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Influence of Harvest Date on the Storage of

Satsuma Oranges
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Fig. 1.Respiration behavior at 20°C as related to date of harvest.
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Fig. 2. Changes of ten-days-average temperature and ten-days-total rainfall during the 1968 and 1969

seasons.
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Fig. 3. Influence of harvest date on the chemical composi-

tion of Satsuma oranges.
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Coloring Index : 9 =orange; 7 =yellowish orange;

5 =yellow; 3 =greenish yellow, 1 =green.
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Table 1. Influence of harvest date on decay and weight loss of Satsuma orange

during storage at 2°C, (1969—1970)
period  of storage
t
harvest date Feb. 23 April 13 May 14
A. B. A. B. A. B.
Oct. 23 «ereeeeereene 11.78 10 16.02 60 — — 9
B 30 eeereeeeiene. 8.49 0 13.35 15 17.58 40
Nov. 6 -eereeeeneees 8.91 " 12.28 " 16.61 "
" 13 cereeeieeeen 9.43 " 12.50 10 17.01 25
N 20 seeeeeneeenns 8.36 " 13.32 n 18.58 "
" 26 ceeiereeenens 9.78 " 13.08 -0 17.90 10
Dec. 3 cerrereeeenns 8.93 " 12.11 " 17.61 5
" 10 eeeeeeeeenns 8.60 " 11.90 5 16.82 10
" 17 ceereeeeneens 7.85 " 10.61 10 16.00 15
A % Wt loss as fresh Wt. B ! % decay.
Table 2. Influence of harvest date on chemical composition of Satsuma orange
holding at 2°C. (1969—1970)
harvest time after storoge ¥
harvest date Soluble Acid Vitamin Soluble Acid Vitamin
Solide as citric C Solide as citric C
% % mg % % % mg%
Oct. 23 cereerencnenanens 9.5 1.60 27.2 8.6 0.91 24.5
" 30 eeeeeieeiieae. 9.8 1.59 28.0 10.0 0.83 31.2
Nov. 6 -roreeeccenenenes 9.9 1.65 27.8 9.7 0.83 30.6
" 13 ceveeiniinnn 10.5 1.35 30.4 10.4 0.84 31.7
" 20 cereeeeeiiiien 11.0 1.29 31.4 10.4 0.83 30.9
” 26 e 11.2 1.26 33.6 10.5 0.86 33.6
Dec. B I RAAAETEERED 11.0 1.30 32.8 11.0 0.81 34.0
" 10 ceeeeemeeeineenn. 11.0 1.34 33.2 10.6 0.83 31.9
" 17 cveeeeveeninnnnn. 10.8 1.33 32.1 11.4 0.83 34.0

* Sample of Oct. 23 was analyzed

at April 13, and other

samples were analyzed at May 14.
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Summary

The storage behavior of Satsuma oranges, as related to harvest date, was studied during 2 succes-
sive seasons.

1. At 20°C, Satsuma orange had a continually declining respiratory rate at all stages of develop —
ment. Initial respiratory rates of fruits harvested as late as November 13 were higher thanin fruits
harvested prior to November 6. Also, the fruits were changing color from green to yellow between
November 6 and 13. The chemical quantities measured were neary at the same level for all fruits
harvested as late as November 26.

From these, it seems that mid-November is changing point from development process to maturation.

2. During storage at 2°C, the breakdown rates of oranges, which harvested prior to November 20,
were clearly higher than in fruits of harvested as late as November 26. Between before and after
storage, the principal change in quality constituents was the acid decrease in juice. After storage, the
quantitative differences in quality constituents were not observed among the times of harvest.

From1 and 2,it is evident that the storage life at 2°C is greatly influenced by fruit maturity at
the time of harvest.
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