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Fig. 1. Effect of withholding water supply before har-
vest on the incidence of granulation of medium size (25
cm) ‘Ponkan’ mandarin during storage. Means of 3 tree
replicates (5 fruits per tree) with standard error.
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Fig. 2. Effect of withholding water supply before
harvest on the percentage of juice of medium size (25

cm) ‘Ponkan” mandarin during storage. Means of 3 tree
replicates (5 fruits per tree) with standard error.
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Table 1. Effect of withholding water supply before harvest on total soluble solids (°Brix) of medium size (25 cm)

‘Ponkan’ mandarin during storage.

Storage period

Water withholding (d) 3 d curing 1 mo 2 mo 3 mo
2005
56 8.2 ab” 8.7a 82a 72a
28 84a 9.0a 8.0a 75a
14 7.6b 85a 81a 6.6a
7 7.6b 9.0a 7.7a 6.6a
3 7.8 ab 93a 7.8 a 6.8a
2006
56 89a 8.4a 82a 73a
28 82D 7.9 ab 72a 6.9 ab
14 7.7 be 7.4 be 7.6a 58b
7 75¢ 6.7¢ 69a 58b
3 7.8 be 7.2 be 8.1a 6.8 ab

“Means in each column with the same letter(s) are not significantly different at 5% level by LSD test.
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Table 2. Effect of withholding water supply before harvest on titratable acidity (% as citric acid) of medium size (25

cm) ‘Ponkan’ mandarin during storage.

Storage period

Water withholding (d) 3 d curing 1 mo 2 mo 3 mo
2005

56 0.44 a* 0.37b 032a 0.20b

28 0.36d 0.35¢ 0.30b 0.19b

14 042¢ 0.39a 0.29b 0.20 b

7 0.43 ab 0.35¢ 027c¢ 0.20b

3 0.42 be 0.33d 031b 0.22a
2006

56 0.48a 0.39a 0.34a 0.20 a

28 0.45 ab 0.34a 0.28 a 021 a

14 0.42b 0.36a 0.26 a 0.18a

7 0.43 ab 0.38a 0.29 a 0.18a

3 0.42b 0.37a 033a 0.20 a

“Means in each column with the same letter(s) are not significantly different at 5% level by LSD test.
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Fig. 3. Effect of withholding water supply before har-
vest on total soluble solids (TSS)/titratable acidity (TA)
ratio of medium size (25 cm) ‘Ponkan’ mandarin during
storage. Means of 3 tree replicates (5 fruits per tree)
with standard error.

fét 1 mo & BNFAMH REBIRR N AL > H
BT E £ 22 3 mo B - EPRULAT 28 d A
KE - HFTERE Z RAEZRAEEERE ST 1
(8 1) - BUR > ERERENREERES
Folg /DR B VEZRBEER > HEFEL
IR - RAEZAEREHER I A
oy (BiEEh) TR L - Ea K EH
Ui 5 5 S Y — fE A B[R B (Sinclair &
Jolliffe 1961) » HE AR S EREZFF %A
R HORESR SRR bR A
RELEME - REHBIERE RN (Wen et
al. 2013) 5 - 5[RER AT LATRED] R IA H Al
WA ERE > H— A AE TR 2 mo AR A EE

W R EL SR FU66(2) 05-FF# . indd 130

rere

]

66 % 521

75 5 BEER (Burns & Albrigo 1998) » jfj AN Hff
FEAEERWLHT 7 d A BKE - HfrER BRI R
1 mo EIBF#GEAFE (& 1) » B RERETKRF
R < Bk -

Er KRR TR B R AR b 4h > HHE
iy B R E A T 2 o H 2 (B
BB SR K53 5R05 - BRT i B 43 £y 2005 4F
HH B RZ MR T 2006 FHAEORE > HELZ RS
SHEEEZZEEVAERAE - &ERERE
B (2005 FEHR) B > RETKEEMERE 2R
R H > BT 2 mo B > BRI R ZE
F 359 i B i S0 2 FE R 1 84 00 5 T SR E R
I (2006 FHf) - FEKEERE Z R
B BREEEHEERHEEE & 3) - JKD
iRt K 2R RITERE Z R EEHRZE
A Ryt /K EF 785 H (Castel & Buj 1990)
WA H BN B ] 2
5o (ALK EE (Treeby et al. 2007;
Garcia-Tejero et al. 2010) » FLEBUAWTE 2 45 5%
FHEF - IRV REN R RE Y g LG8 KR
TERGHY AT S JE » HolRe /R 2 2 wk AYHZER A
S#EZE=F (Hockema & Etxeberria 2001) o

L FE R BRI BT B B K AR 5 (5 R B
GiRH (AlfRdgiz 3 d) REGEHEEEZELZ
8 BE—w e RERERIUL 2 d BT
ZEEFAE S MEETE A E - BRlik 2 d B
HY oo B e AR E BUR © BT K Z AR A E R
H A TSSH TA 8RR ZBE » HEET
R B A EEE (Tang et al. 2008) 5 i ASAE
2005 FFHRGREA R H Z RENTSS & »
HBIERIZ 2 d o ITEFAE L S (B R BKIR 2
ERRFTER B RTR > CERIER 2 dF
M2 &ERAE - 2R REKE 2 R RERR
Wom 14 d WA B KE S (8 2) - #EH)A] 58 B
RERGHAMN KSR E T RSt RA
B o K EHE R TROEEH - Ayt
TEE R AREEZE (Castel & Buj 1990; Barry et al.
2004; Garcia-Tejero et al. 2010) » {HiL G-
H &M (Pérez-Pérez et al. 2009) » 75 LLiL
RIS 7= 2 LS AE T 52 (Romero et
al. 2006) » BFAARGIE 2 45 R BFFE -

BB RERtK E T EE N IITERE

2017/6/12 "F7F 09:00:39 (




A ER 17 BT 7K B By el o 131

3. BRUATBTK R KB E1R 25 ecm 2 NEFH SR E IR R R 2 S -
Table 3. Effect of withholding water supply before harvest on peel thickness (mm) of medium size (25 cm) ‘Ponkan’

mandarin during storage.

Storage period

Water withholding (d) 3 d curing 1 mo 2 mo 3 mo
2005
56 2.0 cd” 23b 31a 36a
28 25a 25b 32a 2.7b
14 2.3 ab 28a 33a 2.8b
7 1.8d 28a 30a 2.8b
3 2.0 be 2.6 ab 32a 2.6b
2006
56 24a 33a 32a 2.8b
28 24a 32a 3.1a 35a
14 25a 2.7b 34a 27b
7 23a 2.8 ab 3.1a 3.2ab
3 25a 2.7b 30a 29b

“Means in each column with the same letter(s) are not significantly different at 5% level by LSD test.
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Effects of Pre-Harvest Water Management on
Quantitative Changes of Quality Attributes in
‘Ponkan’ Mandarin (Citrus reticulata Blanco)

Chia-Hui Tang"’

Abstract

Tang, C. H. 2017. Effects of pre-harvest water management on quantitative changes of
quality attributes in ‘Ponkan’ mandarin. J. Taiwan Agric. Res. 66(2):126—133.

To study the effect of pre-harvest water management on medium size (25 cm) ‘Ponkan’ manda-
rin, irrigation was suspended 56, 28, 14, 7 and 3 days prior to harvest and irrigation was withheld as
a control in two consecutive years. Withholding water supply 7 days prior to harvest produced earlier
the incidence of granulation than in the other treatments. After 1-month of fruit storage, withholding
water supply 56 days prior to harvest produced more juice content than in the other irrigation treat-
ments. At the initial storage, the total soluble solids (TSS) was observed increased at 2005 over the
treatments. After 2-month of storage, it was found decreased, but not in fruit harvested from 2006.
The TSS content of fruit decreased gradually with the advancement of the storage period and the de-
creasing trend was influenced significantly by different treatments.

Key words: ‘Ponkan’ mandarin, Storage, Granulation, Quality.
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