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Study on the changes of Shatangju fruit quality
during the period of covering film

MALI Shi-Qiu' s MEI Zheng-Min', LUO Shi-Xing', XIAO Yuan-Hui',
WANG Hong-Mei', LIAO Kui-Fu®, OU Shan-Han'*, ZHANG She-Nan'

( 1. Guangxi Academy of Specialty Crops » Guangxi Citrus Key Laboratory of Biology, Guilin 541004,

China; 2. Yangshuo Science and Technology Information Institute, Yangshuo 541900, China )
Abstract : In the fruit ripping time from January to March, samples of Shatangju fruit from both covering film and un-
covering film had been taken to analyze the quality. The results showed that Shatangju peel had been keeping orange
red color after covering film, while the Shatangju peel of uncovering film was orange red color in the early, then it
changed to orange yellow color and the color was dark in the late. The acid content of the fruit on film-covered
showed a rising trend in the beginning 20 days,and highest was 0.31% on January 28. It rapid felled below the con-
trast level in the following 10 days and lowest was on February 7. It rose above the contrast level in the following 20
days. Then it felled to 0.19% on March 15. The acid content of the contrast fruit was obvious downward trend. The
highest of acid content was 0.26% on January 7 and lowest was 0.08% on March 15. The acid content of covering
film was higher than the contrast in the most time. The TSS content of the fruit on film-covered was rising from
12.33% on January 17 to 13.40% on March 15, increased by 1.07%. It showed an increasing tendency overall. But
the TSS content of the contrast was falling from 10.70% on January 17 to 9.90% on March 15.fell by 0.80%. It was
downward trend overall.
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Table 1 Changes of the fruit peel during covering film
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Fig. 1 Changes of different treatments on total

sugar content in Shatangju fruit
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Fig. 2 Changes of different treatments on acid
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Fig. 3 Changes of different treatments on vitamin

C content in Shatangju fruit
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Fig. 4 Changes of different treatments on vitamin
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Table 2 Changes of the fruit during covering film
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