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Abstract: The harvesting period affects the quality of fruit during storage. To further extend the shelf-life of Sichuan "Kiyomi
Tangor" hybrid citrus, the effects of four harvesting periods (29th January, 26th February, 26th March and 25th April) and five cold
storage periods (30, 60, 90, 120 and 150 d) at (4+0.5) ‘C on the fruit quality were investigated. The results showed that the citrus
colour index, total soluble solid (TSS), solid-to-acid ratio, and sucrose, glucose, fructose, quinic acid and malic acid contents
increased significantly (P<0.05) with the extension of harvesting period (from the harvesting period I to IV by 21.81%,
17.99%, 33.33%, 41.56%, 51.22%, 54.38%, 82.59% and 34.74%, respectively), whereas, the b* value, hardness, titratable
acid (TA), citric acid content and succinic acid content decreased significantly (P<0.05) with the extension of harvesting
period (by 15.57%, 39.85%, 32.61%, 30.95% and 33.04%, respectively). Meanwhile, the extension of the harvesting period
could make the TSS, solid-acid ratio and sucrose content of the fruit during cold storage reached the peak values 30 days
carlier while the TA content decreasing to the lowest value 30 days earlier. The results of principal component analysis (PCA)
showed that the comprehensive fruit quality was the best when the fresh fruits were harvested in the harvesting period IV,
and when the fruits were harvested in harvesting period I then refrigerated for 60 days and 150 days. Taken together, the
harvesting period and cold storage period had significant effects on the quality of Sichuan "Kiyomi Tangor" hybrid citrus,
and there were interactions between these two variables. The fruits harvested in Harvesting period IV was the most suitable

for fresh sale, and under the ideal experimental conditions of simple experiment(without economic considerations), the fruits
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harvested in harvesting period [ was the most suitable long-term low-temperature storage before selling.

Key words: harvesting stages; "Kiyomi tangor" hybrid citrus; cold storage periods; quality characteristics
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Table 1 The corresponding relationship between harvesting
stage, harvesting time and cold storage time
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Table 2 Effects of different harvesting stages on the quality of Sichuan “Kiyomi tangor” hybrid citrus

Sl L* a* b* CCI

AR Ikg TSS/%  TA/(mL/100 mL) BBk

I 68.35£1.36° 22.31+1.45" 76.02+2.08" 4.31+0.15°
1l 67.60£1.97° 22.25+1.41° 68.61+2.12° 4.82+0.20°
I 66.31£1.40° 22.4240.59" 65.97+1.96° 5.14+0.19"
IV 65.93£1.22° 22.19£0.92" 64.18+1.84° 525+0.14°

11.72£0.96"  7.95+0.45¢ 1.05+0.08" 7.59+0.76"
9.57+0.66°  8.83x0.27° 1.38+0.11° 6.44+0.57°
8.43£0.54°  8.63+0.28" 0.89+0.06° 9.85+0.90°
7.05£0.62°  9.38+0.43° 0.93+0.09° 10.12+1.05°

E: RV BBRTAFHME £ AR E; S TEHE—], KRB F R AL P<0.05 8 2FRF.
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Table 3 Effects of different harvesting stages on the soluble sugar and organic acid contents of Sichuan “Kiyomi tangor” hybrid citrus

. TR AR S /(mg/g) H AR & F /(mg/g)
g R EAE RAE APAR R AR T8 FRE
I 22.86+4.17° 13.53+£1.60° 14.60+1.71° 10.37+1.20° 3.16+0.34° 1.15£0.16° 0.950.13"
I 2298 +£2.73° 13.98+1.37° 1523+1.35" 12.79+1.27° 2.83+033" 094%0.13° 0.77£0.09°
111 28.73+3.10° 13.34+1.50° 15.19+1.59" 933+128 336+0.53" 0.98+0.11" 0.97+0.13"
I\ 3236 £4.59" 20.46+226" 22.54+225 7.16+1.51° 577+0.65 0.77+0.09° 128+0.17

E: AP HBEEATATHMEEREMRE (1=10); 3 TFEHE—5], REDEFEM AL P<0.05 86 2% RF.
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Fig.1 Effects of harvesting and chilling periods on colour of

Sichuan “Kiyomi tangor” hybrid citrus
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Fig.3 Effects of harvesting and chilling periods on TSS, TA
and TSS/TA of Sichuan “Kiyomi tangor” hybrid citrus
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