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Effect of Ethylene Gas Treatment on Coloration and Quality of
the Early Sathuma Mandarin

Takashi TaAJiR1, Kumaichi MaTSumMoTO, and Kazuko HARA
Synopsis

Ethylene gas treatment of early ripening green mandarin oranges (Miyagawa variety),
which were havested early or middle of October, resulted in rapid coloration.

This method, however, was not successful when the oranges were treated in non-aerated
place such as polyvinyl (vinyl chloride) bag. It may be that insufficinet aeration suppresses
respiration of the oranges, thus hindering their ripening. On the other hand, the treatment
performed in well aerated place, for instance in cartone bag, gave a satisfactory result. The
acility of the fruit thus treated was lowered with concomitant increase, through slight of sugar
content. This treatment rendered the fruit skin tight and caused no fruit soffening, as the
result, giving attractive appearance. Therefore they were expected to be very suitable for
commercial shipment at early season.

Suitable coloration can be achieved within 9 days by performing the treatment at 25°C
in a room provided with appropriate aeration system with constant supply of ethylene gas.
This treatment may be practiced in a large for early shipment of well colored mandrain

oranges.
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Fig.1. Storage stocker of Ethylene treatment.
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Fig.2. Coloration percentage in Storage days.
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Fig.3. The content of Vitamin C in storage days.
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Fig.4. Moisture Content of Storage days (The rind and sarcocarp).
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Fig.5. Content of Citric acid in Storage days.
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Fig.6. Content of Reducing Sugar in Storage days.
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Fig.7. Weight percentage in Storage days (the Rind and Sarcocarp).
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