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Abstract: [ Objective ] As one of the four characteristic citrus industries in Jiangxi, Nanfeng tangerine
has made important contributions to promoting the development of characteristic citrus industry and eliminat-
ing poverty of fruit farmers.It is an important direction for the development of citrus industry to pursue high
quality and storage performance of citrus.In 2007, a bud mutation superior plant was found in Nancheng Coun-
ty, whose rootstock was poncirus trifoliate and the scion originates from Nanfeng tangerine “Yangxiao2—6"
More than 10 years of high—connection identification showed that the genetic stability of the mutant species
was good.In addition, the mutation superior plant was characterized by high fruit soluble solid content, thin
and hard skin, storage resistance, good quality and long shelf life , which was named Nanfeng tangerine bud
mutation superior plant ‘ZZL-03’.The fruit quality changes greatly, and even loses its commercial perfor-
mance with the extension of postharvest storage period.However, the variation law of postharvest fruit quality
and processing, storage and transportation performance of the mutant is still unclear, and its commodity value
needs to be further confirmed.This study aimed to evaluate the changing characteristics of postharvest quality
of the fruit of the bud mutation superior plant ‘ZZL-03" Nanfeng tangerine (mutant) , and objectively analyze
its commodity value.[ Methods | In contrast to ordinary Nanfeng tangerine (CK) , the fruit storage characteris-
tics and internal quality characteristics and chromatism index of the tangerine were measured every 10 days af-
ter harvest. Meanwhile , the external quality of the fruit was measured during the picking period.[ Results | The
results showed that the fruit firmness , titratable acid, peel L and h, values reduced gradually, the fruit soluble
solid content, rotting rate , puffing rate , soluble sugar, SS /TA, SSC/TA , the @ and ¢ values of peel, and the L,
a,b and ¢ values of juice increased gradually, while the vitamin C, peel b value and the juice h, value in-
creased first and then decreased with the extension of storage period during 4~34 days after harvest.The fruit
soluble solid content, firmness, soluble sugar, SS/TA, SSC/TA and vitamin C of the mutant were significantly
higher than those of the control during the storage period (P<0.05) , with an average increase of 48.7%,
53.7% ,35.2% ,66.9% , 89.9% and 25.3% , respectively. While the rotting rate, puffing rate, titratable acid of
the mutant were significantly lower than those of the control, with an average of less than 45.0%, 71.0% and
18.9%.The L,a,b and ¢ values of the mutant peel and juice were also higher than those of the control , but the
h,value reduced.The peel of the mutant was thin and hard, and the internal quality of the mutant was also sig-
nificantly better than that of the control.[ Conclusion | Compared with the control , the postharvest fruits of the
mutant had better fruit storability and quality characteristics.According to the changing law of the fruit quality
during the period of storage this study provides theoretical guidance for the processing and utilization of tan-
gerine after harvesting.
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Tab.1 Change of the fruit storability and internal quality characteristics during the period of storage

R JRE RS R ANEMERDE . X
N X _ e VRN % W RE R % . . R C/
KAd phs:l (kgrem™) /% FER% W% . BERRIL R
Soluble sugar  Titratable (mg-100 g™)
Day after  Treatment Fruit Rotting Puffing  Fruit soluble SS/TA SSC/TA
(SS) acid(TA) Vitamin C
harvesting firmness rate rate solid content

CK 10.8+1.4° 4.6£0.7*  20.1+1.5° 12.6+0.8" 12.0+0.5" 0.80+0.07* 15.0+0.7> 15.8+1.3> 27.4+0.8"

) Z7ZL 14.8+1.3 2.5+0.4" 1.5+1.0° 19.4+1.0° 16.9+0.6° 0.68+0.04" 24.9+0.7° 28.7+1.5* 35.0£1.6"
CK 10.0+1.6 9.5+0.9*  38.5+2.2* 12.9+0.7 13.120.7>  0.76+0.04* 17.2+£0.4> 17.0+0.8" 33.8+1.5"
" Z77L 13.7+1.1* 5.2+0.6> 10.7+2.2 19.8+0.9* 17.5+0.5* 0.64£0.02" 27.4+0.3* 31.0£1.2° 42.1£1.5°
CK 8.3£0.6" 12.5£2.1° 44.3x1.6 13.1£0.7 13.8£0.4"  0.74£0.02* 18.7£0.2" 17.8+0.5" 37.3+1.0"
# 771 12.7+1.7* 7.0£0.5" 17.0«1.1"  20.1£0.7* 18.5+0.9 0.59+0.04" 31.3+1.1* 34.1£2.2" 46.8+1.3"
» CK 7.2+1.1"  17.5£0.9* 47.6£1.8" 13.2+0.9" 14.8+0.4"  0.71+0.04* 20.8+1.7" 18.5+1.1" 35.8+1.2

ZZL  121x13° 93:09" 203:1.6"  203:1.0°  19.6:03'  0.54x0.03" 36.32.2' 37.6:2.0' 44.2+1.0°
BRI I E RS s RPN RN P8 2R Rl — I A [R A BRI 22 530K 5% 035 K- (P<0.05) . R 1AL

In this paper, the chart data were shown as “Mean#standard deviation” , Different lowercase letters in the same column indi-

cate significantly different treatments of the same period at 5%.The same below.
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Tab.2 Change of the chromatism index variation of fruit peel and juice during the period of fruit storage

B2 LIH B2 aff B2 b {H B2z cf 2% h, {8
M KA b The L value The a value The b value The ¢ value The h, value
Day after )
harvesting Treatment g yir it 353 it £ 353 it Rk Fit £33 Fit
Peel Juice Peel Juice Peel Juice Peel Juice Peel Juice
CK 63.5+2.0 8.1+0.6" 11.4+1.2" 6.8+1.4" 64.842.3" 6.5+1.8° 65.8+2.4" 9.4+1.0° 80.0+0.8* 43.8+2.9°
4
771, 71.4£3.2° 8.8+1.2" 13.2+1.1* 7.4+1.7* 66.6x1.6* 6.9+1.2* 67.9+2.6* 10.2+1.4* 78.7+1.1> 42.7+2.9°
CK 60.2+1.9 8.5+0.9° 23.5+1.3" 7.1x0.7" 65.1+2.5" 6.9+0.7" 69.2+2.5" 10.0+0.9" 71.8+1.9* 44.3+2.4
14
771, 68.5+£2.6" 9.1+£0.7*  24.9+1.3* 8.7+0.9* 67.9+2.0° 8.2+1.1* 72.4+1.9* 12.0£1.3* 70.8+1.3* 43.0+3.0°
CK 59.3+£2.7* 9.0+0.7*  32.1x1.7" 7.9+0.7" 62.5+1.2" 7.6+1.9° 70.3+2.8" 11.1x1.7" 62.8+1.1° 44.0+2.6"
24
771, 59.7+2.4* 9.4+1.1* 36.4+2.8° 9.1+0.9* 66.8+2.3* 8.7+0.6° 76.2+2.5* 12.6+0.7* 61.5+1.4" 43.8+2.8"
CK 57.2+2.2* 9.6+0.8* 41.7+1.2" 8.1+x1.0" 60.2+1.4" 7.7+1.8* 73.2+1.6" 11.2+1.4> 553+1.4* 43.4+2.1°
34

Z7L 57.4x2.4*  10.1£1.0°  49.7+2.6° 9.6x0.8* 64.4+2.0° 8.7+£0.7° 81.4£2.9* 13.0+1.2* 52.4+1.5" 42.3+3.0°

2.3 BREmBIEREEXES T
TR MR W] (3 3) , AR B MRSl PEEIE W) 5 R B8 o S el R 8 a b S e 952 3%
TERHOR, SR b (A4 5 035 TUMIOG . BeAh , 0 RS Al I PR IR ) 5 2R B LA 5 2 35 TR G, AR IR
B A [T ) 5 R S R S A Y 3 TR O
®3 AEGMAAEERYERIEER BERHZ BEXES T
Tab.3 Relative coefficient among soluble solid content(SSC)and the fruit firmness

and chromatism index of tangerine in different varieties

25 Qb3 il i B Fruit peel ST Fruit juice
Type Treatment Fruit firmness L a b c hy, L a b c h,
CK -0.93 -0.98 0977 -0.79 096" -0.96" 093 095 097 096 -0.22
SSC
771 -0.99™ -0.94 097" -052 097 -097° 091 0.99" 097 0.99" 0.02

105=0.95 .1, ,=0.99.
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Tab.4 External quality characteristics of fruits during picking period

WA /mm RSP mm B R/ mm PR FEe RAFRe R TiEe BTy R i

JLBLi

Suture Polar Pericarp Fruit Fruit meat Juice Pomace Pericarp
Treatment
diameter diameter thickness weight weight weight weight weight
CK 44.3+0.8" 31.3£2.3° 1.91+0.08" 32.5+0.9° 27.3+0.6 16.5+0.4° 10.8+0.6" 5.2+0.1
77L 42.6x1.1° 28.9+1.0° 1.47+0.10" 30.3+1.0" 24.5+0.7 15.320.4" 9.2+0.3" 5.8+0.1°
) Ay
3 3t it

RS S SR R — AN ST 0 A A LR, FE I b e SR A 4 L (R E R AR AR S A )
TR oA I R A FH Sk SR S AR AR5 A ARG 3 P T TR B R, SR MR SR AR AR L R LS B
JAG 54 SRS A6 1) 32 L WA T R ), 18T 56 2R B SR SR A N TR R EL T A A e A
UL, SR SRR A B A 8 A v AT D B CR T SR S T 4 A R R A A SR SIS B R R A U (Y
B
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i B SRR B
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