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ABSTRACT

The objective of this experiment was to determine the relationship of tangerine fruit
puffiness level with physical properties and chemical components to develop an index of
puffiness. A second objective was to develop a sorting technique to separate puffy fruit, using a
water density sorting prototype unit. Specific gravity and air space ratio inside fruit can be used as
an index of puffiness of tangerines with coefficient of determination R’ = 0.7255 and 0.6107,
respectively. Specific gravity decreased as puffiness increased from normal to puffed and very
puffed (0.906, 0.840 and 0.775, respectively). Therefore fruit can be sorted by using a water
density sorting prototype unit. Using this method, water specific gravity was lowered to less than
1 by filling the water with air bubbles that flowed continuously. By modifying the water flow and
air supply, it was found that a specific gravity of 0.9 gave the best sorting efficiency. At sorting

rates of 5,400 to 9,400 fruits/hour, the sorting efficiency varied from 76.4 to 87.4%.



