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Abstract

Tangerine cv. Seetong was stored by stepwise temperature conditionings from room
temperature to 15°C, 10°C and 5°C prior to be stored at 5 or 2°C. The treated tangerines were
then compared with tangerines that were stored constantly at 2 and 5°C for 5 weeks. It was
found that the electrolyte leakage and weight loss were increased during storage. The electrolyte
leakage was the highest and weight loss was the lowest in fruit stored constantly at 2°C and
showed chilling injury symptoms after storage for 4 weeks. The L* and C* values of tangerines
continuous storage at 5°C had significantly higher values (p<0.05) than the fruit stored by
stepwise temperature conditionings. However, the pH values and total titratable acidity expressed
as citric acid did not show significantly different (p>0.05) among treatments. Prestorage
conditioning treatment from room temperature to 15°C (1 day), 10°C (2 days) and then stored
constantly at 5°C could delay a chilling injury development. The total soluble solids content was
significantly higher (p<<0.05) than other treatments. The respiration rate was almost constant at
the beginning and then increased when the tangerines showed chilling injury symptom.

Treatments of tangerines with hot water at 50 or 53°C for 1, 3 or 5 minutes prior to be

stored at 5 or 2°C were studied. It was found that the treatment at 50°C for 1 minute was




effective in delaying the chilling injury symptoms in tangerines during storage at 5°C for §
weeks. Fruit continuous held at 3°C for 5 weeks developed more chilling injury symptom with
higher percentage of electrolyte leakage than fruit continuous held at 15°C or intermittently
warmed (3°C for 3 weeks and 15°C for 2 weeks). No significantly different (p>0.05) was found
for increasing the values of total soluble solids and pH values, and the decreasing values in total

titratable acidity. The respiration rate of tangerine was slightly increased when the fruit had

shown chilling injury symptoms.




