a 43.66+0.69a 44.56+2.10a JEHEER 8L 30 d WA b, 0= U0 AR SEJR A AL

3 T e 77 X v 2 LT ) SR S BB A DO
RIK(ER D HERARE,

R [F) Ak P B R () - Fon i 26 53 8.3 (P<<0. 05), T Il

Note: Different letters show significant difference at 0. 05 level.
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Table 3 The total sugar content and reduct sugar content in Citrus grandis at different storage conditions

P B8 MW Total sugar content/ % & JEAE & B Reduct sugar content/ %

Days after storage/d A B C A B C

0 11. 21+0. 65a 11. 2140. 65a 11. 21+0. 65a 2.5040. 15a 2.5040. 15a 2.5040. 15a
15 11. 23+0. 38a 10. 49+0. 42a 10. 34+0. 19a 3.1040. 20a 2.75+0. 18a 2.23740. 05a
30 11. 69+0. 39a 11. 4440. 13a 11. 36+0. 56a 2.5540.18a 2.6740. 12a 3.0940. 21a
45 11.45+0. 35a 10. 4940. 05a 11. 22+0. 45a 3.39-+0. 28a 3.00+0. 22a 2.79740. 35a
60 11. 78+0. 49a 10. 87+0. 10a 11. 3740. 40a 3.7240. 24a 3.43+0. 11a 3.55740. 37a
75 11. 60+0. 53a 9. 8940. 20b 11. 38+0. 35a 3.66+0. 49a 2.3840. 23b 3. 45740. 24ab
90 11. 48+0. 66a 9.5940. 13b 10. 75+0. 41ab 3.83+0.18a 3.07+0. 29a 3.724+0.61a

2.4 KR RAAFATEEET Y S R C &Rk ERET R LI B A RS2 T ik E v A B

HIZE 4 ATR RELH AR E BTG AE R C s T ARBEZERMN ACMRRBIBUR L. W# 45 d J5#
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LA EEY A B RO R P B BT AR C BERTARBEE R,
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Table 4 TSS content and vitamin C content in Citrus grandis at different storage conditions

5 e R T ETE Y &8 TSS content/ % Y4 % C & Vitamin C content/ (mg + (100g) 1)

Days after storage/d A B C A B C
0 12.37+0. 47a 12. 3740. 47a 12.37+0. 47a 89.42+1. 43a 89.424+1. 43a 89.42+1.43a
15 12. 60+0. 40a 12. 0740. 42a 11. 67+0. 64a 86. 3040. 13a 81. 6045. 02a 84.25+1. 74a
30 12. 27+0. 61a 11. 90+0. 26a 12. 40+0. 10a 80. 50+6. 53a 87.67+2.52a 84. 67+2. 85a
45 14.03+0. 47a 12.93+0. 12b 13.13+0. 31b 96. 9347. 36a 84.6941. 09ab 77.00=+8. 99b
60 14.27+0. 31a 12. 77+0. 06b 13. 23+0. 50b 102. 16+3. 83a 94. 00+ 3. 67ab 91. 80+2. 03b
75 13.37+1. 04a 11. 7740. 74a 12. 67+0. 32a 99. 83+11. 78a 85. 34+6. 26a 100. 54+1. 97a
90 15.07+0. 32a 12. 57+0. 21b 13. 87+0. 81ab 104. 33+4. 46a 77.944+5. 44c 91. 50+4. 56b
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Table 5 The organic acid content and sugar-acid ratio in Citrus grandis at different storage conditions

P B8 HHLEE & & Organic acid content/ % PR Lt Sugar-acid ratio

Days after storage/d A B C A B C

0 0.29+0. 03a 0.29+0. 03a 0.297+0. 03a 39. 08+6. 94a 39. 08+6. 94a 39. 08+6. 94a
15 0.35+0. 0la 0.29+0. 05a 0. 29+0. 05a 32.15+2. 46a 36. 78+5. 40a 36. 274+5. 15a
30 0. 2940. 05a 0. 30+0. 02a 0. 36+0. 02a 41.52+6. 33a 38.66+2.59% 31.35+3.45a
45 0.33+0. 04a 0.32+0. 02a 0.35+0.0la 34.98+3. 46a 32.5642. 34a 31. 78+1. 86a
60 0.33+0.0la 0.32+0. 05a 0.324+0.07a 35.32+1.56a 34.13+5. 20a 37.06=+8. 31a
75 0. 31+0. 03ab 0. 25+0. 02b 0.34+0. 03a 37.5342. 20ab 40.174+1. 74a 33.2241. 49b
90 0. 29+0. 03ab 0. 25+0. 03b 0. 3940. 06a 39.42+5. 28a 39.16+3. 60a 28. 26+4. 69b
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Influence of Storage Temperature and Film Packaging on Quality of Shatian Pomelo
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Abstract : Taking Shatian pomelo as test materials,the effect of 4°C storage temperature and film packaging on nutritional
indexes and marketable qualities of Shatian pomelo,such as sensory evaluation, weight loss rate,total suagr,reduct sugar,
organic acid, the contents of soluble solid and vitamin C were studied. The results showed that the contents of total suagr,
reduct sugar,vitamin C and soluble solid of fruit under film packaging room storage were the lowest. There was no
significant difference between 4°C without film and ambient temperature without film. The contents of organic acid were
the highest under 4°C without film storage, while sugar-acid ratio were the lowest. Compared three different storage
methods, the fruits of ambient temperature without film weightlessness was the quickest,on the 30* day,weight loss rate
was 11. 42%. On the 60" day, fruit top began to turned green under 4°C without film storage. Film packaging was the best
for Shatian pomelo storaging,while time not to exceed 75 days.

Keywords : Shatian pomelo(Citrus grandis Osbeck) ;ambient temperature storage;low temperature storage;film packaging

storage; quality
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